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For Reference 
Do Not Take 
From the Library 


Every person who maliciously 
cuts, defaces, breaks or injures 
any book, map, chart, picture, 
engraving, statue, coin, model, 
apparatus, or other work of lit- 
erature, art, mechanics or ob- 
ject of curiosity, deposited in 
any public library, gallery, 
Museum or collection is guilty 
of a misdemeanor. 

Penal Code of California 

1915, Section 623 
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| absolutely refuse to have 
damaged hair. And now | dont 
have to. | use Infusium 23 


hair, told me about it. He 


Pro-Vifamin Hair Treatment. My § 
hairdresser, who knows 
everything | do to torture my 


swears by it because Infusium 
23, enriched with pro-vitamin B, 
protects by helping to seal the 
hairs cuticle. It fortifies and 
equalizes hair's porosity. It even 
restores and structurizes 
overstressed hair. Since i've 


been using it, my hair looks ENRICHED WITH: 
great, responds and has a a. be = NOL 
great healthy hair texture. Which 
is exactly what | want. Infusium 
23. There's nothing like it. 


TUN IIN 


Your hairdresser knows. 


INFUSIUM 23 m= a 


It works. 
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Afterthe’plop. | After Resolve. 


With Resolve™ Carpet 
Cleaner, even a toughie like ice 
cream comes out lickety split 
Ditto for cola, ketchup, crayons 
—even grape juice. And Resolve 
protects your carpet against 
future oily stains with 
DuPont TEFLON? soil and 
stain repellent. 






- Sodon'tscreamover —1ii=sve[AY/= 
ice cream—'cause Cy 
Resolve licks it! 

Take away the worry, 


take away the stain. Take out Resolve. 
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IN THE NEWS 


16°A woman today: “Please bring Joey 
home” Most missing children are abducted not by 
a stranger but by a parent. Here is one mother’s 
desperate plea for help. By Kathryn Alter 


JULY 196 


43° Up front Breast-implant warning; Every- 
one’s talking about...Ted Kennedy, Nancy Reagan 
...why do we love gossip so much? 


60 ¢ Danger in the air Vernon, New Jersey, 
seemed the perfect place to raise kids—but why 
were so many of those kids born with birth de- 
fects? Now some townspeople think satellite dishes 
are to blame. A special report that could affect 





plein 


you. By Ann Marie Cunningham il as 
68 ¢ Make the most of your money Can’t CHER THE FANTASY 
squeeze another dollar out of your PAGE 100 





budget for savings? Experts show 
you how to make what you do have 
work harder for you. By Diane Harris 


93 °The temptress bride Pam 
Smart was a newlywed who had it 
all. So why did she have an affair 
with a teenager—and then ask him 
to kill her husband? Behind the 
scenes of the New Hampshire murder 
case that shocked the nation. 

By Rosalind Wright 


PERSONALITIES 


46 © What's hot Got a talent for 
making goofy faces or crooning love 
songs to a parrot? America’s Funni- 
est People is the place for you. By Dean Lamanna 


Nts }=©96 © Julia Roberts: shooting star Her name is synonymous with overnight 
SUTRA success, but can this pretty woman continue to shine? By Sally Ogle Davis 


HAPPILY-EVER-AFTER 
PAGE 93 





100 © You look just like ... You’ve heard a lot about our Oprah Winfrey celebri- 
ty look-alike contest—now see our incredible body doubles. 


BODY AND MIND 


32 © Personal journal How to improve your marriage in a weekend; and more. 


36 * Know your medical rights Can a doctor tell your family about your illness 
but not tell you? Can a hospital refuse to treat you? Knowing the answers to questions 
like these could save your life. By Charles Inlander and Jim Punkre 


54° The secrets of sexual pleasure Many women—not to mention their hus- 
bands—don‘t know the first thing about female orgasms. Find out the five biggest 
myths that are keeping you from having fun in bed. By Susan Crain Bakos 


90 * Medinews The skin-protection vitamin; liver-cancer breakthrough; ultrasound 
for broken bones; and more. By Sally Squires 
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SHADES OF THINGS TO COME: 
Brilliant new colors that stay fresh and true. 


Color makes a comeback. 

And Continuous Color has the newest, 
truest shades. The StayRich Formula 
has micro-fine pigments to make 

the color rich, and 60% emollients 

to keep it fresh. Brilliant new colors. 
A sleek new case. Continuous Color 


has never looked better. 





CONTINUOUS COLOR 


COVER GIRL Rachel Hunter is wearing Fuchsia Fever, 
o cool shade fromthe COLORMATCHE System. 
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FICTION 


82° Domestic pleasures The last 
person this free-spirited artist needed in 
her life was her ex-husband’s buttoned- 
down divorce lawyer. But was there 
another side to him? By Beth Gutcheon 


STYLE 


23 ° Beauty and fashion journal 
Summer-chic hairdos; the best beige 
bags. 


107 * Style beat Terrific beauty, 
fashion and home ideas. 


108 °*The simple life Keep your 
cool—and your style—with our top picks 
of the prettiest weekend wear. 


1]2 © America in bloom Join us for EASY DOES IT 
a tour of the country’s most beautiful PAGE 108 
public gardens—and get ideas for your 
own backyard. 


FOOD 


119 © Food journal What’s cooking 
in July. 


‘120 ¢ Best barbecue secrets Hot off 
the coals—these great recipes are sure 
to make your whole family grill crazy. 
By Jan Turner Hazard 





130° Salads: the new classics 
More than just lettuce and tomatoes, 
these salads make the most of summer's 
best by adding unexpected ingredients. 





GLORIOUS GREENS 


cake extravaganza will be the hit of PAGE 130 
your Fourth of July celebration. Gather 

your friends to make this masterpiece. 

By Colette Peters 


136 © Independence cake! Our quilt 


144 ° Nutrinews How safe is the food on your picnic table? Read this guide. 
By Marianne Wait 





146 © Quick serves Zesty sausage, roasted potatoes and a berry good dessert. A 
microwave meal from start to finish. 


149 © Inside the Journal kitchen/Recipe index 


REGULAR FEATURES 


6 ® Editor’s journal 
8 © Can this marriage be saved? “We never make love anymore” 
By Margery D. Rosen 


78 * Parents’ journal Why kids shoplift; and more. 
By Mary Mohler and Margery D. Rosen 





158 * Last laughs 


sumer Be en ona Dmsion. “Post-it” is a trademark of 3M 


Cover photo: Ron Wolfson/London Features. Insets: Whoopi Goldberg. J. Bourguet/Sygma; Nancy Reagan, Arthur Grace/ 
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Oprah, the perfect J ‘m sure you've heard about the winners of 
hostess, and her our LHJ celebrity look-alike contest. Our 
TV guest look- fabulous look-alikes made news all over— 
alikes: from and for all sorts of reasons. The contest was 
left, Liza (Pam = the brainchild of the Journal's Beauty and 

) Johnson), Oprah Fashion Director, Lois Joy Johnson. Lifestyle 
 (Jecquin Stitt), Coordinator Susan Parkes handled the con- 
Barbara (Margery test‘s many details, including working with 
Ross) and Carol ~— the staff of The Oprah Winfrey Show on which 
(Carla White) the finalists were slated to appear. 

Of course, the finalist who caused the 
greatest stir was Jecquin Stitt, of Flint, Mich- 
igan, an Oprah look-alike. When Susan 
called to ask Jecquin for a reference, Jec- 
quin’s co-workers got so excited, they told 
the local paper. And then the local news 
media told us that Jecquin was—a man! 
Now, we hadn’t put gender on the applica- 
tion form. (Frankly, we didn’t think we had 
to.) And we certainly don’t believe in sex 
os lll ea discrimination at LHJ. If Oprah was comfortable 
F—@" and could handle it, we decided, so could we. |, 
Jecquin and the other finalists appeared on 
Oprah's show. It was great fun, and Oprah treated 
her surprising look-alike with her usual warmth 
and good humor. 

ssociate Editor Dean Lamanna was also into TV 
this month. He traveled to a suburban shop- 
ping mall with a video crew from America’s 
Funniest People to watch folks try out for this zany 
program. Afterward, Dean said, “There really is a 
; _ } lot of natural, untapped talent out there.” You don’t 
Sit-down comic Dean Lamanna have to tell me. These days, you can’t tell the dif- 
laughs with some funny folks ference between superstars—and super readers! 
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FLATTER YOURSELF: 
The make-up that does beautiful things tor changing skin. 
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Discover Replenishing Make-up 











B  byCover Girl. It's created for skin that's 
changing. With special replenishers 
that noticeably improve the look 


- and feel of your skin. For a look 


that’s naturally radiant. Skin thats 
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smoother to the a le 
of tiny lines too. It’s a change aie 


won't be the only one to notice. 


REPLENISHING MAKE-UP 


COVER GIRL 
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Jennifer O'Neill is wearing Liquid Make-up and Pressed Powder in Soft Beige am 
and Sandalwood Blush. All from the Replenishing Collection. 
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“WE NEVER MAKE 
LOVE ANYMORE” 


Kathleen and Paul had been angry with each other for so long, their marriage 
was a sham. Is there any hope for a couple when their constant fighting turns 
the bedroom into a battlefield? By Margery D. Rosen 


KATHLEEN’S TURN “Please be- 





lieve me—I’m not a terrible per- 
son,” said Kathleen, twenty- 
eight, brushing her long blond 
hair off her face, “but I do hate 
the person I’ve become. Every 
day I wake up and say to my- 
self, ‘Today will be different. To- 
day, you and Paul won’t fight, 
you won't say horrible things to 
each other.’ But before I know 
it, the fighting starts again. 

“I can’t believe things have 
gotten so bad between 
















us. At times, the level of tension 
in our house is unbearable, and 
I think were both shocked at 
how mean we can be to each 
other. We’ve been married for 
eight years, and it looks like my 
marriage is turning out to be as 
awful as my parents’. 

“There were nine kids in my 
family—six girls, three boys. I 
was the fourth child. It was not 
a happy home, though you’d 
never know it to look at us. I 
call it the white-picket- 
fence syndrome: All 
the neighbors admired 
my family. No one 
knew how unhappy 
we all were. 

“My father was 
an oil-burner repair- 
man. He was always a 
good provider, but every 
night after work, he’d 
walk in the door, have 
a beer and fall 
asleep on the 
couch. He was 


unemotional and never had 
anything to do with his kids. 

“Mother was a tyrant. She 
was an alcoholic, though no one 
ever said that back then. The 
only way Mother knew how to 
discipline was through violence. 
And as far as she was con- 
cerned, I could never do any- 
thing right: If the pots weren’t 
put back the right way in the 
cabinet, ’'d get beaten with any- 
thing handy—a hairbrush, a 
wooden spoon. We were never 
allowed to make our own deci- 
sions about anything, not about 
the clothes we wore or the 
friends we had. When I think 
about all the time I spend with 
my own kids—Timmy is seven, 
and Jeremy is five—I don’t re- 
member ever spending time 
alone with my mother. 

“T did terribly in school, and I 
acted up a lot. I suppose that 
I really wanted attention, which 
I got in‘spades—I spent many a 
day (continued on page 12) 


Introduced thirty-eight years ago, CAN THIS MARRIAGE BE 
SAVED? is the most popular, most enduring women’s maga- 
zine feature in the world. This month's case is based on 
interviews and information from the files of Evelyn Moschetta, 
D.S.W., and Paul Moschetta, D.S.W., a counseling team in New 
York City and Bay Shore, Long Island. The story told here is true, 
though names and other details have been changed to conceal 
identities. CAN THIS MARRIAGE BE SAVED? is a trademark of 
Meredith Corporation. 
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Hm CAN THIS MARRIAGE 


continued from page 8 


sitting in the principal’s office. 

“No one ever thought I might be 
smart; they just slotted me into the 
basic classes—I took a lot of typing 
and shorthand. My parents thought 
that was fine. In my family, girls nev- 
er went to college; they became secre- 
taries and got married. 

“Mostly, I never felt I belonged any- 
where, never had any friends I could 
trust. I was always odd man out. After 
graduation, I started working as a re- 
ceptionist in an insurance agency and 
got involved with a church group. Paul 
was in the group’s inner circle of popu- 
lar kids. I noticed him right away— 
he’s blond, blue-eyed and very hand- 
some, so it’s hard not to—and I was 
totally shocked when he asked me out. 

“Paul was taking classes at the com- 
munity college during the day and 
working as an orderly at the local 
hospital at night, but he dropped out 
of school in the middle of his second 
year. Though I’d been out with other 
guys, Paul was my first serious ro- 
mance. Finally, after nearly three 
years of dating, we were married in a 
church ceremony, then had a reception 
in my in-laws’ backyard. We paid for 
the whole thing ourselves. 
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_ “We didn’t have any money for a 
honeymoon, so we went camping out 
West. That was Paul’s idea. I know he 
thinks it was a great trip, but I had a 
horrible time; a camper Im not. I 
couldn’t bring myself to complain to 
him, though; he was so pleased. After- 
ward, we moved into a furnished 
apartment, and I went back to my job 
at the insurance agency. Paul took a 
job selling appliances; now he man- 
ages the store. 

“T really don’t remember exactly 
when things turned sour. When we 
were dating, Paul was caring and ro- 
mantic. But once I was his wife, he 
started taking me for granted. When- 
ever he was upset, he’d blame me. I'd 
reach for his hand, and he’d pull away. 
If I asked what was up, he’d deny 
anything was wrong! ‘It’s your imagi- 
nation,’ he’d say. 

“Then there was the matter of 
housework. Since I was working full- 
time, I assumed that on Saturday, we’d 
both pitch in and do the housework. 
Well, Paul thought differently. He 
grew up in a large family, too; his 
mother did the housework, and his fa- 
ther never lifted a finger. Even though 
our situation is not at all similar to his 
parents’, Paul has never been open to 
any possibility of change. He refuses to 
do the laundry, refuses to wash the 


dishes. And when he’s upset, he r 
fuses to come to bed with me. It’s bee 
six months since we’ve made love. 

“For a long time, I tried to make th 
best of it. I loved him, I wanted desper 
ately to have children, and I tried ti 
convince myself that things woul| 
work themselves out. And for a whil| 
we had some wonderful times togeth 
er. When our children were born, f 
instance, Paul was terrific. But nov 
we argue all the time about how t 
handle the kids; I’ve read a lot of book: 
and taken many parenting courses 
which Paul hasn’t. I must say, though 
that he does do a lot with them. He’s | 
Cub Scout leader and a Little Leagu 
coach, the whole bit. 

“Of course, once we had the respor 
sibility of raising a family, the fight 
about money—always a sore point-— 
got worse. We totally disagree abou 
how to spend whatever money we d 
have. I take care of the bills, so I kno 
money is tight, but I think I shoul 
have some voice in where the mone 
goes. I don’t think we have to pay ev 
ery single bill in full every month. W 
can pay some of the credit-card ba) 
ance, then have some money left ove 
to buy clothes for the kids, a new dist 
washer, or maybe even go out to dir 
ner for a special occasion. But Pav 
won't hear of it. 





“I think one thing that bothered 
aul was the fact that I started to do 
atter at my job than he was doing at 
is. Although I quit work when Jer- 
ny was born, the last two years I was 
ere, I had gotten a lot of promotions 
nd became office manager. Paul was 
alous, though he’ll deny it. 

“You know, I try to be the good wife, 
ut I feel helpless. Two weeks ago, I 
fused to do Paul’s laundry. It sounds 
upid and childish, but I didn’t know 
ow else to get through te him. I could 
se a little help with the nitty-gritty 
uff. Paul comes home from work, 
eads for his office in the basement— 
stually, it’s one half of the play- 
yom—and goes nuts because dinner 
n't ready and the Legos are all over 
1e floor. Is he incapable of picking 
lem up? Can’t he see I’m running 
round like a chicken without a head? 
“The saddest part is that even things 
lat are supposed to be fun turn ugly 
mehow. I wanted us to plan a differ- 
nt kind of family vacation this sum- 
ler, but all Paul wants to do is go 
amping. And naturally, we got into a 
ght about it. 

‘Tm tired of having my ideas— 
lings that are important to me—rou- 
nely dismissed. The anger between 
s boils up and then simmers down but 
ever really goes away. And on top of 


that, we have sexual problems. We’ve 
moved so far apart, I’m afraid we’re 
never going to be able to bridge the 
gap. I just can’t go on living like this 
—it’s terrible for me, terrible for 
my children.” 


PAUL’S TURN “You know, I’m tired 
of hearing what a louse I am,” said 
Paul, twenty-eight, a man with all- 
American good looks. 

“Kathy is so selfish. Instead of ap- 
preciating what I do for her—and may- 
be thanking me—she only concen- 
trates on what I don’t do. 

“With Kathy, I’m never a priority. 
Why should I even try to talk to her? 
All she does is get defensive. She 
doesn’t want to hear my side. She just 
blows up and accuses me of taking ad- 
vantage of her. 

“I know Kathy had it rough growing 
up. I was the oldest of seven kids, so I 
know what it feels like to be ignored, 
too. My folks did the best they could, 
but I guess there were many times 
when I had no one to talk to. But that’s 
life. You can’t spend the rest of your 
days taking it out on other people. 

“My father worked for the lighting 
company. My recollection is that he 
wasn’t home much—he tried to get as 
much overtime as he could to pay the 
bills. I didn’t really know my father, 
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but I do know his philosophies. I know 
what’s right and what’s wrong and 
that a man should go out and provide 
for his family. I take a lot of pride in 
being able to do that. 

“Then Kathy, who’s supposed to be 
in charge of the checkbook, manages to 
lose bills, and I get notice after notice 
that the electricity is going to be 
turned off. What does she expect? Of 
course I’m going to blow up. A person 
is supposed to pay bills, and if that 
means there isn’t money left over, so 
be it. Money is very tight, and going 
out to dinner is a luxury we can’t af- 
ford right now. 

“Kathy blows everything out of pro- 
portion. I work hard—sometimes fifty 
or sixty hours a week. My wife is home 
all day. Is it really too much to expect 
her to pull dinner together? I don’t 
want a five-course gourmet meal, just 
dinner. And since she’s mentioned it, 
yes, I get upset when I go downstairs 
to work and there are toys all over the 
place. Doesn’t she think what I 
do is important? 

“My mother managed fine, and she 
had seven kids running around. Kathy 
has two, and she’s always frazzled. She 
says she’s too busy. So to get back at 
me, she dumps my laundry on the 
bathroom floor. Will she ever grow up? 

“Kathy says I was (continued) 
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@ CAN THIS MARRIAGE 


continued 


jealous of her success at work. That’s 
not true. I do fine at my own job. Okay, 
so maybe it’s not as exciting as I'd like, 
but I’ve been here awhile now; I have 
decent benefits and three weeks’ vaca- 
tion. ’m not going to jump ship just for 
the sake of jumping. 

“Sure, [d like to do something else, 
but the competition is fierce, and with- 
out a college degree, I don’t have much 
chance. I never did well in school—let 
me amend that. I did well in the sub- 
jects I liked, lousy in the others. When 
I decided to drop out of college, my 
father said fine, as long as I got a job. I 
had dreams. I wanted to teach—I enjoy 
being with kids, and I can see myself 
helping them grow up to be decent hu- 
man beings. But since I didn’t finish 
college, that’s not a likely possibility. 

“You want to know what makes me 
really furious? We have differing opin- 
ions when it comes to disciplining the 
kids, but if I’m telling them some- 
thing, instead of respecting me, she 
shouts, ‘Stop that. You’re wrong. 
That’s not the way you’re supposed to 
do it.’ Well, according to whom? So 
what if I haven’t read every book ever 
published on kids. I’m their father. I 
have the right to an opinion. 
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“Kathy says were having, sexual 
problems. Why does she boil it down to 
sex? I get so angry at her, I don’t want 
to be in the same room with her, much 
less make love. But the crazy thing is, 
I know that deep down, I love her. And 
we have two of the greatest kids in the 
world. There’s got to be a way to 
straighten this mess out.” 


THE COUNSELORS’ TURN “While 
Kathy and Paul were not having a sex- 
ual problem per se, their sexual close- 
ness was being sacrificed to the never- 
ending power struggle in their mar- 
riage,” said the counselors. “Their bed 
had become a battlefield, and neither 
Kathy nor Paul was willing to be the 
first to reach out. Both of them were 
too afraid of being rejected. They were 
in serious trouble—we saw them for 
three and a half years before they fi- 
nally felt the tension ebbing. 

“Because their problems were so 
deep-seated and long-term, we worked 
with them individually as well as in 
joint sessions. It took a long time for 
Kathy and Paul to realize where their 
anger was coming from and then to 
implement changes in the way they 
acted and reacted. 

“This is really a story about the ba- 
sic issues, such as money, parenting, 

susehold responsibilities, that every 



















husband and wife face. However, thi 
couple lacked the ability to recogniz 
the real issues separating them, 4 
well as the emotional maturity an 
skills needed to close the distanc 
quickly. Consumed by anger, the 
both withdrew. 

“Kathy came from a family thé 
abused her emotionally and physica 
ly. This barren family climate, fille 
with lots of shoulds and don’ts but ver 
little praise, left her feeling worthles 
unlovable—and desperate for atter 
tion. Unable to recognize where he 
feelings of rage were coming from, a 
ways expecting to be ignored, sk 
blamed other people for her unhapp 
ness. Though disciplined, straight-a) 
row Paul did provide her with a mucl 
needed sense of structure, he was a 
emotionally guarded man, so out | 
touch with his feelings that it was in 
possible for him to focus on hers. 

“Paul’s background was similar ° 
his wife’s, and he, too, felt neglecte 
He had developed such tough arma 
however, that it was months before I 
could stop denying his problems ar 
admit that his childhood was not idez 
In one sense, Paul modeled himse 
after his father, an uninvolved mé 
who never encouraged his bright, a 
ticulate son to stay in college or mal 
something of his life. When Paul hz 
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moments, it can suddenly go from light to heavy to 

, anywhere in between. But new 
Sure & Natural Ultra Thin maxis 
are ingeniously designed to ad- 
just to the changes in your flow 
and give you the protection you 
need, when you need it most. 





Delicate crystals are con- 
tained in a soft inner core. 


How our ultra thin maxi responds to you. 
New Sure & Natural Ultra Thin maxis are nearly 
75% thinner than regular maxis. So how can they 
possibly protect as well as their full-size counterparts? 
We've replaced old-fashioned bulk with a unique 
crystal absorption system. An inner core holds tiny, 


to compete for jobs with men and 
women who had college degrees, 
he felt inadequate. 
_ “Paul had a preconceived, stereotyp- 
ical idea of what marriage should be 
like and what his role in the family 
should be. When things didn’t proceed 
as he assumed they would, he became 
furious. Since he had never learned to 
talk about his feelings, he either held 
onto his anger and brooded silently, or 
became critical. On the other hand, 
Kathy gave him plenty of ammuni- 
tion, flying off in a rage when she per- 
ceived herself being ignored. 
' “The first goal for Kathy was to real- 
ize she couldn’t expect Paul to meet all 
er needs, and we talked about what 
she could do to boost her self-esteem. 
One option was to go to school part- 
time. Since the boys were in school all 
day, she decided to take classes in psy- 
a and social work at the local 
community college in the morning and 
a work in the afternoon cleaning 
Mouses, so she could bring in some 
‘money but still have a flexible sched- 
ale. She’s very excited about her 
‘ourse work, and she’s doing well; the 
extra money she’s earning has helped 
ase the family’s financial burden. 
' “As she began to feel better about 
herself, Kathy’s rage subsided, and she 
‘was able to appreciate the fact that 


you want? 


Paul’s ideas about parenting were just 
as valid as hers. Most important, she 
regularly tells him so. 

“However, Paul had to realize that 
many of Kathy’s complaints were val- 
id. While he had plenty of the fun part 
of parenting, he had been negligent in 
sharing the work. Now that Kathy was 
not yelling at him so much, he felt less 
besieged and more willing to help 
out. In time, Paul naturally started to 
do his share of household chores as 
well as the nitty-gritty things, such as 
taking the boys to the pediatrician or 
for shoes when they need them. When 
Kathy has a paper to write for school 
or an exam to study for, he takes the 
boys out to McDonald’s—without be- 
ing asked—so she can work. She, in 
turn, has begun to think about Paul’s 
needs more: She makes sure the boys 
keep their toys in the playroom and 
away from their father’s computer. 
‘And when I’m finished with my de- 
gree, Paul might finish up his college 
credits, too,’ she told us. Now that Paul 
sees that his dream can become a real- 
ity after all, his self-confidence has 
grown as well. 

“When it came to resolving the pow- 
er struggles over money, vacations and 
other issues, Kathy and Paul had to 
learn how to talk through their differ- 
ences calmly and negotiate a compro- 
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flow-responsive protection in 
an ultra thin pad. 

Now isn't that exactly what 





These tiny crystals absorb as 
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mise. We first had them promise never 
to resort to nasty or sarcastic words if 
they reached a stalemate. Better to 
call a halt to the discussion, we point- 
ed out, and bring the subject up at a 
mutually-agreed-upon time, than to 
launch into a full-scale battle. 

“This technique helped them when 
the subject of money came up. Kathy 
promised to be more diligent about 
paying the bills and keeping track of 
expenses. When Paul saw that she was 
indeed doing this, he softened and 
agreed that if Kathy needed some- 
thing for the house or for one of the 
boys, they could pay a portion of, say, 
the Visa bill that month. Paul was 
relieved to find that their credit rating 
remained solid. They also compro- 
mised on vacations, agreeing to go 
camping one year but do what Kathy 
chose the next. 

“While their sex life is still not ideal, 
it has greatly improved—a natural re- 
sult of the tremendous decrease in hos- 
tility between them. As Kathy said, 
“When you've been furious for as long 
as we have, it can sometimes be easier 
to stay angry than to be intimate. Nei- 
ther of us wanted to take the first 
step and say I’m sorry. But now that 
we know where the anger comes from, 
it’s easier for us to work on the 
problems.’ ” z 
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"PLEASE BRING JOEY HOME” 


Most abducted children are taken not by kidnappers, but by one of their own 
parents. Last November, my son became one of these victims. Now | wonder if | 





will ever see my precious little boy again. 
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wish it were only a night- 
mare—but when I wake up 
every morning, the pain be- 
gins again. Eight month 
ago, my little boy w .b- 
ducted by his father; 
spend my days searchin; 
him, hoping and praying 
he'll be returned to me soon. 





Kathryn Alter (bottom) keeps her son’s 
room—decorated with his drawings—ready 
for his return. Despite months of searching, 
though, no one has yet reported seeing Joey 
Moss (left) or his father, Gerry (below) 


Sometimes I feel 
so stupid for having 
trusted Gerry Moss 
and not realizing he 
might actually do 
something as dras- 


b ‘eo? Oe 4 = De a oe tic as taking Joey. 


How could I have 
been so wrong? 

I met Gerry in 1983, not long 
after ’'d gotten my nursing de- 
gree and returned to my home- 
town in Cold Spring, New York. 
At twenty-two, I was still unsure 
of myself, and Gerry, seven years 

ler, impressed me with his self- 

irance and willingness to 
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By Kathryn Alter 


take charge. I soon found out, 
however, that he was also imma- 
ture and stubbornly rebellious 
against anything he considered a 
part of upper-middle-class 
society. Ironically, he had 
come from that very society: 
His father was a lawyer, yet 
Gerry had chosen to be a 
bricklayer and mason. 

Our stormy romance was 
to last four years. Though I 
knew in my heart that we 
weren't really right for 
each other, Gerry had a 
way of keeping me off bal- 
ance. If he suspected I 
wanted to end the relation- 
ship, he’d become very 
sweet to me until I gave in. 

In the fall of 1984, I 
was shocked to learn that I 
was pregnant. I never con- 
sidered abortion; I decid- 
ed that I wanted to keep the 
baby, although this meant I 
would have to try to make things 
work with Gerry. He was a die- 
hard bachelor, so marriage was 
out of the question; still, I hoped 
he’d want to take some responsi- 
bility for our child. He seemed 
frightened by the news, but he 
did agree to let me move in 
with him. 

Gerry didn’t seem to want to 
acknowledge my pregnancy; if I 
offered to let him feel the baby 
move, he’d say, “No, I don’t like 
that.” I managed to coax him 
into coming with me to the hos- 
pitalwhenourson (continued) 
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continued 


was born in July of 1985. Fatherhood 
didn’t change him, though; the day I 
came home from the hospital, he left 
me alone at home with the baby and 
went jet-skiing. 

It took us three weeks just to agree 
on a name for the baby—Gerry wanted 
something unique, like “Caribou”! We 
finally named him-Dubenion Joseph— 
after Elbert Dubenion, a former player 
for the Buffalo Bills whom Gerry ad- 
mired—and called him Joey or Duby. 

I raised our son almost entirely on 
my own, even though I returned to 
nursing on the night shift when he 
was a few months old. Gerry would 
only agree to take care of Joey after 
work if he had nothing better to do— 
and then he’d warn me to have a sitter 
on call, just in case something better 
came up. I didn’t argue much; I knew I 
could never change his ways. 

Then in August 1987, something 
snapped. While Gerry was watching 
Joey, he noticed that there weren’t any 
clean baby bottles in the house—and 
he hated rinsing out the dirty ones. I 
came home that night to find that he 
had scrawled “Buy more baby bottles!” 
in red crayon, all over my freshly 
painted kitchen wall. I was furious, 


and I knew right then that I had to get 
out of this destructive relationship. I 
moved out a few weeks later. 

In December, I went to a party with 
some friends from the hospital and met 
Mike, a medical student. We hit it off 
almost immediately and began dating. 
It was wonderful to be with someone 
who genuinely loved and respected 
me—and who cared about Joey as well. 

Gerry was dismayed when he found 
out I was seeing Mike, and he acted as 
though I had betrayed him. He had 
been visiting Joey once or twice a 
month since our breakup; now he be- 
gan to come over more often and tear- 
fully tell Joey how much he cared 
about him. “I miss you so much, bud- 
dy,” he’d say. “I don’t want to leave.” 

At three, Joey couldn’t understand 
why his father was so sad, and he’d try 
to comfort him by patting his back. 
“Stop crying,” I'd say. “He’s only a lit- 
tle boy—not your buddy. He doesn’t 
know how to deal with your emotions.” 
Gerry would reply, “He’s a tough kid. 
He can take it.” 

Gerry became increasingly unhappy 
over the next few weeks, and in Janu- 
ary 1988, he checked himself into a 
psychiatric hospital for treatment of 
depression. He was in and out of the 
hospital for six months. 

After his release, Gerry started 





seeing Joey again once a month, an 
even paid me $30 a week for chil 
support. He seemed better, so I didn 
worry about leaving Joey with hin 
Besides, they always seemed to hav 
fun when they were together, and 
believed our son had the right { 
visit his father. 

In August 1989, Mike proposed t 
me and I accepted. The news shocke 
and upset Gerry. I also brought up th 
fact that we might have to move out ( 
state, depending on where Mike we 
sent for his medical residency. “That 
not fair,” Gerry objected. “I won’t k 
able to see Joey.” 

He added that he’d stop sendin 
child support and warned me that h 
would do everything he could to kee 
us from moving away. I wanted 1 
shake Gerry. Why couldn’t he see an: 
body’s needs but his own? 

Mike and I were married in Febri 
ary 1990, with four-year-old Joey : 
our ring bearer. In May, I learned 
was pregnant. We were all very exci 
ed—including Joey. 

Mike was accepted into a very pre 
tigious emergency-medicine progra 
in Orlando, Florida. When I told Ger 
we'd be moving, he first said he’d dre 
out of Joey’s life for good, then lat 
changed his mind—“I want my day : 
court,” he said—and filed suit to r 
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rain us from leaving the state. 

We had to delay our move in order to 
ttend the June hearing. The court 
uled in our favor, but gave Gerry 
generous visitation schedule: Joey 
ould see his father during major 
olidays, for five days each during 
inter and spring vacations, and for 
ix weeks in summer. 

I felt pressured into approving that 
scision. Was Gerry really prepared to 
ike care of Joey by himself for that 
mg—particularly during the sum- 
er? Despite my misgivings, I was 
raid to object, because I didn’t want 
y seem unreasonable. I just wanted to 
) what was right for Joey. 

Joey saw his father for three weeks 
at summer; when he returned, he 
iid, “Mom, that was too long!” Then, 
. September, Gerry called us to say 
at he was thinking of moving to Or- 
ndo—and weeks later he did. Mike 
ad I were very worried about having 
im so close by, but I reasoned that at 
ast I wouldn’t have to send Joey 
way during vacations. 

We all agreed that Joey could stay 
ith Gerry every other weekend and 
1e night per week. For the next two 
onths, things went well, and Gerry 
emed happy with the arrangement. 
‘ill, if he was even a minute late 
‘inging Joey home, I'd become terri- 


4) 


fied, thinking he might have run away 
with him. What could I do, though— 
punish Gerry for my fears? 

Now I know I should have listened 
to my instincts. 

On Friday, November 30, 1990, Ger- 
ry picked Joey up at school for one of 
his weekend visits. He was expected to 
return that Sunday night at six. The 
hour came and went, and by seven- 
thirty, I was frantic—Joey wasn’t back 
yet, and no one answered Gerry’s 
phone. To make matters worse, Mike 
was in New York for a few days, and I 
was nine months pregnant. 

I asked a friend of mine to come with 
me to Gerry’s apartment. No one an- 
swered my knock, and a neighbor told 
me he hadn’t seen Gerry all weekend. 
Then I really began to panic. 

I went home and called the police, 
who told me they couldn’t file a report 
until they had the original custody pa- 
pers—which were still in New York. I 
called Mike, who said he would pick up 
the documents in the morning and 
take the next flight home. “Don’t wor- 
ry. Maybe Gerry just misunderstood 
the time,” he assured me. But we both 
knew that was unlikely. 

The next day, I went back to Gerry’s 
building and persuaded one of the 
managers to open his apartment. It 
was empty— except for a note he had 


left for the managers, apologizing 
for leaving without notice. I broke 
down then and there. My worst fears 
were realized—my son was gone. 

Once Mike arrived home, we quickly 
started notifying local police depart- 
ments and calling everyone we knew. 
Gerry’s family was horrified when 
they heard the news, but they didn’t 
know where he was; he had not been 
on speaking terms with them 
for some time. 

With the custody papers in hand, we 
called the Orange County sheriffs of- 
fice, and within two days, they had 
obtained a warrant for Gerry’s arrest 
on the charge of interfering with custo- 
dy (Florida’s term for parental abduc- 
tion). They also entered information 
about Gerry and Joey in the Florida 
and National Crime Information Cen- 
ter (NCIC) computer police networks. 

We contacted several organizations 
for missing children, who put Joey on 
their networks and sent us informa- 
tion. Then we began doing a lot of leg- 
work on our own. We had flyers print- 
ed with Gerry’s and Joey’s pictures 
and identification, and sent them to 
friends and family, who in turn made 
copies and sent them to everyone they 
knew. My parents even placed an ad in 
their local newspaper. 
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madness, our new baby was born, in 
December. The labor was so quick—I 
was fully dilated in twenty minutes— 
that the baby’s head appeared before 
my doctor could be paged. Mike put on 
a pair of surgical gloves and delivered 
our daughter, Elizabeth, all by him- 
self. It was a wonderful, yet sad, expe- 
rience, because Joey wasn’t there to 
share it with us. 

It’s been nearly eight months since 
I last saw my little boy, and we’re no 
closer to finding him. The police have 
heard from callers all over the country 
and followed up on a few leads, but 
they haven’t been able to verify any of 
the sightings. In March, our hopes 
were raised briefly when the Seattle 
police phoned to tell us that Gerry had 
called a local missing-child center. Our 
joy was short-lived, though—he said 
he wasn’t bringing Joey back. No one 
has heard from him 


Mike and I spe rerage of 
eight to twelve hours king on 
the search; on my days } vork, I 
call my contacts at m ren 


organizations and police 
hoping for news, and we st 
mail flyers everywhere we 
done so much already that 
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to think of new things to try. 

Sometimes we want to kick our- 
selves for not preparing Joey for this 
possibility. When I taught him our 
phone number, I should have included 
our area code—and showed him how to 
call us collect from a pay phone. We 
should have taught him to ask for help 
if he was in trouble. 

Although the authorities believe 
that Joey is safe and that his father 
isn’t likely to hurt him, I do worry 
about what Gerry might have said to 
keep my son from asking questions or 
begging to go home. Did he tell him we 
were dead? That we have a new baby, 
so we don’t love him anymore? Or is 
Joey just afraid of making his father 
unhappy again? 

I go through low periods, but they’re 
only temporary. I have a responsibility 
to my husband and daughter, too. Eliz- 
abeth’s a joy; we’re videotaping her 
progress so Joey can see what he has 
missed. Mike’s been a blessing—he’s 
strong for me, even though he’s suffer- 
ing as much as I am. My family and 
friends have also been very supportive. 

Working at the hospital three days a 
week keeps me from sitting home and 
brooding. It’s hard to be brave, though, 
when I see little boys in the recovery 
room. I can’t help thinking, God, this 
could be Joey. He could be in a hospi- 


































tal right now, and I wouldn’t know it 

We try not to think ahead too far. 
can cope with the fact that it might b 
a few more weeks before Joey’s foun 
but not with the thought that it mig 
be a year or more. When he does com 
home, he’ll probably have suffere 
emotional trauma as a result of t 
experience, so we will get counsel 
ing as a family as soon as possible 
With love and help, I’ll make sur 
he gets through it. | 

If I had just one minute to talk to m 
son, I’'d say: Joey, wherever you aré 
please come home to us and your bab 
sister. We’re here. We love you, and w 
miss you so much. i 


HAVE YOU SEEN JOEY? 


The most recent study released by the Unite: 
States Department of Justice estimates that a 
many as 354,100 children were abducted by | 
family member in 1988; 163,200 of these wer: 
cases in which the relative kept the child fo 
more than a few hours. Another 4,600 chi 
dren were taken by nonfamily members (eith 
strangers or friends). 

Noncustodial parents account for most fami 
abductions, and they often take the child as 
form of retaliation after a divorce, or because ¢ 
a dispute over custody or visitation. In so 
cases, the abductor fears that the custodi 
parent may abuse the child. 

At the time LHJ went to press, Joey was st 
missing. We're hoping that by printing Kathry 
Alter’s story and the information below, we ¢ 
better the chances that her son will be foun 
and retumed home safely—and soon. 

Dubenion Joseph Moss (called “Joey” | 
“Duby”) is six years old, four feet four a 
weighs 44 pounds. He has brown hair and ey: 
and has a freckled birthmark from the middle | 
his forehead to the center of his left eyebro 

Gerard C. Moss (“Gerry”), thirty-six, is whi 
five feet ten and 210 pounds. He has brown he 
and eyes, a mustache and long sidebums. f 
always dresses in jeans, T-shirts and work boa 
and often wears a black-and-gold baseball ce 
with a “Black Jack Cigars” logo. 

He was last known to drive a black 1% 
GMC 4X4 pickup truck, New York license pla 
VK 1763, which had a maroon bed ¢ 
and a bug deflector on the hood with tl 
phrase “Duby’s Best Buddy.” 

If you have any information on the whe1 
abouts of Joey or his father, please conte 
Sergeant Brad Margeson of the Orange Cour 
Sheriff's Office in Orlando, Florida: 407-83 
4020. Refer to case number 90-303975. You c 
also call the National Center for Missing a 
Exploited Children: 800-843-5678. 
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We've got great ways to look hot but stay cool 
this month, with new beat-the-heat hairstyles for 
steamy days and nights, and bargain look-alike 
handbags that won't break the bank 


NO-CUT niAR MAKEOVERS 


HAD IT WITH YOUR HAIR? WELL, SNIPPING IT OFF ISN’T THE ONLY conan 
WAY TO GET RIGHT-NOW, KEEP-YOUR-COOL STYLE. JUST ASK TOP 

NEW YORK CITY HAIRSTYLIST FREDERIC FEKKAI, WHO PUTS HIS CREATIVITY TO WORK FOR SUCH BIG- 
SCREEN STARS AS MERYL STREEP JODIE FOSTER AND SIGOURNEY WEAVER. BELOW, FOUR JOURNAL 
READERS SHOW OFF HIS BRIMMING-WITH-FLAIR, SUMMER-CHIC LOOKS FOR EVERY TYPE OF HAIR. 


YOU DON'T NEED TO HAVE LONG HAIR [iy 
TO WEAR THIS CLASSIC STYLE. (WE | 

ATTACHED A TWENTY-FOUR-INCH [9 
BRAIDED SYNTHETIC SWITCH TO A | 
CRISP, SLEEK BOB. : 





Slick hair back with a styling gel, [iam 
such as Revlon Flex Spray Gel, and (ie 
secure halfway down head with a - 
covered elastic. € Pin braid to top | 2 
of elastic. €} Wrap braid around your 
own mini ponytail to form a bun. & 

Pin at all angles to secure. j 


Photos, Nesti Mendoza. Hair, Frederic Fekkai; makeup, Ricardo Martin 
for Frederic Fekkai. Details, page 128. 























BY ic sve 


A BORROWED-FROM-BARDOT STYLE THAT'S 
IDEAL FOR A SHOULDER-LENGTH, LAYERED CUT 
WITH BANGS. 


Tease bangs slightly and spritz with 


| an extra-hold hairspray like Helene Cur- 


tis Salon Selectives Non-Aerosol Hair- 
spray Extra Hold Level 10. @& Pull rest 
of hair loosely back and pin to 

one side. © Roll hair toward 

center of back of 

head; twist = 


and pull up. 
Secure = 
with hairpins. (Z NS 
3» Pull down 
random wisps at 

pe. 


| temples and na 


THE ULTIMATE CURL CONTROL FOR HUMID WEATHER. 

Ma © Work a styling gel or mousse through roots to calm 
\, frizzies but keep curls. We like Clairol Condition Curl 
Refresher. €) Loosely grasp all hair as if making a 
ponytail; twist hair upward. €} Use hairpins to secure the 


twist to back of head; leave ends free at crown to add more texture. 


PERFECT PONYTAIL 


or clip a bow barrette 
over elastic at the nape. 
© Calm strays witha cot- 
ton ball spritzed with hair- 
spray. Try L’Oréal Studio 
Line Mega Fixing Spray. 


THIS GROWN-UP PONYTAIL FOR HAIR THAT’S SHOULDER-LENGTH OR LONGER 
IS A GREAT WAY TO CAMOUFLAGE GROWING-OUT LAYERS. 


© Gently tease crown and smooth hair back from forehead to 
create height on top (this works best on dry hair that has been 
treated with a bit of styling gel or mousse). © Gather hair back 
into a low ponytail; don’t brush through. Secure with a covered 
elastic. € Form ponytail into a loop and pin. © Tie a scarf bow 








“IT had been overweight 
all my life. But after my 
first pregnancy it got 
worse. I tried lots of diets 
but they never seemed 
to work. They just left 
me feeling hungry. Then 
my pharmacist told me 
about the Dexatrim® 
diet plan. With 
Dexatrim, I found I ate 
less because I wanted 
less. I just took one 
Dexatrim in the morn- 
ing and I was fine all 
day. I didn’t even feel 
like I was dieting. I 
could just say, ‘no 

thank you’ and mean it. 

I still ate most of the 
foods I loved—just less of 
them. For the first time, I was 
ee in control. But it was at a 
4 family wedding that I really felt 

z 









proud. People hadn’t seen me in 
months. My husband's whole family 
was there. They just couldn’t believe 
it was really me. It was Dexatrim 
that made it possible. I never want 
to go back to the old me. And with 
= Dexatrim, I won’t” 


Clinical studies show people on the 
Dexatrim diet plan were more suc- 
cessful losing weight than those 
who dieted without Dexatrim. It 
helps control your appetite so you 
eat less and lose weight. And it has 
no caffeine to make you nervous. 


dexatrim 


Nothing works harder to help you 
lose weight. 


©1990—Thompson Medical Co., Inc. 


cheri Browner may not be typical of the average Dexatrim user. Weight loss varies 
with the individual depending on a variety of factors. Most users need to lose less weight. 











Now you know 
why they call it overhead. © 


And why those earrings 
cost such a bundle. 

And just what you were 
really paying for. 

You don’t pay for the 


shop when you shop Avon. 


There’s no shop to pay for. 
That’s why you get 
department store quality at 

discount store prices. 


aes 





Like jewelry by Kenneth 
Jay Lane, who designed the 
First Lady’s famous pearls. 

Great stuff, that looks 
like the real thing. 

And the earrings aren’t 
fifty dollars. They’re fifteen. 
While you don’t get 
to see the pretty chandelier, 

you do get to see our 





SPIE SMR TES T-SHOP IN 


pretty brochure. 

To pick and choose at 
home. On your schedule. 
Under your own chandelier. 

So call your Avon 
Representative. Or 1-800- 
858-8000 for service. 

After all, you don’t get to 
wear your jammies to the 
department store. 


TOWN 


is EY 


\ 


THE BEST BEIGE BAGS sone sce 


SUMMER PURSE? GO FOR STATUS FAUX: THE BAGS WE FOUND 
ARE GREAT-LOOKING DESIGNER KNOCKOFFS THAT YOU CAN PICK 
UP FOR A FRACTION OF THE COST OF THE REAL THING 





THESE EVERYDAY BAGS imitate {OOK ALKES 
Coach's trademark style. 

@ This bucket bag by Monet is made of a vinyl 
that’s so soft you’d swear it was leather. It’s 


fabric-lined and features a mini purse that's 
chain-linked to the adjustable shoulder strap. 


@ Kenneth Cole’s drawstring pouch is genuine 
leather with a cotton canvas lining. It’s just large 
enough to hold ali the basics, and the thirty-inch 
strap makes it easy to throw over your shoulder. 






SS = QUILTED HANDBAGS are perfect 


a 


for the office as well as dressy 


Pa nights out. 
“ep QUILTED ET EGANGE @ Walborg’s spacious 
— x handbag is so roomy 
A [ A CHANEL (15” by 11%"), it’s almost a tote! 
Made of a synthetic that truly 
looks and feels like leather, it 
offers quality stitching, sophisti- 
cated gold-plated hardware and 
a sturdy strap. 

@ The look of Rivage’s vinyl 
shoulder bag is classic Chanel— 
especially the tassel, which makes 
finding the zipper a_ breeze. 
The twenty-one-inch strap criss- 

crosses the body comfortably. 
@ Alamo’s bag is the biggest 
bargain we found (it also con- 
verts to a clutch). Its double 
flap adds storage and security. 
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IF YOU THINK BABY OIL HAS TO BE REALLY 
é SLIPPERY, 
en SLICK, 
STICKY, 
AND SLOPPY, 


LIGHTEN UP. 





ALSO AVAILABLE IN ALOE 





’ Discover Baby Magic.Z Baby Oil, in aloe—or original. its a great moisturizer. And it feels lighter— 
nd absorbs faster—than any other baby oil. So it’s the only one that leaves you feeling so smooth, silky, satiny, sleek and soft. 


pial CLEAR Yoo ORBS FASTER. 


by MENNEN 


1991 The Mennen Co, 


AN ARITHMETIC LESSON FOR 
PLAX USERS WHO AREN'T USING 
PLAX EVERY TIME THEY BRUSH. 





Cian 
es CaS 








Perhaps, since it’s difficult to Plax every time you brush, which 
see plaque, you don’t realize that should be at least twice a day. 
it’S constantly forming on your You see, Plax helps loosen 
teeth. And that it’s as serious as it | and detach plaque. So that when 
is: plaque is the number one : you brush after rinsing with 
cause of most major dental Plax, you remove more plaque 
problems, including gum than just brushing alone. 
disease. And this has been clinically 


However, you may think 
that if you just use Plax® a few 
“= aw eek, it’s oe 

vell , you couldn't be 


Sees = proven. 
celles Look at it this way: it's a 

constant fight that goes on 

every day of your life—you 


A eee tenn a ne re, 





more wrong. Lee against plaque. And it's a 
Sin ce plaque is con- i ae fight you don’t want to lose. 
stantly forming on your | With Plax on your side, you're 
teeth,itS there every time | increasing your chances of 
you brush. Which is why it’s | winning that fight. 
soimportant thatyouuse | It's as simple as that. 
i 


USE PLAX EVERY DAY. 
SEE YOUR DENTIST TWICE AYEAR. 





©1991 PFIZER INC. 





Prayers 


by Kathy Lawrence 


A numbered limited first edition 
collector plate trimmed in 23 kt gold. 


“Bless my Mommy and Daddy, 
Grandma and Grandpa, my new baby 
sister...and of course Mr. Bear.” This 
adorable little boy earnestly tries to 
include all his loved ones as he kneels to 
say his “Bedtime Prayers.” Soon he’ll be 
fast asleep, safe and sound, dreaming 
the innocent dreams of childhood. 


Now, this heartwarming scene has 
been forever captured on an enchanting 
new collector plate by Kathy Lawrence. 
An accomplished portrait artist, her 
favorite subjects are young children. 
Therefore, it is not surprising that 
her sensitive portraits always touch 
the heart with realistic detail and 
special warmth. 


A Limited First Edition 
“Bedtime Prayers” is the first collector 
plate in an exclusive new Danbury Mint 
Series entitled Young Innocence. Each 
issue will feature an original Kathy Law- 
rence painting which has never before 
appeared on a collector plate. 


Each serially-numbered plate will be 
accompanied by a matching personalized 


Certificate of Authenticity. The edition 
size will be forever limited to the produc- 
tion capacity of 25 firing days. None will 
be offered through dealers; this First 
Edition is available exclusively through 
the Danbury Mint. As a finishing touch, 
each plate will be trimmed with a band 
of precious 23kt gold. 


No Obligation—No Risk 


When you acquire “Bedtime Prayers,” 
you have the option, but not the obliga- 
tion, to acquire all subsequent plates 
in this captivating new series. Further- 
more, under our 100% Unconditional 
Guarantee, you may return any plate for 
replacement or refund within 30 days. 


Act Now for Lowest Serial Number 


Whether children are part of your 
past, present, or future, the angelic 
little boy in “Bedtime Prayers” is sure 
to capture your heart. We expect 
great demand for this charming new 
collector plate. In order to receive 
the lowest serial number, send in your 
reservation today! 


Shown smaller 
than actual size 
of 81/4” in diameter. 


the ay FS 


© 1991 American Greetings Corp. 


ryIP Please Reply Promptly 09 
| The Danbury Mint Limit: 
47 Richards Avenue two plates 
P.O. Box 4900 per collector. 


! Norwalk, Conn. 06857 


| Please accept my reservation for “Bedtime 
| Prayers” as described in this announcement. | wish 
toreserve ___(1 or 2) plate(s) at $24.95 each (plus 
$2.95 shipping and handling—total $27.90"). 
| Check My check or money order is enclosed. 
One:( Charge my credit card upon shipment: 
0 VISA OO Discover 


1 MasterCard CO Amer. Express 


Exp. Date 


Please print clearty. 


Name to Print on Certificate(s) (if different from above) 


Allow 4 to 8 weeks for shipment. 
*Any applicable sales tax will be billed with shipment. 
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iparent insights into the way we feel. Ml How to 
revive your romance in just one weekend fl Some 


VURAL " MH fascinating facts about body language 


HOW 10 BUILD A STRONGER MARRIAGE 


he silence seemed to 
reverberate off the 
walls of the meeting 
room where my wife, 
Cheryl, and | waited 
nervously with eleven 
other couples. This scene of 
anxiety marked the begin- 
ning of our Marriage En- 
counter, a three-day pro- 
gram held in a dormitory at 
a Catholic boys’ school near 
our home in Minneapolis. 
Under the guidance of six 
group leaders, Cheryl and | 


retreated together for a 


weekend with one purpose: 
to strengthen our marriage. 

What we were about to 
undergo is known as mar- 
riage enrichment, a course 
to help make good mar- 
riages even better. Through 
discussions and exercises, 
wives and husbands learn 
to enhance communication, 
build intimacy, negotiate ef- 
fectively and resolve con- 
32 


flicts. Unlike traditional 
marriage counseling, which 
addresses problems after 
the fact, this approach aims 
to prevent them. 

An estimated four million 
American couples have tak- 
en part in marriage enrich- 
ment, and participation is 
growing as programs prolif- 
erate nationwide. For in- 
stance, attendance at the 
seventy-six groups affiliated 
with the National Marriage 
Encounter (which includes 


‘ed 
5 





the program Cheryl and | 
participated in) has risen 10 
to 15 percent in the last 
three years. Experts say 
that’s because the emotional 
ravages of divorce and the 
fear of AIDS have led cou- 
ples to value marriage 
more, and to work at mak- 
ing their relationships stron- 
ger. Says 
Ph.D., 


Don Dinkmeyer, 
a counseling psy- 
chologist in Coral Springs, 


Florida, “There is probably 
no marriage that would not 
benefit from a marriage-en- 
richment experience.“ 


A close encounter 
Cheryl, thirty-three, a phys- 
ical-therapy aide, and I, 
thirty-seven, a_ free-lance 
writer, had decided to at- 
tend because our first child 
was due in five months, and 
we realized that more than 
just our sleep cycles were 
going to be disrupted. 

But while | was excited 
about the program, Cheryl 
was apprehensive. She 
didn’t want to share the 


there would be no group 
discussion. We all gave a 
collective sigh of relief. 
From that point the pro- 
gram followed a pattern: 
The lead couples addressed 
a given topic within the con- 
text of their own marriages, 
sharing some of the most 
private issues of their lives. 
For instance, in one tear- 
ful session, group leaders 
Dick and Linda Levering- 
Snyder talked about their 
infertility. Linda, forty, re- 
lated the difficulties in cop- 
ing with the pain of not 
being able to fulfill a dream 
she‘d always had. Dick, for- 


THE AUTHOR, PATRICK HOUSTON, AND 
HIS WIFE, CHERYL, CUDDLE WITH 
THEIR ONE-YEAR-OLD DAUGHTER, 
SAMANTHA, AND DOG, CHAMPAGNE 


intimate details of our mar- 
riage with strangers. 

Once the weekend got 
under way, though, we were 
immediately put at ease by 
Lynne Montague-Clouse, a 
forty-year-old 


company executive and one 


insurance- 


of the session’s leaders. She. 


introduced her husband, 
Jon, and the two other cou- 
ples who would guide us 
through the weekend and 
explained that they’d all 
been through the program 
themselves. Lynne assured 
us that what happened dur- 
ing the next forty-eight 
hours was strictly private; 


ty-five, who already has a 
child from a previous mar- 
riage, admitted 
barrassment at having to 
undergo fertility tests. 

After the leaders made 
their presentation, they’d 
pose questions related to 
each topic, such as: What 
have | always been unable 


to em- 


to share with my spouse? 
How do | feel after we 
make love? What issues do 
we need to come to grips 
with? Then we’d each go off 
on our own to write our 
response in a notebook. 
After a_ predetermined 
amount of (continued) 


LADIES' HOME JOURNAL = JULY 1991 





991 Kimberly-Clark Corp. 
a 

vs 

ul 


He 


~ 
ae 


é pe 
eri < > 
Sa 





Kotex understands your need to feel secure. 


The more we realize what you go through as a mother, the easier it is to appreciate your needs 
as a woman. That’s why we offer you a full range of Kotex® products. So you can choose what meets your 


protection needs best. And get on with one of the most important things in life. Being yourself. 





From pantiliners to maxis to tampons. Kotex Understands: 


Pri INAL 
JOUINAL 


(continued) time, we'd 
rejoin our spouses in a pri- 
vate spot where we'd read 
each other’s answers and 
talk about them. 

Chery! and | did deal with 
some thorny issues: Cheryl's 
tendency to speak negative- 
ly about herself and her ca- 
reer, and my self-absorp- 
tion, especially when I’m 
working. We even shared 
our sexual fantasies more 
openly than ever before. 

The weekend also gave us 
a very special intimacy. Not 
since our honeymoon had 
we spent so much time focus- 
ing solely on each other. We 
talked, sometimes for hours, 
and we made love. 

That weekend was in- 
credibly rewarding. In fact, 
Cheryl was so won over that 
she has suggested making 
Marriage Encounter an an- 
nual retreat. Not only did 
we succeed in confronting 
some specific problems, we 
also reaffirmed the basic 
strength of our marriage. 

— PATRICK HOUSTON 


FOR MORE INFORMATION 
Marriage-enrichment _pro- 
grams are widely available: 
Most major religious groups 
sponsor them, as do private 
marriage and family thera- 
pists, clinics and universities. 

While many programs are 
weekend-long, some last 
just a few hours, and others 
meet once a week for up 
to four months. Costs range 
from $25 to $1,600. 

To find out about some of 
the programs in your area, 
contact the Council of Affili- 
ated Marriage Enrichment Or- 
ganizations, 800-634-8325. 
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SECRETS WE KNOW ABOUT YOU 


IS IT A BAD SIGN THAT YOUR HUSBAND WON'T 
LOOK AT YOU WHEN YOU'RE TALKING? DO YOU 
KNOW WHAT THE MOST IMPORTANT ROOM IN 
YOUR HOUSE |S FOR BETTERING FAMILY RELA- 
ene READ ON FOR THE INTRIGUING ANSWERS 
TO THESE AND OTHER QUESTIONS 





f rs So j 
HUSBANDS AND WIVES 


The look of love The more comfortable you are with your 
marriage, the less you and your spouse look at each 
other as you talk. If you’re a poorly adjusted couple, 
you glance often at each other, trying to gauge each 
other's reactions. 

Close to you Another sign of marital satisfaction is 
physical distance. Researchers found the greater the 
space between partners when they talk, the less 
content they are with their marriages. 

Similarity breeds content Robert B. Zajonc, Ph.D., of the 
University of Michigan, collected photos of people 
taken when they were first married and photos of 
them twenty-five years later. A panel asked to pair up 
the spouses didn’t have much luck with the old 
pictures but did significantly better with the newer 
photos. Why? Over time, husbands and wives mimic 
each other, so their wrinkles and their bearing be- 
come increasingly similar. Also, the greater the ac- 
quired facial resemblance, the happier the marriage. 


From WHAT THEY KNOW ABOUT YOU. Copyright © 1991 by Bernard Asbell with 
Karen Wynn. Published by Random House. A Regina Ryan Book. 


PERSONAL SPACE 


The most important room |f 
your family frequently 
squabbles, what you 
may need is a second 
bathroom. A study found 
that couples with more 
than one bathroom are fm 
less stressed, whether or 4 + 


seated next to each other 
on a plane, the odds are 
five to one that he will 
take over the armrest. 


not they have kids. 
Elbow wars When a man 
ana man are 








HOW WE SEE 
OURSELVES 


Jack Sprat was fat The sexes 
weigh in differently on 
self-image: While men 
think they have better 
bodies than they really 
do, women describe 
themselves as fatter than 
others see them. 

Is the grass greener? If you 
think your sex life is not 
as satisfying as most peo- 
ple’s—think again. In 
truth, 34 percent of wom- 
en and 55 percent of men 
rate their sex lives as less 
than satisfactory com- 
pared with most other 
people’s. So while you're 
envying your friends, 
ey re probably envying 





Hands around the world 
Americans chatting over 
a meal are likely to touch 
twice an hour; the En- 


glish, not at all; the 

French, one hundred ten 

times. 

—BERNARD ASBELL, WITH 
KAREN WYNN 
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On being a woman. On being curved. 





ntroducing a great new idea: Kotex®Natural Curved Maxis. 
Curved to protect like nothing flat. 





INDIVIDUALLY WRAPPED 
You want everything to fit like it’s made for you. Which is why we designed a maxi 


that’s curved like your body. With gentle elastic side gathers to fit your body securely, like no 
ordinary flat maxi can. For better fit and protection. Kotex Understands: 





KNOW YOUR MEDICAL RIGHTS 


What you don’t know really can hurt you when you're hospitalized. Take this 
fact-filled quiz—and learn the up-to-date information you need to make life-or- 
death decisions. 





e all feel powerless in the hospi- 
tal, willing to go along with 
whatever the doctor orders. But 
studies have clearly shown that an 
informed and assertive consumer 
gets better care than a passive patient. 
That means a little knowledge can be 
a very powerful thing when you or 
your family faces a potentially dan- 
gerous medical situation. 
The following checkup will help 
you get the legal know-how you need 
to stand up for your rights. 





WHEN YOU'RE THE PATIENT 

1. Your doctor can lie to you about the 
seriousness of your illness if he or she 
thinks it will spare you anxiety and grief. 


FALSE A doctor is legally obligated to 
provide you with a diagnosis of your 
condition and a prognosis for your 

Adapted from THE HEALTHY BO 
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By Charles Inlander and Jim Punkre 





chance of recovery. If your physician 
fails to do so, he or she can be sued for 
malpractice. There are two excep- 
tions: if you have specifically ex- 
pressed a desire not to know, or if the 
doctor reasonably believes that bad 
news could do you some serious 
harm. This is known as ‘therapeutic 
privilege.’ 

2. Even if the family objects, a patient has 
a right to be told the nature of his or 
her illness. 


TRUE If the patient is judged to be 
mentally competent, the family may 
not withhold relevant information. 

3. You have the legal right to keep your 
illness a secret from your family. 

TRUE A patient can ask that his or her 
condition be kept secret, and because 
of doctor-patient confidentiality, the 
physician has to respect that desire for 


secrecy. However, the doctor may 
release information to protect others 
from getting the disease or if some 
other serious harm might occur as a 
result of his silence. 

4. A family has the legal right to stop 
treatment of a competent, critically ill 
family member, even if the patient wants 
it to be continued. 

FALSE If the sick person is competent 
and also has the money to pay for 
treatments, the family has no legal 
power to stop it. The doctor’s obliga- 
tion is to the ill person, not to family 
members. In terminal cases, the law is 
fuzzier. The patient has the right to 
treatment that will prolong life even a 
few days, but this might not include 
the maximum treatment if it is 
deemed to be futile or medically 
inappropriate. 

If you want to be sure your family 
and doctors know your wishes in the 
event that you aren’t able to make 
your own medical decisions, consider 
drawing up a living will and assigning 
a durable power of attorney. For free 
forms and instructions, write: Society 
for the Right to Die/Concern for Dy- 
ing, 250 West Fifty-seventh Street, 
New York, NY 10107. 

5. As a competent adult, you can refuse 
medical care that could keep you alive. 
TRUE According to some of the recent 
court rulings, the decision to reject 
lifesaving treatment is protected by 
the constitutional guarantee of the 
right to liberty. 

6. You can sue a doctor who treats you 
against your will in order to keep you alive. 
TRUE Despite the doctor’s seeming 
good intentions or ethical concerns, 
he or she can be sued (continued) 


IDY BOOK. Copyright © 1991 by People’s Medical Society and Brainstorms, Inc. Published by Viking Penguin. 
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EXPANDS IN ALL DIRECTIONS FOR BETTER FIT 


Presenting Kotex* Security® Tampons. 
Trusted Kotex protection in a tampon. 





You want to feel secure enough to do anything. Anytime. That’s why we designed a tampon that 
expands in all directions. To give you better fit. So you can keep doing what you want, whenever you want. 
Contoured plastic applicator, too. For secure tampon protection. Kotex Understands" 





ON ai 


Soca EC HemB (Og 

Zoe Misrae wii ee Cuca Oe 

Par steel. At Genie, we be- 

Verma emo Vimo ie tieSesveNy nite 

garage should be on a bicycle. 

BAO ors rai lonacconeingcttl 
reliability your garage door opener 


~ should be screw drive. Ten feet of solid - 


gt RESON ARES B CIE) 
mics the: Pro-Tech™ ane 1 


Paws htc Curls qo MUA CLO uNae.| ROS AR cmos Mote ece 


CroiceasKslcantoctaCo) mCOe THEN nae 
and reliability can be found in 
aie y Oeuom (pil cml. 
wet/dry Genie® Shop 
NEM NCB aN ag 
Blowers, Genie® 
Gate Openers, 
1a NCC oH oem set ne 
Chiely aan 


































@ MEDICAL RIGHTS 


continued 


for battery, false imprisonment or lac 
of informed consent. The doctor coul 
even end up being responsible for t 
cost of your care. If necessary, you caijf 
get a court order to force your doctor t} 
stop treatment. | 


7. A hospital can prevent a patient rot 
eaving. 
FALSE If you are of sound mind, you ca 
leave at any time, and the hospitz 
can’t do a thing about it without risk 
ing a suit for false imprisonment. Thilf 
applies even if you haven’t paid you 
bill. You may be asked to sign a “dit 
charge against medical advice” forn 
but you don’t have to sign it in order t 
leave the hospital. 
8. In the hospital, you may refuse to | 
examined by medical students, interns ¢ 
residents. 
TRUE Patients can refuse to be treate 
by anyone. Also, if you consent to a 
examination by a medical student wk 
has been introduced to you as a ful 
fledged doctor, you can claim fraud. 
9. You can be discharged from a hospital 
you cannot pay. 
FALSE Once you’ve been admitted ar 
it’s decided that you need continué 
care, the hospital probably can’t di 
charge you. You could be transferré 
to another hospital, but only if you’ 
in stable condition. If you’re throw 
out because you can’t pay, and the 
your condition gets worse or you suff 
some further damage, you could su 
claiming abandonment. 
10. If, after an accident, you're brought to jf 
hospital with no emergency room, the hospit 
has a right to tum you away. 
TRUE In most states there is no leg 
obligation to admit you, so even 
you’re severely injured, you could | 
turned away. However, any instituti 
with emergency facilities—and sor 
states require all hospitals to half 
emergency rooms—must admit anyo'f 
who is brought in with an urgent mel 
ical problem. 
































WHEN YOUR CHILD IS THE PATIENT 

11. In an emergency, a doctor can treat 
child without the parents’ permission. 
TRUE Particularly if the child’s injuriff 
are potentially life-threatening, t 
doctor must act. | 
12. Parents have the right to refuse immunii 
tions for their children. 
FALSE Certain immunizations are mz} 
datory in all states. In most cases pz|} 
ents can refuse immunizations | 
their children only on_ religioj; 
grounds or if an immunization mig 
be medically harmful. 

13. Teenagers must get their parents’ perm] } 
sion to obtain medical care. (continue|} 
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THIS EMPTY 
BOTTLE IS 
FULL OF 
OTENTIAL. 





t may look worthless, but In fact, 190 million pounds of 
this empty bottle is still valuable. PET plastic were recycled in 1989, 





That’s because it is made of more than 28% of all PET soft 
rn polyethylene terephthalate (PET) 





drink bottles produced that year. 





plastic. And now can be recycled into 
other PET plastic bottles as well 
as products like carpet and 
fiberfill for pillows and 
ski jackets. 
ie = We at NAPCOR are 
very proud to be part of the 
continuing progress of 


PET plastic recycling. 





That’s good, but much more 






needs to be done. 

If you would like to 
help make sure that PET 
plastic’s promise as a recyclable 
resource isn’t an empty one, call 


us at 1-800-7NAPCOR. We can tell 


you how. 


by 


"NATIONAL ASSOCIATION FOR PLASTIC CONTAINER RECOVERY 


If plastic isn’t recycled, it’s a waste... 


Kids don't wear adult-size clothes. 
Why should they wear adult-size bandages? 





Curad Kid Size. The bandages that fit kids. 


Kids are smaller than adults. So smaller bandages bandages. And they’re big on fun—featuring Happy 










fit them better. That’s why you’ll want Curad Kid Strips™ with Ronald McDonald® and other great 

Size™ bandages. McDonaldiand® characters. Plus McDonaldiand Feel 
Now in  Uaree e new styles—Flexible Fabric stripsto Better Activity Cards to help put a smile on your kid’s 

stretch and stay on on better, p plus Fingertip and face again. : 

Knuckle sha ape est stay on hard-to-bandage ~~ Next time you go shopping, pick up Curad 

places. Fora el al of six styles. Kid Size bandages. Then when your 
They don’t just look | like they’re for a ~~ ..+~—-—_—sOKid: gets acut or scrape, you'll be able 

kids. They’re smaller than adult-size lo. f= to put ¢ ona a pancese that fits better. 


—— —=— — 


- ~ 





are available in character bandages and plain flexible fabric. 
McDo Donaid” are registered trademarks of McDonald's Corporation. © 1990 The Kendall-Futuro Company 


MEDICAL RIGHTS 


continued 


SE Teenagers do not need their par- 
s’ permission in certain special sit- 
ions when it’s necessary to protect 
adolescent’s right to confidential- 
(for contraception, treatment of 
ually transmitted diseases, preg- 
.cy or drug and alcohol abuse). The 
‘s on this vary from state to state, 
ending on the child’s age. 
Even if a parent consents, a child can 
se to undergo treatment. 
E Generally speaking, if the minor 
ld is judged to be competent to 
ke an informed decision about 
atment, that child has the right to 
ise.treatment. 
A hospital policy can restrict or prevent 
nts’ visits to their hospitalized children. 
E Parents have the legal right to be 
h their minor children at all 
es—in the doctor’s office or at the 
pital. The only reasonable limits a 
pital can probably place on paren- 
visitation would involve actual in- 
erence with the care of other pa- 
its. This means that if the parents 
lesire, they have the legal right to 
y with their children during all 
s and procedures and the admini- 
ation of anesthesia and to be present 
the recovery room when the child 
ains consciousness. 
Medical practitioners are required to pro- 
» parents with all of the information they 
d to give informed consent for the treat- 
it of their child. 
IE Parents can give informed con- 
t only if the proposed treatment has 
mn explained to them thoroughly 
1 all their questions have been 
perly answered. Physicians are not 
ally permitted to ignore parents or 
dictate to them. 
Parents have the right to gain access to 
r minor child’s medical record. 
IE If state law allows patients access 
their medical records, then parents 
ye a similar right to their child’s 
ords in cases where their consent is 
sded. The only restrictions are those 
ations in which the child’s right to 
fidentiality takes precedence over 
ents’ rights. A child’s right to confi- 
itiality varies from state to state, 
vending on the child’s age and/or 
dical condition. 


ese questions have been formulated 
Charles Inlander, president of the 
yple’s Medical Society, a national 
sumer advocacy group, and are 
sed on current law and in part on 
ormation from “The Rights of Pa- 
nts,” by George J. Annas (Southern 
mois University Press, 1989) and 
he Rights of the Critically Ill,” by 
hn A. Robertson (Bantam, 1983). 
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STOP — 
STRIPPING 
IN THE 
SHOWER. 








Showering with most soaps can strip your 
skin of precious moisture. Protect yourself 
against moisture loss every time you shower-— 
with natural vitamin E, rich lanolin and extra 
skin conditioners from Jergens? 





SKIN CONDITIONING BAR ———— 


THE ONE WITH NATURAL VITAMIN E. 





©1991 The Andrew Jergens Company 


Better Eating. 


We | eancui isine. 


Macaroni and Cheese 


° Only 290 Calories ¢ 





Better Reading. 


Stouffer's, develops its Lean Cuisine, recipes to bring you superior taste with the added 
plus of controlled calories, sodium, cholesterol and fat. 


Macaroni and Cheese 





10 NEW TENTH ANNIVERSARY ENTREES. 


Macaroni and Cheese. Swedish Meatballs. Chicken 
with Barbecue Sauce. Things you'd never think of as 
particularly healthy are now healthier than ever. 


Were talkin’ lower sodium, fat, and cholesterol. And we don't 
add MSG. Read those boxes, people, these numbers are low. 


Yet they have all the great taste we're famous for. 
in other words, you have even more reason to 
celebrate our anniversary than we do. 


OREM OEE? 
“Sa Sites See, Shashi 





laste you can love for life: 


A Lean Cuisine. 





© 1991 Stouffer Foods Corporation. 








UP FRONT 


LHJ’S FOLLOW-UP ON CURRENT NEWS, VIEWS AND WHO’S WHOS 


HOT COPY 


WE'RE A NATION THAT LOVES TO GOSSIP: FROM THE ESCAPADES OF THE RICH AND POWERFUL TO THE SEX 
LIVES OF CELEBRITIES, WE GOBBLE IT ALL UP WITH GLEE. BUT NOW HAVE WE FINALLY GONE TOO FAR? 


n recent months we've 
gorged ourselves on gos- 
sip. Mostly it was deli- 
cious dish, like Kitty Kel- 
ley’s catty allegations 
that Nancy Reagan didn’t 
just say no to do-not- 
disturb lunches with 
Frank Sinatra and that 
as a mom she had a 
few things in common 
with Joan Crawford. But 
some of the scandal was 
sadly serious, like the 
charge that William Ken- 
nedy Smith, a nephew of 
Teddy Kennedy, raped a 
young woman at the 
family’s Palm Beach 
compound after a boys’ 
night out carousing with 
his uncle at a local bar. 
Titillating, tragic, and 
some of it possibly not 
even true, we spooned it 
all up, sending Kelley’s 
book skyrocketing to the 


top of the best-seller 
lists and focusing the 
spoilight’s glare 


on the Kennedy 
clan once again. 


We eagerly followed ev- 
ery new twist, from Tom 
Brokaw on NBC Nightly 
News showing a newspa- 
per photo of the alleged 
rape victim, to the presti- 
gious New York Times, 


Kennedy case twist 


which came 
under fire—even from 
its own — staff—for 
printing the alleged 
victim’s name, as well 
as providing juicy high- 
lights from the Reagan 
book on its front page. 
Why do we have this 
insatiable 
appetite 
for  gos- 
sip? “A lot 
of it was 
timing,” says 
syndicated _col- 
umnist Liz Smith. 
“There’s no room for gos- 







sip when there’s an inter- 
national crisis like the 
one in the Persian Gulf. 
But we can only live by 
those big black headlines 
for so long. We needed 
relief after the war.” 


POCKET HULL Gn Ca 
TH rts 


Gossip is also the poli- 
tics of the powerless, says 
William Simon, Ph.D., a 
sociology professor at the 
University of Houston. 
“Through gossip, those of 
us who are remote from 
the corridors of power 
can have the illusion of 
sharing what is intimate 
to those corridors.” 


But why are we so 
willing to believe the 
worst about others? Gos- 
sip entices us on three 
levels, says Simon. First, 
it’s a humanizing de- 
vice—we like the taint of 


Woman’s 


name, pic 
RE OT 
















scandal around our pub- 
lic figures. Second, as 
part of our populist heri- 
tage, we dislike hypocri- 
sy. And finally, we espe- 
cially dislike cynical 
hypocrisy. 

Nancy Reagan’‘s story 
rang true on all three 
levels.”She becameasym- 
bol, albeit unfairly, for the 
avaricious eighties,” says 
Carl Anthony, (continued) 
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(continued) author of 


the two-volume ireatise 
First Ladies: The Saga of the 
Presiden ives and Their 


Power (William Morrow, 
1990 and 1991). “She's 
become the woman we 
love to hate.” 

Of course, what rivets 
our attention on the pos- 
sible felony in Palm 
Beach is very different. 

With the Kennedys, 
“you have an alleged 
rape, which is a very seri- 
ous issue,” says William 
Norwich, “Around the 
Town” gossip columnist 
for the New York Daily 
News. “You have Ameri- 
ca‘s unofficial royalty al- 
legedly involved in rape 
and alcoholism—and it 
all happened in a town 
called Palm Beach.” 

In this case, gossip 
turned into straight news. 
The Kennedy contretemps 
sparked a serious debate 
about the legitimacy of 
disclosing rape victims’ 
names. It also made us 
think—once again— 
about Kennedy’s fitness 
for office. (Should any 
man, we wondered—let 
alone a senator—be par- 
tying in a bar with his 
nephew and son?) 

Finally, gossip makes us 
feel good. “We want to 
hear about people who've 
become too big for their 
britches,” says Arlene Ka- 
gle, Ph.D., a psychologist 
in New York City. “It's a 
way of cutting them down 
to size. At the same time, it 
consoles us. Even if we 
don’t have $300 million, 
at least none of our family 
is going to jail. It makes us 
feel that our own lives are 
good enough after all.” 

—JOANNE KAUFMAN 
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WOMEN’S HEALTH ALERT 


HOW SAFE ARE BREAST IMPLANTS? HERE ARE FACTS EVERY WOMAN SHOULD KNOW 


fter recent studies 
by the Food and 
Drug Administration 
(FDA) indicated that 
foam-coated breast 
implants might be 
linked to cancer, 
women began fran- 
tically calling their 
doctors, the FDA and implant 
manufacturers. But for Sybil 
Goldrich, of Beverly Hills, the 
alarming news was no surprise. 
Eight years ago, following a 
double mastectomy, she had 
opted for breast reconstruction 
with silicone implants. After 
problems with four sets of the 





devices—induding the foam- 
coated Replicon brand—Gold- 
rich had her breasts restored 
with tissue from her abdomen. 
But because the implants had 
leaked, “I have silicone in my 
liver,” she says. While no one 
knows the danger, Goldrich 
worries about a new source 
of cancer. 

The polyurethane foam that 
covers the Replicon and its 
sister brand, Meme, has been 
found to dissolve and produce a 
chemical that causes cancer in 


| animals, About 10 percent of 


the more than two million 
women with breast implants 
have this type; the majority of 


| wearers have silicone-gel-filled 


sacs without the foam coating. 
the FDA say the risk 
ancer is small—as low as 
in one million. Still, Surgitek 


Experts at 


(a subsidiary of Bristol-Myers 
Squibb), the manufacturer of 
Meme and Replicon, voluntarily 
withdrew the implants from the 
market and asked doctors not 
to use them while the FDA 
reviews the safety data. 

This is only the latest 
controversy surrounding im- 
plants: Late last year, a con- 
gressional subcommittee pub- 
licized the fact that many 
wearers experienced 
serious medical prob- 
lems. In April, the FDA 
gave manufacturers 
ninety days to prove 
that their implants are 


"| 
\ 
Bis es 
a 1 


safe and effective or remove 
them from the market. 
Incredibly, implants have 


y, 


never been through a com-- 


plete FDA approval process. 
But many wearers had come 
to their own uncomfortable 
conclusions. The most com- 
mon problem is contracture, a 
hard, sometimes painful layer 
of scar tissue that tightens 
around the implant—a condi- 
tion the foam-coated model 
was intended to prevent. Oth- 
ers report immune-system re- 
actions that can lead to such 
illnesses as lupus and arthritis. 
“We owe it to women to 
investigate [this],” says Claire 
Carman, M.D., a surgeon at 
the Faulkner Breast Center 
in Boston. 

Technically, the FDA has 
until 1992 to make a ruling on 


AN IMPLANT OPERATION 
(LEFT). A SUPPORT BRASSIERE |S 
OFTEN PUT ON PATIENTS AT 
THE END OF SURGERY TO HELP 
KEEP THE DEVICES IN PLACE. 
ABOVE: A SILICONE IMPLANT 


the safety of all implants. So if 
you're considering them, you 
might want to wait. Mean- 
while, there are few alterna- 
tives to the silicone models. 
One option is saltwater-filled 
implants, but some wearers 
say the water gives breasts 
the wrong consistency and 
makes sloshing sounds. Oth- 
ers are choosing breast recon- 
struction using tissue from 















their abdomen, back or but- 
tocks. But not all patients 
have sufficient spare tissue, 
and the surgery is complicated. 
Experts now strongly coun- 
sel against removing the 
foam-covered implants if 
they're not causing problems. 
“The risk involved in putting 
someone under anesthesia is 
greater than the risk of leav- 
ing the implants in,” says 
Carman. For more informa- 
tion, talk to your doctor or 
write to the national support 
group co-founded by Sybil 
Goldrich: Command Trust 
Network/Breast Implant In- 
formation Network, P.O. Box 
17082, Covington, KY 41017. 
For questions about Meme 
and Replicon, call the hot- 
line set up by Bristol-Myers 

Squibb: 800-553-3398. 
— SANDRA SALMANS 
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itroducing fiber therapy 


x busy people. 

New Metamucil® Fiber Wafers are 
rfect for people who need more fiber 
r regularity, but can’t always take the 
ne to eat right. They’re crispy, crunchy 
d.taste like cookies. We're so convinced 
ull like them, well even send you a 
se sample. 

When you don't eat enough fiber, 
uu may feel sluggish, heavy, trregular. 
ut Metamucil Fiber Wafers help keep 
ur system on track, safely and 


y. 

Metamucil wafers come in two 
od-tasting flavors: Apple Crisp and 
nnamon Spice. Just take them with 
mur favorite beverage. Now it’s easy to 
t the extra fiber you need for regularity. 
ith new Metamucil Fiber Wafers. 


mucil. 


FREE taste test. : 


so 

Please send my free sample of Metamucil Fiber Wafers to: r iF 
NAIA ee rhc eee nee 3a 
Se WA a 
AD Foes eer et ioe 

. ei, 
CULV Sie eae he See ee 5 wh 3 
STATE tes eI ao 


Place in a stamped envelope and mail 

M SROs FIBER WAFERS SAMPLE OFFER ns 

P.O. BOX 90 Zs 
CINCINNALL OH 45209-9970 

Please note these additional terms: og 
(1.) Offer good only in the U.S.A. (2.) THIS CERTIFICATE MAY ge 
NOT BE ECHANICALLY REPRODUCED AND MUST 

ACCOMPANY YOUR REQUEST. (3.) Your offer nights may not 

be assigned or transferred. {4.) Limit one request for name or 

address. (5.) OFFER EXPIRES NOVEMBER 30, 1991. 


(6,) Please allow 6-8 weeks for delivery. Usen nly aa rirectad 


Got a goofy gag, a funny face or an impish impression? 
LHJ went auditioning with one of TV's top shows—and 
found out that folks will do almost anything 
(no joking!) for ten thousand bucks 








“Ready, set . . . action!’ 
On a makeshift stage in a suburban New 
Jersey shopping mall, Betty Fry, a seventy- 
three-year-old grandmother from Philadel- 
phia, bows her legs, scratches her armpits and 
grunts loudly as she apes King Kong. 7 : 
5Cutin ‘ eh . 
Next, Patrick Foster, eight, of Thorofare, fi 
New Jersey, affects a squeaky voice in a 
[SE grating impression of the character Steve Ur- 
kel from the top-ten sitcom Family Matters. 
niGune 

Then on to Sharon Zapp, 
a forty-six-year-old housewife 
from Cinnaminson, New Jersey, who coaxes her squawking, red-and- 
green parrot named Elvis to kiss her on the lips. 

“‘Cut!’’ says Mike Dinsmore, a field director and producer for Ameri- 
ca’s Funniest People, undeterred by the rising applause. He pats Mrs. 
Zapp on the back, then turns to the crowd. “‘Okay, folks. Who’s up?”’ 

Stupid pet tricks. Stupid human tricks. Shameless mugging. This is the 
stuff ABC’s latest hit is made of. As the second half of the network’s 
Sunday-night punchlineup, AFP has 
followed its popular lead-in, America’s 
Funniest Home Videos, right into Niel- 
sen’s top ten—becoming the season’s 

highest-rated new show. 

That fact clearly isn’t lost on the 

nearly two hundred hopefuls who’ll 
step into the spotlight today in a bid 
to snare AFP’s $10,000 weekly grand 
prize—and, though less likely, major 
celebrity. But aren’t these unknown 
comics afraid of humiliating them- 
selves in front of several million 
TV viewers? 
Left, AFP cohosts Dave “Oh, not at all,’’ says Betty Fry. ‘‘If 
Coulier and Arleen Sorkin you can’t laugh in this world, you 
applaud as shameless might as well just go six feet under.”’ 
star hopefuls ham it up “‘Uh-uh,’’ says Urkel mimic Pat- 


rick Foster, barely resuming his own voice. ‘‘I want to get the money.”’ 
“‘Not really,’’ says Sharon Zapp. “‘I just thought it would be a great 
way to show my parrot off.’’ (No comment from Elvis.) 


Spinning off success 


For the Emmy-winning executive producer, Vin Di 

: 9 Bona, AFP has been a great way to showcase the 

uniquely American sense of humor he so loves. 

ies Over the past two years, the forty-seven-year-old 
FUNNIEST ee creator of Battle of the Network Stars has reinvent- 


= BS oe ed a TV genre he calls ‘‘grass-roots people’’—one 
E that grew out of such early classics as Candid 
a Camera and the Ted Mack Amateur Hour. 
grams, it’s actually a spinoff of Di Bona’s own 
By Dean Lamanna 


Yet as much as AFP may resemble those pro- 
America’s Funniest (continued on page 52) 
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“Freedom” by Charles Fracé 


Shown smaller than actual 
diameter of 81/2 inches. 
22-karat gold band 
"1990 W. S. George 





Ihe soaring majesty of Americas symbol Of ireedom .. . 
a Bradford Exchange recommendation 


y-dancing high overhead, the Bald Eagle’s trademark 
rite hood and tail feathers emerge in bold relief against 
2 dark silhouette of the Mackenzie Mountains. A dra- 
atic tribute to the Bald Eagle, “Freedom” is created by 
1n0wned wildlife artist Charles Fracé and sponsored 
the prestigious World Center for Birds of Prey in Boise, 
aho. Produced in fine china with 22-karat gold band, 
y available now —and it looks like a smart buy. Here’s 
vy Bradford recommends it: 


reedom” is an important first issue—the first in the 
aring Majesty series hallmarked by W. S. George Fine 
ina, in affiliation with the Bradford Exchange. 


san important work of art inspired by Charles Fracé’s 
mn original painting. Attesting to its importance, each 
ate is hand numbered and accompanied by a Certifi- 
ie of Authenticity. 


has the potential to appreciate in value. The edition of 
‘eedom’” is limited to amaximum of 150 firing days. Once 
2 edition closes, collector’s demand could exceed the sup- 
7 of plates and force asking prices up dramatically. 


e Bradford Exchange — picking winners since 1973. 
rldwide, limited-edition plates are the only 


0 BGE 





reedom’ 


e Bradford Exchange Trading Floor 
45 Milwaukee Avenue, Chicago, IL 60648 


nature 
_Mrs. Ms. 
rcle One) Name (Please Print) 


dress 


y State 


Is a total of $3.19 postage and handling, and sales tax where applicable 
* plate price in Canada is $44.50. 


Wao 





collectibles traded on an organized exchange. And with 
offices in the United States and nine other countries, Brad- 
ford is at the very heart of this exciting international mar- 
ket. That means Bradford analysts can often spot trends 
in the making. 

If, for example, you had followed one of our major 
recommendations in 1978, you would have bought the first 
issue in the Gone With the Wind series, a plate that now 
trades at $248.00* - more than 1,000% of its $21.50 issue 
price. More recently, if you had acquired "The pintail,” first 
issue in the Knowles Living With Nature: Jerner's Ducks se- 
ries, you would now own a plate valued at nearly five times 
its 1986 issue price. 

Like any marketplace subject to the laws of supply and 
demand, the plate market is ever changing. Not all plates 
go up in value; some go down. But right now, Bradford 
Exchange analysts rate “Freedom” as one of the year’s top 
prospects . . . and we'll back your purchase with our 365- 
day unconditional guarantee. 


To acquire "Freedom" at its $29.50 issue price — simply 
fill out and mail the order form provided. Send no money 
now. You will be billed when your plate is shipped. But 
don't delay. The time to get "Freedom" is now — before it has 

a chance to increase in value. 






ELG-424R 


= ee ee ee ee 


SS 


2ase enter my order for “Freedom.” I understand I need SEND NO MONEY NOW. I will 
billed $29.50*% when my plate is shipped. Limit: one plate per customer. 


Please respond by: July 31, 1991 


Your Unconditional 
365-day Guarantee: 


Within one full year after you re- 
ceive your plate, you may resell it 


(Cana a ee to us if for any reason you are 
Telephone not completely satisfied. We will 
issue you a refund check (or 
credit your account if you paid 
Zip by credit card) for everything you 
6051-E88001 


have paid, including postage. 





Home 
Videos. ‘‘What we saw when we 
were doing Videos was a number of 
folks who enjoyed telling jokes, do- 
ing silly things,’ says Di Bona. 
“We felt that if we could offer ten 
thousand dollars and a chance to be 
on prime-time television, people 
would come running.”’ 

But they were a bit slow into the 
box: Unlike Videos, where the con- 
cept—send in your funniest home 
movies for a shot at big bucks—was 
quickly embraced by the public, AFP 
needed an extra push. Di Bona publi- 
cized auditions a few weeks prior to 
shooting in a particular town. Now, 
with no less than eight video crews 
staking out shopping malls, 
college campuses and state fairs 


(continued from page 46) 


nationwide, the AFP staff re- 
views footage (including tapes 
mailed in by the contestants 


themselves) of about fi 
sand star wannabes a week 

“*What we’ ve found is that ma 
Americans have a ten-second 
ent,’’ Di Bona says. ‘‘It may be 
anything from touching your nose 
52 




















with your tongue to 
doing a Rodney Dan- 
gerfield impersonation 
or a rap version of 
Shakespeare.” 

On average, only 
about one in every hun- 
dred performances sees 
the light of broadcast. The 
selection process, says Di 
Bona, is simple: ‘‘If it up- 
holds the first rule of come- 
dy—which is to make you 
laugh—it gets on the air.”’ 

While surprise is the touchstone of Videos, 
“‘practice makes perfect’’ is AFP’s credo. That 
doesn’t mean professional performers have an 
edge; in fact, they aren’t permitted to audition. 
Perfection, Di Bona says, can be found in the 
least-sophisticated acts. Past winners include a 
young boy’s Woody Woodpecker imitation and 
two kids who sang a rap song appropriately 
called ‘‘The Belcher’’—based on a commer- 
cial for the Clapper, an electronic device that 
turns household appliances on and off with a 
hand clap. ‘‘No one will accuse this show of 
having great taste,’’ Di Bona quips. 

Least of all the contestants. Recalls Mike Dinsmore: ‘‘One guy came in covered with thirty 
pounds of peanut butter and said, ‘I’m in a jam, and I need some bread.’ But the censors won’t 
allow anything too bizarre, so acts like that go on our Christmas-party reel.”’ 

Television vérité? Slapshtick? To home viewers, it’s more like video therapy. ‘“These 
are participatory experiences,’’ says Alan Entin, Ph.D., a clinical psychologist in private 
practice in Richmond, Virginia. ‘‘It isn’t an escape, like watching a movie. Here, you’re 
really connecting with those on the screen and saying, “Boy, that could be me’—which 
enables you to get in touch with your own vulnerabilities.’ 


Scenes from 
a mall: 
Contestants 
clown, make 
fish faces, 
rap, and 
navel gaze 
for the 
cameras 


Hosting America 
Few can empathize more closely with these rank amateurs than AFP’s squeaky-clean 
cohosts, Arleen Sorkin and Dave Coulier. Both spent a decade as struggling stand-up 
comics before landing TV roles: Sorkin as the eccentric Calliope Jones in the daytime soap 
Days of Our Lives; Coulier as the wisecracking comic Joey Gladstone in the prime-time 
sitcom Full House (which also stars his best friend—America’s Funniest Home Videos 
host, Bob Saget). Neither apologizes for doing a show that’s an easy target of critics. 
‘It’s not like I think these clips are hysterically funny every week,’’ says Sorkin, thirty- 
four. ‘‘But the audience loves it. After they’ve watched 60 Minutes, they want to just relax.”’ 
‘‘Whenever I hear someone knock the show, I wonder, When did we all get so serious?’’ adds 
Coulier, thirty-one, who says he became inured to bad reviews when Full House was panned 
after its debut—then rose to the top fifteen. He also says that he and Saget have a healthy sense of 
competition now that both of them have their own hit shows on Sunday night. 

‘*Bob gets the Nielsen ratings over his fax machine 
as they come out,”’ Coulier says with a laugh. “‘He 
always says things to me like, “You guys were 
eighth. We were third.’ And then one week we beat 
him, and he didn’t say anything. So I said, ‘Bob, 

no ratings today?’ He said, ‘Expletive, expletive, 
expletive’-—and told me where to go.”’ 

As for Coulier’s partner in comedy at AFP, 
she’s happy where she is for now. “‘I never 
aspired to be a host,”’ says Sorkin. ‘‘But I do 

get a kick out of thinking of myself as a fe- 
male Ed Sullivan.” 

And, as Ed himself might put it, she has a 

reeeeallly big show. . . . a 
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The Ultra Slim-Fast plan just got even easier. 


Introducing Ultra Slim:Fast 
Frozen Entrees. 


Now you can have a shake for breakfast, another for lunch and one of our new Ultra Slim:Faste 
Frozen Entrees. What could be easier, or more delicious. Ultra Slim-Fast Frozen Entrees are hearty, healthy 
and sensible. They’re larger, more satisfying portions than the leading diet entrees, yet surprisingly 
low in calories — ’cause they’re sensible entrees that are low in fat. They 

even satisfy guys who love to eat like me! And they taste 
so good I could have one every night of the week! 
So if you’re on the Ultra Slim:Fast VE ent 
plan or just watching your weight, 
try our new frozen entrees. 
They’re a hot new idea from 
Ultra Slim:Fast. FF 
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SECRETS OF 
"\UAL PLEASURE 


The ae: have talked endlessly about the female orgasm. But a lot of women 
still don’t Know all they should—and neither do their husbands. Here, how to 
guarantee a more satisfying sex life for you and him. By Susan Crain Bakos 


ouples today expect 
more from their sexual 
relationships than ever 
before. Yet for many 
women, orgasm, the ul- 
timate sexual pleasure, re- 
mains an elusive mystery— 
something that’s wished for 
but not regularly achieved. De- 
spite the information explosion 
of the past thirty years, it’s 





still misunderstood. What we 
think we know about orgasm 
may not be true; what we don’t 
know can deprive | impor- 


tant sexual fulfillme 


*Names and identifying a 
couples have been changed. 
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Orgasms’ benefit women 
physically and psychologically 
in many ways, from easing 
menstrual cramps to alleviat- 
ing stress. And many men do 
care deeply whether their part- 
ners reach a climax. A sexual 
relationship that doesn’t satis- 
fy both of you won’t fulfill him 
emotionally, no matter how 
much physical enjoyment he 
gets from the act itself. 

To give couples a greater un- 
derstanding of this sexual 
pleasure, we asked the experts 
to clear up some of the mys- 
tery. Here are the five biggest 
myths about orgasms. Haven’t 

7ou believed at least one? 


Myth 1: Orgasms aren’t really 
important for women 

“I don’t need an orgasm to be 
satisfied with sex,” says Ja- 
nine*, twenty-nine, who’s been 
married to Ken, thirty-three, a 
graphics designer in Seattle, 
for ten years. “Occasionally I 
have one, but it’s no big deal if 
I don’t. I like lovemaking. I do 
get aroused by it, so ’m not a 
cold fish. Orgasms aren’t the 
point for me.” 

A self-described “good wife 
and mother who puts the fam- 
ily before self,” Janine, who 
stays home to care for her four 
children, believes that having 
an orgasm is one of those 
things she doesn’t need—like 
the last piece of chocolate cake, 
or an expensive new dress. 

Janine’s attitude is more 
likely an outgrowth of her 
childhood than a true indica- 
tion of her sexual needs. From 
her highly religious and re- 
pressive parents, she learned 
to distrust pleasure and value 
self-denial—feelings she car- 
ried into the marital bed. 

But sexual pleasure is good 
for women. We are entitled to 
it, just as we are entitled to 
the fulfillment of all our other 
needs. And orgasms have some 
quite tangible benefits. “An or- 
gasm is a combined physiologi- 
cal and (continued) 
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“_..1 just heard Monistat 7 is available 
without a prescription and as far as I’m 
soncerned, that’s the best news about yeast 
nfections oe has ever told me. 

I already know the name 
Monistat 7 because my 
doctor has been prescribing 
it for years. In fact, she told 
me its the number one 
prescribed cure. 

I certamnly trust what my doctor says but, 
nore importantly, | trust what works for me. 

And now that I can buy original strength 
Vionistat 7 over the counter, all I can say is... 
ts about time.” 
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(continued) psychological response 
to sexual stimuli that is experienced 
by both the brain and the body,” says 
pioneering sex therapist William 
Masters, M.D., co-chairman of the 
board of directors of the Masters and 
Johnson Institute, in St. Louis. 
“Therefore, it shouldn’t be surprising 
that the benefits of orgasm are both 
psychological and physical.” 

Experts say regular orgasms may 
help alleviate such symptoms of 
stress as sleeplessness, nervousness 
and irritability. “Our research over 
the years on women who do not have 
orgasms indicates they do exhibit 
these symptoms more often than or- 
gasmic women,” Masters says. 

As some of us already know, the 
vaginal and pelvic contractions of or- 
gasm can soothe menstrual cramps 
and minor headaches. Some re- 
searchers have also discovered what 
appears to be a link between orgasm 
and higher estrogen levels in a wom- 
an’s body. Higher estrogen is re- 
sponsible for improved skin tone, 


alone. That’s because penile thrust- 
ing rarely provides sufficient clitoral 
stimulation, and the majority of 
women do not reach orgasm without 
that direct stimulation. 

Yet many men and women believe 
that there is something wrong with a 
woman if she doesn’t climax during 
intercourse. “During my first mar- 
riage I didn’t have an orgasm,” says 
Cathy, thirty-four, a public-relations 
consultant in Washington, D.C. “My 
husband, Dan, was the second guy 
I’d made love with, and we got mar- 
ried three weeks before my twenti- 
eth birthday. I was a missionary-po- 
sition girl, and I enjoyed sex—to a 
point. But I didn’t let go; I was tense. 
I didn’t exactly fake it, but whether 
or not I had orgasms never came up.” 

When Cathy’s husband left her for 
another woman, she questioned 
everything about the marriage—and 
herself, especially her sexual perfor- 
mance. She finally asked her gyne- 
cologist, “Why don’t I ever have an 
orgasm? What’s wrong with me?” 


to please her if she doesn’t climax 
during intercourse.” 

Dr. Ruth’s advice to Cathy is: 
“First, give him this article and 
some books to read so he will know 
you are norma!! Then let him use his 
hand sometimes to stimulate you 
during intercourse, so he will feel 
more involved in the process. Tell 
him how you like to be touched. Or 
show him by placing your hand over 
his and guiding him.” 

Like many sex therapists, Dr. 
Ruth advises women who’ve never 
had an orgasm to masturbate. Be- 
sides being a normal, healthy outlet 
for sexual feelings, it’s the way wom- 
en learn to reach orgasm. By learn- 
ing what kind of touch makes her 
climax, a woman can help her hus- 
band become a satisfying lover. 


Myth 3: Some orgasms are 
more correct than others 

“T rarely have an orgasm during 
lovemaking that is as strong as the 
ones I have when I masturbate,” 


Many women grade their orgasms. Then they berate themselves for not having the “ngit” kind. 


as well as lessening of menopausal 
symptoms, including hot flashes, 
and may also help ease premenstru- 
al symptoms. 

Finally, when we climax, our 
brains release endorphins, hormones 
that alleviate minor aches and pains 
and elevate mood, making us feel 
less irritable, more relaxed and bet- 
ter able to sleep. 

In Janine’s case, she “might have 
trouble accepting her right to sexual 
pleasure because she has difficulty 
integrating her role as lover with 
that as mother,” says Judith Seifer, 
Ph.D., R.N., a sex therapist at 
Wright State University School of 
Medicine, in Dayton, Ohio. “Some 
women are taught that motherhood 
requires sacrifice of pleasure. Also, 
many of these women received the 
message that women are not entitled 
to anything good—especially good 
sexual feelings. Janine needs to take 
time for herself and take better care 
of herself. As she learns to be more 
assertive in her life, this will gradu- 
ally spill over into sex.” 


Myth 2: A woman should be 
able to reach orgasm through 
intercourse alone 

This is perhaps the most damag- 
ing—and persistent—orgasm myth. 
A plethora of research has shown 
that less than a third of all women 
reach orgasm through intercourse 
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“He asked, ‘Do you ever reach an 
orgasm by masturbation?” Cathy 
says. “I had never masturbated. It 
simply never occurred to me. At age 
twenty-six I masturbated for the 
first time—and had my first orgasm. 
It changed my life.” 

Cathy is now remarried—to 
George, forty-four, a government- 
agency administrator. She is having 
regular orgasms but says her sex life 
is far from perfect. “It bothers my 
husband when I touch myself during 
intercourse to have an orgasm. I’ve 
asked him to stroke me; sometimes 
he does, but more often I do. I know I 
should be able to reach orgasm with- 
out touching myself, but I can’t.” 

Helen Singer Kaplan, M.D., Ph.D., 
director of the human-sexuality pro- 
gram at New York Hospital—Cornell 
Medical Center, in New York City, 
believes that 75 percent of women do 
not reach orgasm through inter- 
course alone, based on her clinical 
records of thousands of female pa- 
tients. Most other sex authorities 
agree that the majority of women do 
need direct clitoral stimulation, ei- 
ther oral or manual, to climax. 

“Many men don’t understand what 
a woman needs to reach orgasm,” 
says Dr. Ruth Westheimer, the popu- 
lar sex therapist and author. “And 
how could they know, when women 
are confused about it, too? Men 
blame themselves for not being able 


says Jenny, thirty-eight, director of 
a child-care center in Philadelphia. 
Her husband, Keith, a career naval 
officer, is also thirty-eight. “I’ve nev- 
er discussed this with anyone, not 
even Keith. ’'m old enough to know 
the earth isn’t supposed to move ev- 
ery time you have sex. But I do be- 
lieve the best orgasms should hap- 
pen during lovemaking. What’s 
wrong with me?” 

The belief that some orgasms are 
better than others can be attributed 
to Sigmund Freud, who developed 
the first psychological theory of or- 
gasm in the nineteenth century. He 
thought there were two types of fe- 
male orgasm: The clitoral climax 
was “immature,” a response to stim- 
uli that was acceptable only for 
young, unmarried women, whereas 
the vaginal orgasm, he said, was 
“mature,” because adult women 
should derive all sexual pleasure 
from penile penetration. 

Influenced by Freud’s theory— 
whether they know it or not—many 
women still grade their orgasms. 
And they berate themselves for not 
having the “right” kind. 

The truth is that while some or- 
gasms may feel more intense, the 
body’s response is basically the 
same—no matter where a woman’s 
orgasm originates or what stimulus 
was used to produce it. 

“An orgasm is an (continued) 
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GE introduces something new in gas ovens. Room. 
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top, it’s easy to keep the XL44 looking clean and beautiful. 
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GE XL44 gas oven, simply call the GE Answer Center’ 
service at 800.626.2000. They'll be happy to answer any 
size question, S, M, or XL. 




















More like your own 
vaginal lubrication. 





i SEXUAL PLEASURE 


continued 


orgasm!” says Lonnie Barbach, Ph.D., 
a sex therapist and psychologist in San 
Francisco. “It is important for women 
to realize that. Often an orgasm 
reached during masturbation feels 
more intense because the woman is 
concentrating on her own pleasure, 
with no distractions. That doesn’t indi- 
cate a problem with the relationship.” 

But if Jenny—or any other woman— 
would be happier having more intense 
orgasms during intercourse, Barbach 
suggests, “Have [your partner] make 










ing 


love to you orally or manually, or en- 
gage in intercourse, but s he stim- 
ulation before orgasm. Le sensa- 


tion subside, and repeat the 
several times. Then, when you ve 
an orgasm, this will intensify it 
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L.. more like my own natu- 
ral lubrication. It’s clear, not 
sticky. Rinses off with water. 
And my doctor told me 
K-Y* Brand Jelly won't 
seal in bacteria or 
mask infection like 
petroleum jelly can. 
| just feel more 
comfortable with 
something more 


like me. 


For more information call 1-800-526-3967. 
© 1990 J&J CPI 


Myth 4: Women are routinely 
capable of achieving multiple 
or extended orgasms 

“Sex shouldn’t be a competitive sport,” 
says Anna, a thirty-nine-year-old legal 
secretary from southern Illinois, who’s 
been happily married to Matt, also 
thirty-nine, a systems-design analyst, 
for seventeen years. “Since Matt read 
a magazine article several months ago 
that said all women could have multi- 
ple orgasms, he’s made it his mission 
to be sure I have my share. Most of the 
time I have an orgasm either through 
oral or manual stimulation before in- 
tercourse. But he would be disappoint- 
ed if I didn’t have another and yet 
another orgasm, so I fake once or 
twice—or more. From time to time he 
asks me if I’ve had another one, and if 
I don’t fake an orgasm, he won’t let 
himself come. He’s so pleased when I 


have multiple orgasms. And I wond 
what’s wrong with me that I do 
have more orgasms.” 

Every few years, some book herald 
a new theory about how any wom 
can—and should—have incredible, i 
numerable orgasms. Eight years ag 
one expert even claimed that any md 
or woman could have an orgasm thé 
lasted up to an hour. The reality 
that the average climax lasts an} 
where from three to sixty second 
While they vary from woman to won 
an and experience to experience, few | 
us will ever have an orgasm lastin 
minutes, let alone hours. Neverth, 
less, we are intimidated by the hype. 

We compare our performance bes 
that of the sexual superwoman, as 
find that we are lacking. Not on! 
don’t we have cover-girl faces ar 
bodies, we don’t have extraordinal 
bedroom experiences either. The da 
age this myth does is subtle bi 
real. It makes us believe that almo 
everybody else is having more fu 
in bed than we are, and that we] 
just not as skilled. 

For Anna and other women, th 
truth is reassuring. While multiple o 
gasms do happen, they are relative 
rare. In fact, the experts even disagré 
on what the term actually means. Ge 
erally speaking, a woman has hé 
multiple orgasms when she climax| 
more than once during a lovemakir 
session, with each orgasm separati 
by enough time so that she can reco 
nize them as distinctly different r 
sponses. But some experts quibble ov 
whether a series of orgasms that occ’ 
close together are actually compoun 
ed single orgasms, or serial (multip] 
orgasms. They do agree that whi 
women are capable of climaxing moa 
often than men, only an estimated | 
to 40 percent (depending on the stud 
experience multiple orgasms. 

Why don’t more women have ther 
“Some women may not be physiolog 
cally capable,” says Marc Meshoré¢ 
M.A., a human sexuality and relatio 
ship researcher, who, with his wife, J 
dith, wrote Ultimate Pleasure: The § 
crets of Easily Orgasmic Women (Si 
net Books, 1986). “A woman who ci 
have multiples must be able to gi 
herself up completely to the sexual € 
perience so she can release eve 
ounce of sexual energy. And she mu 
have a caring, communicative partn 
with whom she can be this free. 

“Women who do have more than 0 
orgasm usually find that changi 
forms of stimulation—from oral to i 
tercourse, manual to oral, or from o| 
intercourse position to another—m¢ 
likely triggers them. But most impt 
tant, a woman must be feeling her se’ 
est and want (continued on page 14 
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SDE 
JANGER IN THE AIR It seemed like a perfect 


place to raise kids. But when the mothers in town noticed an alarming number of 
birth defects, they knew something was wrong. By Ann Marie Cunningham 






Jamie and Bob Emmons 
with their son, David, 
who has Down syndrome 


Did microwave liation 
from giant satellite dishes 
(top) hurt their child 
before he was even born? 
60 


ernon Township, New Jer- 
sey, is just the kind of sce- 
nic suburb that residents 
love to show off. But when 
Jamie Emmons takes visi- 
tors on a tour, she doesn’t 
rhapsodize about the pine-cov- 
ered hills and rolling farmland. 
Instead, the forty-year-old 
teacher recites a tragic litany 
as she drives through the 
peaceful streets. 

“In that house there’s a boy 
with cerebral palsy; his mother 
had to abort another pregnancy 
because of birth defects,” Jamie 
says as she passes one split-lev- 

‘In the house on this corner, 
ne hter has a mysterious 
brain se. And the family in 








that Cape has a girl who was 
fine until she was two, when 
she suddenly became autistic. 

“Around this horseshoe,” Ja- 
mie adds, pointing to a cul-de- 
sac of five homes, “one woman 
has had two miscarriages and 
a stillbirth. Another boy has 
Down syndrome.” 

Then she points out a mod- 
est white house that looks per- 
fect for a young family: “That’s 
where we were living when Da- 
vid was born,” she says quietly. 

Jamie and her husband, Bob, 
a forty-one-year-old insurance 
executive, moved to Vernon 
from another town in New Jer- 
sey in 1977, four years after 
they were married. (continued) 
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(continued) Their new town offered 
space, reasonable prices, clean air 
and quiet. 

The Emmonses’ son, David, who’s 
twelve, was born there in 1979— 
with Down syndrome, the genetic 
disorder that is characterized by fa- 
cial malformations and limitations 
in intellectual capacity. 

Maternal age is often a factor in 
Down syndrome: The rate for women 
over thirty-four doubles, and at forty- 
five it becomes much higher. But 
Jamie was only twenty-eight when 
David was born. And the Emmonses 
are not alone; between 1975 and 
1989, there were thirteen Down syn- 
drome births in Vernon—most to 
mothers under thirty-five, according 
to local citizens who have been keep- 
ing track. The rate has varied from 
year to year, but in some years it has 
ranged as high 
as nine times the 
national  aver- 
age. Residents 
also contend that 
there are more 
than the usual 
number of other 
obstetrical prob- 
lems, such as 
miscarriage, as 
well as an abnor- 
mally large num- 


te 


cancers. 
Why? Some 
think Vernon’s 
very peacefulness is the cause of its 
problems. Since the town lies in a 
secluded valley, it is an ideal place to 
transmit radio, TV and other elec- 
tronic signals to and from satellites 
without any of the interference gen- 
erated by the thousands of antennas 
in crowded urban areas like New 
York City, fifty miles southeast. 
Hence, Vernon is a national commu- 
nications center. The town is home 
to three enormous earth stations, 
each containing several gigantic 
“uplink” dishes, roughly sixty feet in 
diameter, that point skyward. The 
three stations stand in the middle 
of town, around five elementary 
schools. These dishes send powerful 
microwave beams to _ satellites 
22,500 miles away, creating invisi- 
ble EMFs—electromagnetic fields— 
throughout the surrounding a 
Each complex also has a 
smaller dishes on the gro 
aim signals horizontally, linkin 
stations with various electronic cor 
munications and broadcast source 


1 thai 
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Two satellite stations dwarf this 
ber of different Vernon house. A number of 
residents live with dishes 
looming over their backyards 


number of 


in New York City. Some of these 
spill their microwave beams right 
into parks and playgrounds full of 
children. There are so many satellite 
dishes, in fact, that when Bob Em- 
mons, an enthusiastic flyer, takes 
David up in his small Cessna on 
weekends, the valley seems to be 
covered with big white mushrooms. 

This collection of dishes is one of 
the largest such complexes in the 
United States. Is the radiation it pro- 
duces somehow causing all the birth 
defects in town? Vernon has no other 
industry and no known chemical 
contamination—and, as far as many 
townsfolk are concerned, there is 
nothing else to blame. 


An invisible enemy? 


Recently, concern among scientists 
and citizens alike has risen sharply 
over the possible 
risk of health 
problems from ex- 
posure to EMFs— 
which are gener- 
ated by all sources 
of electricity. But, 
since EMF's do not 
produce charged 
particles, as does 
ionizing radiation 
such as X-rays, ex- 
perts long _ be- 
lieved they posed 
no danger. There- 
fore, the federal 
government has 
never regulated EMFs, and industry 
was allowed to set its own standards. 
But in recent years, clusters of 
cancer have begun showing up 
around the country among people 
who live near power lines and other 
strong sources of EMFs, and scien- 
tists have been taking a second look. 
Researchers are now investigating a 
number of theories of how the rays 
might affect the structure of living 
cells. Unborn babies would probably 
be especially vulnerable to any dan- 
ger, as they are to any toxic agent. 
“EMF could turn out to be a far 
worse environmental disaster, affect- 
ing far more people, than toxic 
waste, radiation or asbestos,” says 
Robert O. Becker, M.D., retired pro- 
fessor of orthopedic surgery at the 
State University of New York Up- 
state Medical Center, in Syracuse. 
Becker, author of Cross Currents 
(Tarcher, 1990), who began by study- 
ing the healing potential of EMFs for 
yroken bones, did pioneering work 
jocumenting their harmful effects in 


the sixties; he is still studying 
the problem. 

A group of Vernon parents is de- 
termined to protect their children— 
born and unborn—against any EMF 
hazard. If the families had their way, 
they would get the dishes out of 
town, and they’ve joined to fight the 
companies that own them. But for 
the last nine years it’s been a frus- 
trating battle against stonewalling 
bureaucracies and the powerful sat- 
ellite companies, who insist the radi- 
ation level is safe. 

“Companies won't admit that 
EMFs are risky, because they will 
become liable,” says Becker. “And 
the government won’t, because it is 
the largest user of the electromag- 
netic spectrum, especially for mili- 
tary communications. Our whole 
economy depends on them now.” 

Caught in the middle of the con- 
troversy are the frightened, angry 
residents of Vernon. Now they’re 
hoping someone will finally listen. 


A quiet little town 


No one in Vernon considered micro- 
waves controversial in the early sev- 
enties, when Western Union, RCA, 
and American Satellite came in and 
built their three stations. Communi- 
cations seemed to be a clean indus- 
try—no belching smoke or chemical 
wastes—and the companies’ pres- 
ence kept property taxes low. If peo- 
ple gave the dishes any thought, it 
was to joke. One neighbor of Jamie’s 
remembered driving her children to 
school every day past the dishes. She 
says, “The kids would call out, ‘King 
Kong cereal bowls!’ ” 

It wasn’t until after David was 
born that the Emmonses’ thoughts 
took a darker turn. When the young- 
ster was three months old, the couple 
signed him up for a program for 
Down syndrome children at a local 
hospital. To Jamie’s amazement, al- 
most all the families in the coun- 
ty-wide program were from her 
town: “Setting up a car pool was a 
cinch. That was the first time I won- 
dered, Why so many kids from Ver- 
non—all about the same age, and 
with young mothers like me?” 

Around this time, other people 
were beginning to notice things, too. 
Neighbors began to compare notes. 
Why were there so many cases of 
Down syndrome, brain cancer and 
leukemia among their friends? Some 
people were also alarmed by what 
seemed like a large number of mis- 
carriages and the (continued) 
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fi DANGER IN THE AIR 


continued 
appearance of another problem they’d 
never even heard of before: molar 
pregnancy, in which a placenta de- 
velops without a fetus. 

One older couple, Elise and Steve 
Kreindler, became concerned, even 
though they had no affected children. 
The Kreindlers lived behind the sta- 
tions, and Steve owned four boutiques 
near them. The couple heard of 
Becker’s work and other research and 
thought there might be a connection in 
Vernon. In the meantime, some resi- 
dents with illness in their families 
checked their water supplies for chem- 
ical contamination and combed the 
neighborhoods for radioactive mineral 
deposits. These tests seemed to rule 
out all environmental hazards—except 
microwaves. 

In 1982, hearing that RCA wanted 
to enlarge its facility, this informal 
band was galvanized into action. 
They formed Citizens Against the 
Towers (CAT); the Emmonses were 
charter members. The group’s first 
goal was to prevent the companies 
from expanding; eventually, they 
hoped to get the dishes out of Vernon 
altogether. Some CAT members also 
wanted to file lawsuits, but attorneys 
advised them that it would be fool- 
hardy to do so before they assembled 








more evidence of damages. 

Soon, RCA withdrew its application, 
due to local opposition on a zoning is- 
sue. Still,CAT members wanted to pur- 
sue study of the health risks. They 
knew they needed help, so they con- 
tacted Becker, who told them they 
would have to do a lot of the work 
themselves. 

“He advised us on how to document 
what was happening,” says Joan 
Sweeney, an early member of CAT, 
whose six-year-old son, Michael, died 
of leukemia in 1982. Sweeney says 
that at the time she didn’t attribute 
her son’s death to the dishes; now, she 
says, “I don’t know what to think.” 

CAT members gathered around 
their kitchen tables and began making 
phone calls and confirming any reports 
of illness with each family’s doctor. 
Then they painstakingly put together 
a map of Vernon, with different-col- 
ored dots pinpointing cases of Down 
syndrome and cancer and other health 
problems that could result from micro- 
wave exposure. 

For example, near one of the ele- 
mentary schools across from the Amer- 
ican Satellite tower, the map reads, 
“Three teachers all teach music in the 
same room. One had [a baby with] 
Down syndrome and two others had 
miscarriages.” 

Recalls Joan Sweeney, “We also 
drew the pathways of the dishes’ 
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beams. Fifty-five percent of the pr 
lems seemed to be in clusters am} 
the twenty-seven percent of the po 
lation living on Vernon’s west, 
ridges’—where the Emmonses w 
living—“in direct line with 
beams.” 


Official indifference 

The members of CAT presented tl 
findings to the New Jersey Depé 
ment of Health (NJDOH) in 1983, 0; 
mistically assuming they’d get fast 
tion. But it took three years and a 


of bureaucratic wrangling before sti 


authorities even confirmed the nuff 


ber of cases. During that time, | 


NJDOH released a report minimiz' 


the health risks of the radiation. T| 
was a setback for CAT: RCA reappli 
and the town governing board gave | 
okay for the expansion in 1984; » 
project was completed the next yeai 

CAT also approached the New J 
sey Public Advocate’s office, which 


dered further tests. At one point, # 


state called the federal Centers 


Disease Control. That agency, 
ing the possibility of an envir(§ 
mental cause of the illnesses, recolp 
mended further monitoring by (§ 


state. In addition, the federal Envir 
mental Protection Agency (EPA) v 
called in, in 1985, to measure 1 
emissions and found that levels { 
well below recognized (continu 
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standards. 

Since then there have been a vari- 
ety of frustrating defeats for CAT 
members. Down syndrome cases 
mounted—CAT’s figures showed 
that three children were born with 
Down syndrome between 1986 and 
1988. But NJDOH dropped its com- 
prehensive study of the town in 
1988, citing lack of evidence. Protest 
from CAT and outside experts per- 
suaded the state to continue moni- 
toring Down syndrome births, and 
the agency issued a report in 1989. 
But, citing overwork, the agency has 
not issued a new study since then. 

For a few years, lacking an official 
determination of danger, the town 
government rejected CAT’s claims. 
In 1986, CAT failed to dissuade the 
board of education from building a 
new elementary school across from 
one of the satellite complexes. And 
last December, the zoning board ap- 
proved additions to the American 
Satellite complex. But there have 
been victories, too: Last year, the 
group’s efforts quashed the sale of 
thirty acres of American Satellite 
land to the Sussex Rural Electric 
company. The utility planned to 
build an electrical substation, which 
would have introduced new EMF ra- 
diation. Joan Sweeney credits the 
new mayor, Mike Aiello, with help- 
ing to turn the tide—“He has been 
very supportive,” she says. 

Time may be running out, though, 
for some past and present Vernon- 
ites. Steve and Elise Kreindler left 
town five years ago. Steve developed 
pancreatic cancer, one of the dis- 
eases the group was monitoring; he 
died in1987. And in July 1989, accord- 
ing to Joan Sweeney, another baby 
with Down syndrome was born to a 
twenty-nine-year-old teacher. 

Does CAT have a case? At the very 
least, the situation merits more at- 
tentive study than it’s getting now, 
says Becker. “There is no better lab- 
oratory than Vernon to settle the 
question of the effects of microwaves 
once and for all.” Scientist Louis 
Slesin, Ph.D., agrees. Slesin, 
who edits a newsletter, Microwave 
News, in New York City, says, “I’ve 
always felt that when you have an 
invisible threat like microwaves, you 
had to raise the specter of sick chil- 
dren to stir up government officials. 
It’s shocking that in Vernon, even 
those don’t seem to be enough.” 

Becker also feels the EPA should 
remeasure the satellite signals. He 
points out that the agency took mea- 
surements at random sites, ignoring 
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continued) 


the clusters CAT had discovered, 
and took no measurements during 
rain or fog, when the companies 
must boost the strength of the 
dishes’ beams. 

Spokesmen for the EPA and for 
General Electric, which now owns 
the RCA station, would not return 
calls about CAT’s charges. A spokes- 
man for Micronet, which now owns 
the Western Union complex, says 
the levels are well below industry 
standards. Francis Linnus, a lawyer 
for American Satellite, says the com- 
pany’s position is that the levels of 
radiation are so low, even in bad 
weather, that they could have “no 
possible negative impact on health.” 

But there’s no way yet of knowing 
for sure. “Standards are revised all 
the time,” says Nicholas Steneck, 
Ph.D., author of The Microwave De- 
bate (MIT Press, 1984). “We start out 
at the highest levels we believe are 
safe, and then we lower acceptable 
exposure as we learn more.” 


Uneasy peace 


The Emmons family no longer lives 
in Vernon. In 1986, they moved to 


EMFS: HOW BIG A THREAT? 


another rural community eighteen 


miles away. Their new house was a | 


good buy, and Bob can commute to 
work in half the time. But Jamie 
says another important reason they 


left was the dishes. The town, Jamie | 


says, is very much like Vernon—but 
free of dishes. 


“The dishes have changed our | 


whole lives. My son is twelve years 
old, and he can’t button his clothes 
or tie his shoes without my help. 

“The dishes have even affected 
whether we have other children,” 
she confides, her frown deepening. 
“Because I’ve had one Down syn- 
drome child, my chances of having 
another are much higher.” 

Even though they’ve left, the cou- 
ple remain committed to CAT and its 
mission. Says Jamie, “I worry a lot 
about my friends’ kids back in Ver- 
non. I ask, ‘What if your kids come 
back to you years from now because 
their kids have problems?” The 
mothers of Vernon hope they’ll never 
have to face that question. a 


Ann Marie Cunningham is a free- 
lance writer based in New York City. 


The potential danger of electromagnetic fields is not confined to towns like Vernon, which have 
obvious large sources of radiation. In fact, every American is exposed to them in one form or 
another. There is no way to block EMFs; they even penetrate lead shielding. The only protection 
is distance from the source. 

A growing body of evidence suggests that these invisible fields are linked with a frightening 
array of cancers, especially brain cancer, leukemia and breast cancer, as well as 
obstetrical problems such as miscarriage and fetal damage. But because of our reliance on 
electricity and the potential financial consequences for utilities and other companies, the 
regulation of EMFs is a politically sensitive issue. For example, a crucial report by the EPA has 
been stalled by controversy. According to Louis Slesin, the White House objected to strong 
conclusions chout EMF dangers in an early draft last year. An agency spokes- 
man says that release of the final version will be delayed for at least a year. 

As time goes on, however, we will surely learn more about the problem. Numerous EMF- 
related studies are under way around the country. 

Meanwhile, to protect yourself, you may want to avoid EMFs when you can. If your home is 
in the path of power lines, you can ask your public utility to measure your exposure. Some 
companies, responding to public pressure, are beginning to provide this service. There is no 
law, however, requiring the utility to comply, nor are there standards of maximum exposure in 
most locations. 

If you are being exposed to radiation from a TV or radio antenna, c satellite dish like those 
in Vernon, or radar from an airport or military base, you may be able to get your state health 
department or office of radiation protection to take measurements. 

In any case, if authorities say measurements meet industry or state standards but you still 
suspect they are hazardous, you'll have to do what CAT did in Vernon: Educate yourself about 
EMFs, organize to count cases of birth defects or cancer, demonstrate that there are an 
unusually high number, and try to eliminate causes other than EMFs. Write or call your 
legislators and local media to tell them about your worries. Vernon's experience shows that 
until scientists know more, it’s up to you to make a fuss. 
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tress until tough times blow by. The best way to save may be to make your 
















Guiding lights: Robert Brusca, chief 
economist of Nikko Securities in the 
U.S. (top); Nola Maddox Falcone, 
manager of the Evergreen Total 
Return Fund (right); planner 
Alexandra Armstrong of Armstrong, 
Welch and Macintyre, Inc. (above) 
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money work harder. Three top experts show how. 


nemployment is up, but then 
so are stock prices. Inflation is 
on the rise, yet everything 
seems to be on sale. The re- 
cession lingers on, but all the 
newspapers talk about are signs of 
economic recovery. The banking 
system is shaky—and so is your 
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peace of mind. 

Confused about how to man- 
age your money now? Well, you 
have every right to be—in fact, 
confusion is probably the healthi- 
est response to the mixed signals 
that the economy is sending. 
That doesn’t mean, though, that 
you should hide under the financial 
covers until the bad times blow over. 


‘The 


financial 


worst mistake people can 
put their money 
mattress and forget about 


mais now i to 
} ta > 
nder the 


te ertified financial planner 


By Diane Harris 


Alexandra Armstrong, a partner in 
Armstrong, Welch & MacIntyre, 
Inc., an advisory firm in Washington, 
D.C. ‘“‘There are smart financial 
moves and money to be made in every 
kind of economy, good or bad. This 
one’s no different.”’ 
Figuring out the right steps to take 
may be easier than you 
think. For while managing 
money may seem intimi- 
dating, our instincts are of- 
ten better than we realize. 
You probably didn’t need 
a battery of economists to 
tell you we were headed 
for tough times, for exam- 
ple. Stingier raises at the 
office, the rising threat of 
layoffs and the For Sale 
signs that lingered in front 
of too many houses in your 
neighborhood _ probably 
gave you all the clues you 
needed. And the prospect 
of tougher times may have 
prompted you to be a little more 
cautious in your spending, a little 
more eager to save—two of the smart- 
est moves you can make these days. 
Of course, even those with the best 
instincts can benefit from expert ad- 
vice, particularly when the advisers 
are schooled in finance and have com- 
mon sense. We went to three such 
guiding lights. Here, they explain 
how coming economic developments 
will affect your finances—and how 
you can protect your family now and 
prosper later when the (continued) 


LADIES’ HOME JOURNAL « JULY 1991 





) Philip Morris inc. 1991 











PARLIAMENT 


THE 


PERFECT RECESS 


Re-cess (Webster):A break from activity for rest or relaxation. 
Re- -cess (Parliament): A unique filter for extra smooth taste and low tar enjoy 





‘SWARNING: Quitting Smoking fie — 


Now Greatly Reduces Serious Risks to Your Health. 





HNANUES 


(continued) good times roll again. 


What to expect: the big picture 
To listen to Robert Brusca, chief 
economist of the U.S. branch of Nik- 
ko Securities, one of the biggest Jap- 
anese brokerage firms, the financial 
outlook is a little like a good news— 
bad news joke. The good news is that 
the recession will likely be over by 
early fall, says Brusca, who was 
among the first experts to recognize 
the onset of the recession last sum- 
mer. That’s also the bad news: We’re 
going to have to live with the pain of 
recession for a while longer. 

On the bright side, this means 
that you're probably going to get a 
price break soon on many durable 
goods, such as furniture, appliances 
and clothes. Toward the end of a re- 
cession, inflation usually drops dra- 
matically, and prices on these prod- 
ucts fall, explains Brusca, who 
thinks inflation will hover at a mod- 
erate 4 percent this year. 

You're also likely to find some- 
thing to cheer about in the next few 
months if you’re in the market for a 


who do want to venture in right now, 
Brusca has one key piece of advice. 
“Investing in stocks is a lot like go- 
ing to the horse races,” he notes. 
“The cardinal rule in both cases is 
not to gamble more than you can 
afford to lose.” 

With the economy in the dol- 
drums, fewer Americans have much 
spare cash. The unemployment rate 
is now 6.8 percent, and Brusca ex- 
pects it to hit a peak of 7 percent this 
fall. That means tens of thousands 
more people out of work in addition 
to the 8.6 million now pounding the 
pavement. Most vulnerable will be 
those who work in manufacturing 
and construction. “Both industries 
are in the same basket—that is, 
they’re both basket cases,” remarks 
Brusca. Those who work in health 
care are among the few who don't 
have to fret. Says Brusca: “That’s 
one part of the economy where 
there’s steady, dynamic growth.” 

The bleak job picture prompts 
Brusca to downplay predictions that 
a boost in consumer confidence will 
lead the economy into early recov- 


sales and smaller discounts at the 
stores, when the shops in your neigh- 
borhood stop going out of business, 
when you see more help-wanted ads 
in your local paper and when car 
dealers stop begging you for your 
money, that’s when you'll know the 
recession is really over,” says Arm- 
strong, a former president of the In- 
ternational Association for Financial 
Planning who has twice been named 
one of the best financial planners in 
the United States by Money maga- 
zine. “Until then, I believe in play- 
ing it safe. You don’t lose money by 
being conservative.” 

The best step you can take, Arm- 
strong contends: Beef up your stash 
of emergency cash. Whether you are 
single like Armstrong or have a 
growing family, it’s important to set 
aside enough money to cover three to 
six months of your living expenses, 
with the cash tucked away in a safe 
interest-bearing account from which 
you can easily withdraw money, 
such as a money-market fund. 

If, like many folks, you’re hard- 
pressed to build a sizable cache—or 


“You don’t lose money by being conservative,” says planner Alexandra Armstrong. 


new house or car and you need a 
loan to finance it. Although interest 
rates already have fallen more than 
two percentage points over the past 
year, Brusca thinks there is room for 
another full percentage point drop, 
judging by past recessions. That 
might also make it time for home- 
owners with high-rate mortgages to 
think about refinancing. 

Of course, lower rates won’t bene- 
fit savers, who will see yields drop 
further on money-market accounts, 
certificates of deposit and other in- 
terest-bearing investments. Still, 
Brusca recommends them as a pru- 
dent place for now, especially if you 
can buy a CD and lock in your re- 
turn before rates tumble more. 

“A recession is a time to be cau- 
tious,” says Brusca. “When times are 
difficult as they are now, most of the 
surprises you get are bad ones.” 

Brusca, forty-one, and his wife, 
Kathleen Hays, a thirty-something 
financial writer, have been following 


this advice themselves, staying 
mostly on the sidelines during the 
recent stock market surge. “Stocks 
are strictly a long-term proposition,” 
declares the economist, who says 
he’d rather be playing with his nine- 


month-old daughter, Samantha 
than worrying about how his » 
is doing in the market. For 
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ery. “What you're hearing about is 
an understandable ground swell of 
good feeling after the war,” he says. 
“But when you ask people about 
their actual spending plans, they’re 
still keeping those charge cards in 
their wallets.” Spending by consum- 
ers is the key to any lasting rebound, 
since such buying accounts for some 
two thirds of the country’s economic 
growth. So while Brusca believes the 
real estate brokers, car dealers and 
other salespeople who report a sud- 
den burst of interest in their prod- 
ucts, he expects that it will be some 
months yet before that translates 
into a buying binge. 

Bottom line: No matter what your in- 
vesting disposition, for the short 
term, the best place for your money 
is money-market funds and CDs. 


Your saving and spending 
As a native of Washington, D.C., fi- 
nancial planner Alexandra Arm- 
strong grew up amidst the posturing 
of politicians. Small wonder, then, 
that fifty-one-year-old Armstrong is 
the kind of person who believes only 
what she sees, not what she hears. 
Despite increasingly upbeat news, 
Armstrong’s eyes these days are see- 
ing signs that the recession won’t be 

ver until the fall. 

“When you start seeing fewer 


if your rainy day has already ar- 
rived—Armstrong suggests a few 
ways you can come up with cash 
quickly, should the need arise. For 
example, she notes that even if 
you're under age 59 42, you can take 
money out of your Individual Retire- 
ment Account without paying either 
taxes or an early-withdrawal penal- 
ty—as long as you replace the money 
within sixty days. (You often can 
make such a withdrawal from a 
401(k), but check with your company 
about its particular rules.) Another 
option is to withdraw any interest 
that you’ve earned on a CD. You can 
do this without paying a penalty as 
long as you don’t touch the principal 
until the CD matures. 

Asa kind of insurance policy, Arm- 
strong suggests that you might also 
apply now for a home-equity loan, 
which works as a line of credit that 
you can tap for any purpose, as need- 
ed. You won't incur any charges un- 
less you actually use your credit line. 
And unlike other consumer loans, the 
interest you pay (on amounts up to 
$100,000) is tax-deductible. Alterna- 
tively, if you need cash right away 
and you don’t own your own home, 
you or your spouse might consider 
borrowing against your retirement 
savings plan at work, if you can. 
These loans are a great (continued) 


LADIES’ HOME JOURNAL « JULY 1991 








hy do 


ve use only pure 
yson chicken? 


Vhy would we 
1ever add 
irtificial flavors 
wr preservatives ? 


And why are they 
0 fun to eat? 


eo: 
P. Feed 


10, Tyson Foods, Inc 


@ FINANCES 


continued 


deal, Armstrong says, because the rate 
is several percentage points lower than 
the rate banks charge on personal 
loans, and you pay the interest back to 
your own account. 

In fact, banks or savings and loans 
(S&Ls) are not Armstrong’s first 
choice these days—and only partly be- 
cause of the deep losses and insolven- 
cies plaguing so many of them. The 
problem is not that you stand to lose 
your savings if your bank or S&L fails, 
says Armstrong, who believes the fed- 
eral government will come through for 
depositors even if the Federal Deposit 
Insurance Corporation (FDIC) runs 
out of funds. Her real concern is that 
because banks aren’t competitive any- 
more, they don’t offer returns as high 
as money-market funds. History has 
shown that your money is virtually as 
safe in a money-market fund, she con- 
tends, and these days, the fund may 
pay you as much as two percentage 
points more than you earn in a bank 
savings account. And unlike most 
banks, which often charge every time 
you write a check, most money-market 
funds offer no-fee checking to all. 

The only hitch: Most funds also have 
a minimum check amount, typically 
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$250 to $500. So Armstrong suggests 


that you do as she does: Put most of 
your cash into a money-market fund 
and keep a bank checking account to 
pay small bills—and to enable you to 
use the automatic teller machine. 

As for spending, Armstrong thinks 
there are some bargains to be had. She 
cautions: “Don’t buy just because 
you're getting a deal, especially if you 
have to buy on credit.” Armstrong 
doesn’t think people should spend 
money they don’t have, particularly 
now that interest on credit cards is no 
longer deductible. “But if you do have 
the cash and you really need the item, 
it is a great time to pick up a bargain.” 

For example, she notes, the housing 
market is excellent for first-time home 
buyers, with prices in some areas of 
the country down by 20 percent or 
more from their late-eighties peak and 
mortgage rates in the single digits, 
some of the lowest levels seen in four 
years. Says Armstrong, “I wouldn’t 
buy a house today thinking you'll 
make a killing next year. But I would 
buy one within the coming year and 
expect to make a profit three to five 
years down the road.” 

Bottom line: Make caution your saving 
and spending credo. Build an emergen- 
cy fund and pay in cash whenever pos- 
sible. Armstrong recommends two 































places to store your money: Calvé 
Tax-Free Reserves Money Mark 
(minimum initial investment 
$2,000; 800-368-2748), or one 
Fidelity Investments’ nine mone 
market funds (minimum initial inve 
ment is $2,500; 800-544-8888). 


Your investments 

While the recession makes some fing 
cial experts wary of the stock an 
in the short run, most agree that 
makes sense to put some savings i 
stocks over the long haul. That’s 7 
ticularly true for money earmarked 
faraway goals, such as a child’s coll 
education or your own retirement. 
reason is simple: Over periods of fi 
years or more, stocks historically ha 
earned far more than any other kind 
investment. The trick is to learn a ff 
low-risk ways to invest so you do 
lose your shirt or even any sleep di 
ing those inevitable times when 
market temporarily sours. 

Nola Maddox Falcone believes ¢ 
has found that magic formula. For t 
past ten years, she’s managed the 
ergreen Total Return Fund, whi 
like all mutual funds, pools mor 
from thousands of individuals a 
manages investments on their behej 
During that period, Falcone’s fund 
roughly matched stocks’ gains with 
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»rage annual increase of nearly 15 
cent compounded, while fluctuating 
less than the market. 
‘or Falcone, fifty-one, those results 
| important for personal as well as 
) fessional reasons. People in her 
netown of North Augusta, South 
‘rolina, from the superintendent of 
'ools to her own mother, have in- 
ted in Evergreen. “I know if I go 
ine and I’ve lost their money, I can’t 
lo them,” says Falcone, who now 
i2s in Westchester County, New 
\-k, with her husband, Charles, an 
lineer, ane teenage son, Charles. 
lad I like to go home—a lot.” 
}alcone has done well by following a 
ily simple strategy. She says: “Peo- 
get hung up on Wall Street mumbo 
sbo ‘when a common-sense approach 
i>ks just as well, maybe better.” 
jin important part of such an ap- 
ach is diversification—a fancy way 
say don’t put all your eggs in one 
sket. Falcone, for example, has 
jut one hundred fifty stocks in Ever- 
fen’s portfolio. “That way, if I make 
/rong judgment—and everyone does 
in time to time—the loss won’t sting 
inuch,” she says. To further reduce 
ik, spread your money among sever- 
| ypes of investments. 
Valcone’s portfolio is made up most- 
Jof stocks that offer a high yield. In 
er words, they must pay big divi- 
ids in relation to their price. With 
| stock market gyrating wildly, divi- 
ids (those portions of profits that 
he companies pass along to their 
Iireholders) can help stabilize your 
firn. They add to your earnings 
pn the stock price rises, and cushion 
blow when the stock price falls. If 
| reinvest your dividends, you get 
jadded boost from compounding. 
elephone and utility companies usu- 
* pay high dividends compared with 
fir stock price. But if you dén’t want to 
ter choosing companies yourself, you 
buy shares in an equity-income fund, 
‘\utual fund that buys these kinds of 
"ks, or one that invests in those stocks 
‘vell as bonds, known as a balanced 
id. You can get a list of funds with the 
&> records in personal finance maga- 
i 1s, such as Changing Times or Money, 
com the business section of your local 
er, which usually lists them on a 
a basis. 
jinally, Falcone points out that 
ion you buy and sell investments is 
lost as important to your profits 
) peace of mind as what you buy. 
(yproach the timing of your invest- 
its the way you'd buy a dress: Wait 
) a sale,” she advises, cautioning 
jinst rushing into the market after 
g run-up in prices. Better yet, she 
13, don’t try to time the market at 
al After your initial investment, try 
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REMEMBER WHEN FEMININE FRESHNESS 


WASN’T THIS EASY? 


for external feminine cleansing. That fresh, clean feeling 





You'll really appreciate Massengill® Soft Cloth Towelettes Cf (is! 


(| 


is right there when you need it. Each individually 
wrapped packet has an ultra-soft, clothlike towelette inside, pre-moistened 
for feminine freshness. They’re so simple and easy to use, and so effective 


for odor, you’ll wonder how 
you ever did without them. 


© 1991 SmithKline Beecham. 


to discipline yourself to invest a little 
bit at regular intervals—say, $50 a 
month or $100 every quarter. That 
way, she explains, you get fewer 
shares when prices are high but more 
when they are low, giving you a better 
chance for profits down the road. 
Following these rules won’t give you 
the 25 or 30 percent returns that you 
sometimes hear about in the stock 
market, Falcone admits. But it should 
get you where you want to go with a 
minimum of anxiety. 
Bottom line: For the long term, invest in 
high-yielding, low-risk stocks and mu- 
tual funds, particularly balanced funds 
and equity-income funds like Ever- 


Trust Massengill Towelettes 
to give you a fresh, clean feeling. 


green (minimum initial investment 
$2,000; 800-235-0064). Among equity- 
income funds, some of the best per- 
formers over the past five years in- 
clude Financial Industrial Income 
(minimum $250; 800-525-8085), up 
88.3 percent and Kidder Peabody Eq- 
uity Income Fund (minimum $1,500; 
212-510-5050), up 63 percent. Some of 
the best balanced funds for that period 
are Phoenix Balanced Fund (minimum 
$500; 800-243-1574), up 80.1 percent, 
and Pax World Fund (minimum $250; 
800-767-1729), up 68.9 percent. a 


Diane Harris is a senior editor at Mon- 
ey magazine. 
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All across America you'll find people 
expressing their freedom to just be 
themselves. And it's that same freedom 
that you'll find in every Best Western 
hotel, motor inn and resort. 

You see, every Best Western acros 
Ameri: 1a 


vidually « d and operated, reflecting 


ee 
Y i 








Sie ae em Tee eR RT 
——- {london 





d around the world is indi 


4 ; 
Lae at wt Hy bay 












the variety of the cities they call home. So 
call 1-800-528-1234 or your travel agent 
for worldwide reservations and your 
free Best Western Road Atlas & 
Travel Guide. Or you can always 
stop in at anearby Best Western, 
if you really want to be different. 
AS INDIVIDUAL AS AMERICA ITSELF. 


AIRE n vere 





MPTING ARRAY OF 
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tbsps. olive oil, divided 
(61/2-ounce) can clams, drained 
medium onion, chopped 
3 cup finely chopped carrot 
clove garlic, minced 
(28-ounce) can plum tomatoes, cut up (undrained) 
to 3 tbsps. tomato paste (optional) 
bay leaf 
2 tsp. salt 
0 drops bottled hot pepper sauce 
(8- to 10-ounce) pkg. frozen cooked shrimp, 
thawed, drained and cut up 
tbsps. chopped fresh basil, divided 
2 Of a(1-pound) pkg. CREAMETTES® 
|bow Macaroni, uncooked 
eshly grated Parmesan cheese 


redium skillet, heat 3 tablespoons oil. Add clams, 
on, carrot and garlic. Cook until onion is tender 

1 next five ingredients. Simmer 20 minutes, stirring 
slonally. Add shrimp and 1 tablespoon basil; simmer 
jutes. Keep warm. Prepare CREAMETTES® accord- 
}) package directions; drain. Combine macaroni, 
Jining oil and remaining basil; toss to coat. Place 

})p mixture in individual dishes. Mound macaroni 
re evenly on shrimp mixture. Top with Parmesan 
)sh as desired. 4 to 6 servings 
© 1989 Borden, Inc 


|sn’t Your Recipe Deserve Creamettes”? 
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Yogurt Creme 
with Raspberry Sauce 
* 


3 containers (8-ounces each) plain nonfat yogurt 
(no gelatin added)* divided 

2 cup granulated sugar 

1'/2 teaspoons grated lemon peel 

1'/ teaspoons vanilla extract 

“4 teaspoon salt 


o make Yogurt Creme, line a large strainer with a large 
T piece of double thickness cheesecloth; place over a 
large bowl. In another bow! combine 2 containers of the 
yogurt, sugar, lemon peel, vanilla extract and salt; pour 
into prepared strainer. Cover and refrigerate until liquid 
has drained into bowl and yogurt is of spreadable consis- 
tency, about 24 hours. Remove yogurt from cheesecloth 
and place in large bowl; discard cheesecloth and accu- 
mulated liquid. Fold remaining container of yogurt into 
thickened yogurt. Into 4 dessert glasses place alternate 
layers of Raspberry Sauce and Yogurt Creme. Chill; serve 
garnished with fresh raspberries and mint, if desired 
YIELD: 4 portions, 1/3 cups Yogurt Creme; 229 calories 
per portion 
*To ensure success of this recipe it is important that the 
yogurt used be made without gelatin so that liquid is 
released during the straining process 


* 


Raspberry Sauce 
* 


' package (from a 12-ounce package) frozen 
unsweetened raspberries, thawed (about 1 cup) 
tablespoons granulated sugar 

' teaspoon vanilla extract 





n the bowl of a food processor fitted with a metal wing 

blade or in the container of an electric blender process 
raspberries until smooth. If desired, strain through a fine 
sieve, discarding seeds. Stir sugar and vanilla extract into 
puree. Yield: about '’/2 cup 


Americas Dairy Farmers 
National Dairy Board 
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Honolulu Spareribs 
* 


tablespoons lemon juice 

cloves garlic, pressed 

pounds pork spareribs, cut into 1-rib pieces 

cup KIKKOMAN Lite Teriyaki Marinade & Sauce 
tablespoons minced green onions 

clove garlic, pressed 
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ombine lemon juice and 2 cloves garlic in 13 x 9-inch 

microwave-safe baking dish. Add ribs; toss to coat 
with mixture. Arrange ribs, meaty side up, in same dish 
Cover; microwave on Medium-high (70%) 10 minutes 
Turn ribs over and baste with pan juices. Cover; micro- 
wave 6 minutes longer. Place ribs on rack in broiler pan 
Combine lite teriyaki sauce, green onions and remaining 
garlic; brush on ribs. Broil 4 to 5 inches from heat about 
6 minutes on each side, or until cooked, basting fre- 
quently with sauce. (To grill, remove ribs from micro- 
wave; brush thoroughly with lite teriyaki sauce mixture 
Cook on grill 4 to 5 inches from medium-hot coals 8 to 
10 minutes, or until cooked; turn and baste occasionally 
with sauce.) 
Makes 4 to 6 servings 


For some tasteful recipes, send a stamped, self- 
addressed envelope to: Kikkoman International Inc., 
Dept. CS7H, PO. Box 784, San Francisco, California 94101 





KIKKOMAN 


Gilbert’s 

Garden Pasta Sauce 

cup chopped onions 

cloves garlic, minced 

Tablesp. olive oil 

(28-02.) can HUNT'S Whole Tomatoes, 

undrained and crushed 

(8-02.) cans HUNT'S Tomato Sauce 

1 |b. fresh or frozen mixed vegetables 
(broccoli flowerets, cauliflowerets, 
diagonally-sliced carrots, bamboo 
shoots) 

2 cups chopped prosciutto ham 

1 cup grated fresh Romano cheese 

1 teasp. each; oregano, basil, rosemary, 
salt and firmly-packed light brown sugar 

Hot cooked mostaccioli pasta. 
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I large saucepan, saute onions and garlic in 
hot oil 5 minutes. Add remaining ingredients; 
bring to boil. Simmer, uncovered, 20 minutes. 
Makes 8 servings. 


Hunts. 


ADVERTISEMENT 


Karen’s 
Oregon Artichoke Sauce 
* 


1 (6'/-02.) jar marinated artichoke hearts 

‘2 |b. mushrooms, sliced 

1 (15-02.) can HUNT'S Tomato Sauce 

“2 cup dry white wine 

1 (2'/4-0z.) can sliced ripe black olives, 
drained 
teasp. each: basil and oregano 

1 teasp. each: instant minced onion, 
garlic powder and sugar 

“2 teasp. each: fennel seed and salt 

Ya teasp. pepper 

1 |b. spaghetti, cooked and drained 

Grated Parmesan cheese 


wn large skillet, drain marinade from artichoke 
hearts; coarsely chop artichokes and set 
aside. In skillet, sauté mushrooms in hot mari- 
nade until tender. Add artichokes and 
remaining ingredients, except spaghetti and 
Parmesan, back to skillet. Simmer uncovered, 
20 minutes. Serve over spaghetti and sprinkle 
with Parmesan before serving. Makes 4 
servings. 


Hunts. 
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Easy Gourmet Stroganoff | 


1 pound ground beef 
medium onion, chopped (about '/2 
package HAMBURGER HELPER® mix | 
stroganoff 

1a cups hot water 

“cup milk 

3 tablespoons ketchup 

1 teaspoon Worcestershire sauce 

1 can (4 ounces) mushroom stems and 
pieces, drained 

2 tablespoons milk 


ook ground beef and onion in 10-inch ski 

let, stirring occasionally, until beef is 
brown; drain. Stir in Sauce Mix and remaini| 
ingredients except Noodles, Sour Cream Miri 
and 2 tablespoons milk. Heat to boiling, stiri 
occasionally. Reduce heat; cover and simme 
15 minutes, stirring occasionally. 


* 


Meanwhile, heat 8 cups water to boiling in 
3-quart saucepan. Stir in Noodles. Gently bo 
uncovered about 7 minutes, stirring occa- 

sionally, until tender; drain. Stir Sour Cream 
Mix and 2 tablespoons milk in bow! about 3 
seconds or until smooth; stir into beef mixtt 
Serve beef mixture over noodles. 5 servings 


= 


High Altitude Directions (3500 to 6500 feet) 
Gently boil Noodles about 10 minutes. 
® ™ of General Mills, Inc 


Hamburger Helper. 








i Breakfast Crescents 
: 


* 


cup packed brown sugar 
tablespoons chopped nuts 
teaspoon ground cinnamon 

cups BISQUICK® baking mix 
tablespoon granulated sugar 
cup cold water 

tablespoons margarine or butter, 
' softened 

| Glaze (below) 
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he over to 425° Mix brown sugar, nuts and 
I cinnamon; set aside. Mix baking mix, gran- 
(ted sugar and water until soft dough forms; 


fat vigorously 30 seconds. Turn onto surface 
ll dusted with baking mix. Gently roll in bak- 


i) mix to coat; shape into ball. Knead 10 


jibes. Roll or pat into 12-inch circle. Spread 


«h margarine; sprinkle with brown sugar mix- 


(3. Cut circle into 8 wedges. Roll up, 
tyinning at rounded edges. Place crescents, 


“ih points underneath, on ungreased cookie 
“Set; curve slightly. Bake 10 to 12 minutes or 


/ il golden brown. Cool slightly; drizzle with 


“ze. 8 crescents. 


* 


eee Mix '/2 cup powdered sugar, 1 table- 


Ispoon margarine or butter, softened, '/s 
|spoon vanilla and 2 to 3 teaspoons water 


“il smooth and of desired consistency. 


h Altitude Directions (3500 to 6500 feet): 
it oven to 450° 
ade Mark of General Mills, Inc 


_ Bisquick 


VARIETY BAKING & PANCAKE MIX wetr Bustterrrate 
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Sweet and Spicy 
Chicken Stir-Fry 
* 


1 can (8 oz.) DEL MONTE® Pineapple 
Chunks In Its Own Juice 

1 Tbsp. vegetable oil 

2 half boneless chicken breasts (6 02 
each), skinned and cubed 

Ya to '/2 tsp. crushed red pepper flakes or 
hot pepper sauce 

1 can (16 0z.) DEL MONTE Blue Lake Cut 
Green Beans, drained 

‘/, Cup Sweet and sour sauce 


rain pineapple reserving '/ cup juice. Ina 

wok or skillet, heat oil over medium-high 
heat. Add chicken; cook 5 minutes, stirring 
occasionally. Season with salt and pepper, if 
desired. Stir in reserved juice and red pepper. 
Reduce heat and cook, uncovered, 2 minutes 
Add green beans, pineapple and sauce. Cover 
and cook until heated through. Serve over hot 
cooked rice. 4 servings. Total time: 20 minutes 














Artichoke Chicken 
Saute 
* 


1 Ib. boneless chicken? skinned and cut 
into cubes 

1 Tbsp. olive oil 

1 onion, cut into chunks 

1 can (14'/ 02.) DEL MONTE® Original 
Style Stewed Tomatoes 

1 jar (6 02.) marinated artichoke hearts 

'/4 tsp. rosemary, crushed 

'/, cup crumbled Feta cheese (optional) 


n skillet, brown meat in oil; add onion and 
Desc 2 minutes. Stir in tomatoes, marinade 
from artichokes and rosemary; cook over 
medium heat 10 to 15 minutes or until thick- 
ened, stirring frequently. Stir in artichoke 
hearts; heat through. Top with cheese. Garnish 
with chopped parsley, if desired. 4 to 6 
servings 
*Variation: Fresh turkey may be substituted for 

chicken 
Prep time: 5 minutes. Cook time: 22 minutes 


Write for our new 32-page recipe book featur- 
ing main dish recipes with DEL MONTE Stewed 
Tomatoes and Meat, Poultry and Seafood. Just 
send your name, address and $1.00 to 

“Del Monte Meat & Tomatoes Recipes” 

Book Offer 

Dept. M, PO. Box 77148 

New Hope, MN 55471-7148 


Offer expires 2/28/92 
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Fast 2-Way Chicken 


1 broiler-fryer (2'/2-3 |b) 
cut up, skinned 
h c Miracle Whip® Salad Dressing 


Italian: Ys c KRAFT® House Italian Dressing 


or 
Mexican: mix 4c salsa & 1 tsp chill 
powder 


Reo chicken in 12x8 in. baking dish with 


meatiest portions facing out. Cover with 
wax paper. Microwave on high 18-20 min. or 
until no longer pink, rotating dish after 10 min 


Stir Miracle Whip® and one flavor combination 


together. Place chicken on grill or broiler pan 


Brush with half of sauce. Cook 5 min. Turn and 


brush with remaining sauce. Cook 5 more min 
or until golden brown. Serves four 


Prep/cook time: 35 min 


78¢ per serving 


GD. 
Miracle 
hip 


Salad Dressing 





Fresh Pita Pizza 


1 pita bread round 

vegetable oil 

spaghetti sauce 

KRAFT® Shredded Mozzarella 
pepperoni, peppers or mushroom slices 


reheat broiler. Brush one side of bread 
= round lightly with oil. Add sauce, cheese 
and toppings. Broil 2-3 min. or until cheese is 
bubbly. Serves one. 
Prep time: 5 min. 
Cook time: 3 min 


92¢ per serving. 
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1 (7'/s 02) pkg KRAFT® Macaroni and | 


Cheese Dinner 

1 (10 02) pkg Birds Eye® green peas, 
thawed 

6 slices Oscar Mayer® bacon, cooked 
& crumbled 


repare KRAFT® Dinner according to dire 
Pics Stir in peas & bacon pieces. Serv 
four. 
Cheeseburger Mix-In: add '/2 Ib browned 


ground beef & 2 Tbsp chopped green onion j 


Prep/cook time: 20 min. 


Bacon/64¢ per serving. Cheeseburger/37¢ \P 


serving. 


For more ways to stretch dinner dollars, se 
name & address to: 

Budget Recipes 

PO. Box 6014, Douglas, AZ 85655-6014. 
While supplies last. 


Crary 
Macaroni 
& Cheese 


DINNER 
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Quick ’n Cheesy 
Nachos 


* 


Prep time: 10 minutes 

1 (8 ounce) package tortilla chips 

| ‘h cup chopped red peppers 

“| 4 cup sliced green onions 

| ‘4s cup pitted black olive slices 

2 tablespoons chopped green chilies 

d 1 (8 ounce) jar CHEEZ WHIZ® Mild 

af Mexican Pasteurized Process Cheese 
Spread 

| 


i 
place chips on serving platter. Top with vege- 


tables. Microwave process cheese spread 
cording to label directions; pour over chips. 6 
vings i 
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S’Mores 
Bar Cookies 
* 


cup PARKAY Margarine 

cup packed brown sugar 

/4 cup flour 

2 cup graham cracker crumbs 

1 (7 02.) milk chocolate bar, melted 

2 cups KRAFT Miniature Marshmallows 


— 
no 


reheat oven to 375° Beat margarine and 
Pica until light and fluffy. Add combined 
flour and crumbs; mix well. Press onto bottom 
of greased 9-inch square pan. Bake 15 to 18 
minutes or until golden brown. Spread choco- 
late over crust. Top with marshmallows. Broil 
4-inches from heat source, 1 to 2 minutes or 
until marshmallows are lightly browned. Cool; 
cut into bars. 16 bars 


Prep time: 15 minutes 


ERAT 











* 


Prep time: 30 minutes plus refrigerating 

1'/2cups Original MINUTE Rice 

1 cup (4 ounces) shredded mozzarella 
cheese 

1 cup (4 ounces) sliced pepperoni, halved 

1 large tomato, chopped 

1 medium green pepper, cut into thin 
strips 

2 mushrooms, sliced 

6 pitted ripe olives, sliced 

1 cup prepared Italian salad dressing, 
divided 


repare rice as directed on package; cool 
P.::; rice, cheese, pepperoni, tomato, green 
pepper, mushrooms, olives and 1/2 cup of the 
dressing in large bowl. Refrigerate. Toss with 
remaining '/2 cup dressing just before serving 
Makes 6 servings 


MINUTE 
RICE 


PRIME SHOPPER 
BLOSSOM TIME... ss un 


onto the style scene, and this season's profusion is especially bold and colorful. 
We picked a bunch of budding beauties. By Linda Fears 



























A room full of blooms 
Nothing says summer quite 
like flowers, so show your 





petal mettle by stocking up on 
blooming accessories. Pottery 
Barn’s blossom pitcher (right), 
featuring wild roses, is a per- 
fect showcase for your favorite 
buds. Far right, Crate & Bar- 
rel’s Flora dinnerware cap- 
tures the glory of a garden in 
hand-painted Italian ceramics. 
A few other extras to spruce 
up your home? Look for the 
new flower-strewn table lin- 
ens and botanical prints. 


The nineties flower 
power Blossoms are any- 
thing but wallflowers on the 
fashion scene, too. These 
bouquets are flashy and fun 
(but wear just one garden 
variety at a time). At left, a 
few enticing ways to flaunt 
your flowery side: Benet- 
ton’s button-down cotton 
shirt; R. Phillips’ belts with 
silver flower buckles and big 
flower tote. Other fashion- 
able themes we’ve seen: 
BF daisy earrings and umbrel- 
las, and bright, flower-print 
silk scarves. 
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iP | She was the perfect 
| d combination of tough talk, 
N soft spots and hard edges. 


TNT looks at the dramatic life and 
career of a Hollywood legend. 







[EXCLUSIVE | 


Monday, July 15 SPM (ET)/11 PM Encore 
Only On Cable {PREMIERE 


Artwork ©1991 Turner Pictures, Inc. 
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Avery Island 
Barbecue Sauce 
* 


2 tablespoons butter or margarine 
1 cup chopped onion 
"2 cup diced celery with leaves 
4 cup diced green bell pepper 
1 tablespoon minced fresh garlic 
2 cans (14'/2 ounces each) tomatoes, 
drained and coarsely chopped 
can (6 ounces) tomato paste 
3 Cup red wine vinegar 
tablespoons molasses 
lemon slices 
teaspoons TABASCO pepper sauce 
teaspoons dry mustard 
bay leaf 
» teaspoon ground cloves 
/2 teaspoon ground allspice 


— 
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elt butter in a large heavy non-aluminum 
Mi seucepar over medium heat. Add onion, 
celery, bell pepper and garlic; saute 6-7 min- 
utes, stirring frequently, until tender. Stir in 


remaining ingredients and bring to a boil over 
high heat. Reduce heat to low; cover and sim- 
mer 30 minutes, stirring occasionally, until 


sauce 1s thickened. Remove from heat. Remove 


and discard lemon slices and bay leaf. Process 
in a food processor or blender until smooth 
Ladle sauce into clean jars. Keeps refrigerated 


up to 2 weeks. Yield 


/'/4 CUDS 
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home-office machine. 


aster than a messenger and less 
expensive than overnight express, 
the fax machine has become a 
personal convenience and a busi- 
ness necessity. How did we ever 
get along before we could zap pictures 
and letters over a phone line? 

The growing popularity of fax ma- 
chines is fueled by the rising number of 
people who work at home. Many com- 
panies now offer affordable models 
geared for home and small-business 
use. Features that used to be considered 
extras are basics these days: a tele- 
phone, a copier function and the ability 
to store frequently called numbers. 
On the line 
Before you shop for a fax, consider 
your telephone setup. A fax does not 
require its own telephone line, but you 
may want to install a separate one if you 
spend a lot of time on the phone or plan 
to use your fax often. 

If you have only one phone line, a 
voice/data switch is handy. The switch, 
built in or as an outside attachment, 
automatically distinguishes a phone 
call from a fax and responds appropri- 
ately. With it, you can also hook up 
your fax and answering machine to the 
same line and leave both turned on. 

If you don’t plan to get another 
phone line and don’t already own an 
answering machine, consider a fax with 
an answering machine built in. One 
drawback: The answering unit must be 
small to fit inside the fax, leaving 
less space for messages. 

Get the fax 

The model you choose should depend 
on the items you will be sending and 
receiving, and the volume of your use. 





Here are basic features to consider. 
Halftones Also called gray scales, these 
distinguish different shades of gray. 
For sending or receiving pictures or 
graphics, look for a machine with at 
least sixteen levels of gray. 

PS. 8 


UY SMARTER 


FAX MACHINES 


Here’s an expert guide to buying the latest must-hav 


By Deborah L. Jacob 





Document feeder This lets you feed up 
to thirty pages into the machine, and 
then do something else while the fax 
transmits them; otherwise, you must 
insert the pages one at a time. 
Automatic paper cutter Most faxes 
priced for home use accept only paper 
that comes in rolls, so it’s best to buy a 
machine that will cut each page. 

In various combinations, these fea- 
tures are available in easy-to-operate 
models by Sharp, Panasonic and Mur- 
ata, geared for consumer use. In this 
price range (list prices run from $650 to 
$1,050, although machines can be 
bought at discount stores for $530 to 
$850), all three brands scored high 
ratings in Buyers Laboratory tests for 
overall performance and design. 

A step up 

More sophisticated models by Sharp, 
Murata and Panafax (Panasonic’s busi- 
ness line) cost several hundred dollars 
extra and offer functions such as: 
Memory, which enables a fax to tempo- 
rarily store a document in order to 
transmit it to several locations. It also 
serves as a backup to the fax printer, so 
if your machine runs out of paper, you 
don’t lose the transmission. 

Delay send Using this command, you 
can preset your fax to transmit a docu- 
ment at a specified hour (when the rates 
are down, for instance). 

Activity journals Machines with this 
function keep track of fax use and print 
out reports, useful for auditing your 
phone bill or billing customers. 
Shopping tips 

Visit stores with good selections and 
bring a list of the features you want. 
Ask for a sample fax from each ma- 
chine you’re considering. Look for 
high-quality, sturdy construction. 
Some low-end models made of cheap 
plastic look like toys; for a_ little 
more money, you can often get a 
much better machine. a 
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©1991 The Ballioi Corp., Lancaster, PA 
Bessie Pease Gutmann is a trademark } 


‘e Hamilton Collection 4810 Executive Park Ct., P.O. Box 44051, Jacksonville, FL 32231-4051 of the Balliol Corporation. All Rights Reserved. 
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A guide to child rearing in the nineties li When kids 
take what isn’t theirs Hf Summer vacation and flying 


alone. 


SHOPLIFTING 


STICKY FINGERS THAT LEAD TO TROUBLE 





y friend Alana and | 
went into Mapes, the 
five-and-ten in town, 
to buy some makeup,”’ re- 


called fourteen-year-old 
Suzanne. *‘We picked out 
some new lipsticks, then 
Alana noticed one of those 
giant bags of M&M’s. |] 
realized I didn’t have 
enough money, so I just 
stuffed the bag into my 
pocketbook, then paid for 
the rest of the stuff 

Will Suzanne make a 
career of crime? Probably 
not, but that doesn’t ma 
it any easier for paren 
who discover: 
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as almost 





all do at some time—that 
their darlings have pur- 

loined a little something. 
‘*A majority of children 
shoplift at some time,”’ 
says David Huizinga, 
Ph.D., a psychologist at 
the Institute of Behavioral 
Science at the University 
of Colorado in Boulder, 
who is currently working 
on a nationwide study of 
delinquency. Since most 
shoplifting goes undetect- 
ed, statistics are hard to 
come by. But Commercial 
vice Systems, Inc., of 
‘alifornia, an investiga- 
€ company that special- 


izes in retail security sys- 
tems and monitors shop- 
lifting in that state, notes 
that 12.7 percent of the 
cases they document are 
committed by children 
twelve to seventeen years 
old, with youngsters under 
twelve accounting for an 
additional 3.4 percent. 
Children shoplift for 
many reasons. Preschool- 
ers may appear to under- 
stand the concept of mine 
and yours, but they are 
often unable to apply such 
reasoning to the candy bar 
on the grocery shelf. Older 
children, like Suzanne, do 
realize that shoplifting is 
wrong, but they succumb 
to the temptation anyway. 
Teenagers may steal in re- 
sponse to a dare or a threat, 
to impress friends or en- 
hance their image. Still 
others may find it difficult 
to cope with the pressures 
of growing up. A fight with 
their parents, the breakup 
of a friendship, a low mark 
on a test, can make them 
feel out of control; break- 
ing the rules gives them 
back a sense of power. 
Why do some children 
steal one lipstick and call it 
quits, while others fall into 
an irresistible habit? *“Kids 
may try shoplifting a few 
times but give it up when it 
doesn’t help them féel 
good about themselves,”’ 
says Bonnie Sanders Po- 
lin, Ph.D., a Tulsa family 
therapist. “‘Those who 
continue may be looking to 
fill an emotional need.”’ 
Here’s what you can do to 
make sure your child with- 
stands the temptation: 
Set limits. Monitor your 


By Mary Mohler and Margery D. Rosen 


children, know what 
they’re up to. Provide re- 
cognition when they do 
something to merit it— 
and appropriate discipline 
when they misbehave. 
Explain your feelings 
clearly. ‘Tell them 
shoplifting is not tolerat- 
ed,”’ says Polin. With old- 
er kids, try to figure out 
together why they feel the 
need to steal. Ask ques- 
tions: “‘Did it make you 
feel important?’ “‘Did 
you want to be part of a 
group?’ Then work with 
your child to prepare a 
strategy he can use the 
next time friends put the 
pressure on. 
Emphasize  conse- 
quences. “‘At the mo- 
ment of shoplifting, chil- 
dren block out the risk 
factor,’’ notes Kathleen 
Bacon, Ph.D., a clinical 
psychologist in New York 
City and director of pro- 
gram development for 
Shoplifters Anonymous, 
‘*so make sure you explain 
the risks a child is tak- 
ing.”’ Bring up the possi- 
bility of arrest. 

Insist that your chil- 
dren make restitu- 
tion. ‘*‘Don’t try to rescue 
your child,”’ cautions Po- 
lin. ““Young or old, they 
should bring the stolen 
item back and apologize to 
the manager.” 

If you think your child 
might have a serious prob- 
lem with shoplifting, seek 
professional help. Organi- 
zations such as Shoplifters 
Anonymous also __ offer 
programs for juveniles; 
call 800-848-9595. 

—ROBIN SANDERS 
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EATING 70 
CTINNAMON BUNS 
CAN BE 
NUTRITIOUS 


| Sounds incredible but it’s 
| true. Your kids can enjoy 
| the taste of cinnamon 
| buns for breakfast with 
no added fat. Or artificial 

flavors. Just corn and 
















whole grain oats and 
plenty of the cinnamon 
crunchy taste they love. 
New Cinnamon 
Mini Buns. little buns 

that are big on nutrition. 











According to the airline 


industry, more than five 
hundred thousand children 
fly alone each year—the 
majority of them during 
summer vacation time. 
Kids must be at least five 


years old to do so—eight, 


ght at no charge. For 
connecting flights, they 
may charge $25 per con- 
nection. Ask what the 


policy is first. 

Whenever possible, re- 
Des a nonstop or di- 

rect flight, and don’t 
book the last flight of the 
day, to avoid overnight 
delays from cancellations. 
Shop for the best fares 


on Delta or chicken nug- 
gets on TWA. 
If your child has never 
A flown before, plan a 
short visit to the air- 
port ahead of time. 
Pack a change of cloth- 
5 ing, snacks, disposable 
towelettes, books and 
games, and any medica- 
tions in a carry-on bag. 


TEN WANS 10 TARE Tht FEAR OUT OF FLYING 


companied-minor forms 
the airline will issue you. 
Stay at the gate until your 
child’s plane actually 
leaves the airport. 
Give your child some 
& cash including coins, 
so he can make phone 
calls, if necessary. 
Introduce your child to 
Q si personnel—the 
supervisor on duty, the 


and service—with air trav- 
el down markedly, some 
analysts predict that this 
summer might bring great- 
er discounts than airlines 
have offered in years. 
Inquire about — chil- 
sic’ meals. With 
twenty-four hours’ no- 
tice, most airlines can pro- 
vide your child with a meal 
may eat—be it 
hamburgers and hot dogs 


if they have to switch to a 
connecting flight. How 
can parents make sure 
they arrive safely? 

specify that 


l your child will be trav- 
eling alone. On most di- 
rect flights, airline person- 
nel will escort your child 
on and off each plane and _ he 
watch him during the 


travel 


When you make reser- 


vations, him. 


pocket, 





just 


BRAT diet (bananas, rice, apples, toast). 
Stay away from milk and milk products and 





eo all juices with an acidic base (that means no 
orange, grapefruit, pineapple or tomato juice). Also, change the baby’s diapers often, 
and use a soft, wet washcloth to clean the diaper area (all wipes contain chemicals that 
can irritate the skin, so don’t use them). If possible, let the baby go without a diaper to 
toughen up the skin. | also suggest using a hair blow-dryer on a low setting without heat 
to dry the diaper area thoroughly. Then apply an occlusive cream such as Desitin or zinc 
oxide. If the rash still hasn’t cleared up in five to seven days, call your physician. It’s not 
uncommon for a baby to develop a secondary bacterial or fungal 
rash—and in that case, you'll nee 
Are cloth diapers better for pr: 
conclusive studies, so I’d say it’s a: 


80 


infection on top of the 
d a prescription drug to treat it. 
ting diaper rash than disposables? There’ve been no 


of individual preference. —Mark B. DiDea, M.D. 


Make sure your child 
B= several copies of 

his identification and 
plans 
Also include the name, ad- 
dress and telephone num- 
ber of the person meeting 
Put this information 
in a few places—a jacket 
a carry-on bag, 
checked luggage. 

Arrive early at the air- 
[= and allow ample 


time to fill out the unac- 


severe diaper rash. The rash can be aggravated by allergies, but 
most likely it’s triggered by diarrhea or urine. The acid in the 
diarrhea can literally burn the skin, leaving it red and raw, as you 
describe. Whatever the cause, the first step in treatment is to get rid 
of the offending agent. If the baby has diarrhea, switch him to a 


flight attendants. These 
are the people he should 
turn to if he has a problem. 


Make sure the per- 
10 son meeting your 
child gets there 


early. Tell the airline ex- 
actly who will be meeting 
your child—and insist he 
not be released unless that 
person shows the proper 
identification. 

—SUSAN J. GORDON 


with him. 


PEDIATRIC. HEALTHILINE 


@ My baby has such sensitive skin, and he often gets a terrible 
diaper rash that comes on quickly. His diaper area will get bright red 
and sometimes bleed. What’s the best treatment? 
Children, especially those with fair complexions, can get a fairly 


ASK THE DOCTOR 


Got a question about your child’s health? Ask 
POR Lumar ma 
PTO Mme Re CCR 
en, in Orlando, Florida. Call 800-727-9434 
CROLL CMMs MUL LO 
six P.M. and nine P.M. Eastern time. OB-GYNs and 





family practitioners are also 

rT OM MCL so oF 1 CH 
POS LMR em dad 
line, on July 3, is sponsored by hd 
eee CLE 
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“MY MOM KNOWS 
| ’M ON THE MOVE ALL DAY. 





_ MY MOM KNOWS 
ALL ABOUT GATORADE.” 


Moms Are Finding Gatorade 
Is A Healthy Alternative For 
Thirsty Kids. 


Gatorade’ Thirst Quencher’ provides fluids 
and minerals to quench a kid's thirst. What's 
more, it has about half the sugar of fruit 
drinks and sodas} is low in sodium and has 
no caffeine. Which makes Gatorade just 
about as Satisfying to moms as it is to kids. 


Gatorade. For that deep Le 
down body thirst. 14g CuSuea! 110 mg of sodium per 8 02. serving 





GLEE 





Martha’s a free spirit, and Charlie's the straitlaced divorce lawyer who represent- 
ed her ex-husband. The only thing they have in common is mutual dislike. How 
could they possibly fall in love? By Beth Gutcheon 


artha Gavers had taken divorce 
hard. She’d married young, a man 
who made more sense to her than 
he did to a lot of other people, but 
even after the marriage came apart 
she couldn’t regret the attempt. She 
grieved for the loss of love, and she 
also hated the process of divorce. Her 
husband, Raymond, had come really 
to think a divorce was something you 
could win, as opposed to a situation in 
which the wounded attempt to contain 
loss. She once said to her friend 
Annie, “It’s like fighting over who 
gets the litter box when the cat is 
dead. Raymond has forg 
had a cat; he actually 
box. Full.’’ She an 
laughed, and then Mai 





otten we ever 
; the litter 
had 


From DOMESTIC PLEASURES, by t 
82 





As Martha trudged up the third 
flight of stairs, she could hear the 
Talking Heads carrying on in Jack’s 
room. This was in fact her fourteen- 
year-old’s usual MO for getting 
through his homework. Jack was 
looking particularly hideous at the 
moment because his friend Pia had 
tried to give him a Mohawk. This had 
not worked out. ‘*I look like I need the 
Lawn Doctor,’’ Jack had said. 

‘Pm home, sweet pea!’’ Martha 
called. 

Jack emerged from his room and 
came to kiss her. ‘“‘How was your 
evening?” 

“*Fine.”’ The phone rang. 

‘Yes, hello?’’ Martha answered. 

‘“Hello, Martha?’ 


Yes: hiss she. 

‘““Martha, this is Charlie Le- 
veque.’’ Her ex-husband’s divorce 
lawyer. She didn’t see any reason she 
should ever have to talk to Charlie 
Leveque again. She thought he was a 
coldhearted snob, and he’d been all 
too adept at aiding Raymond in his 
campaign to become his worst self. 

“Yes, Charlie.”’ 

“Tm sorry . . . can you hear me 
all right? I’m at a pay phone.”’ 

“Yes, I can hear you fine.”’ 

A pause. “I’m not doing this very 
well. Martha, Raymond is dead.”’ 

There was a clap of silence in the 
room. And a buzzing in her ears. 

‘*He was killed in a plane crash in 
California yesterday afternoon. I’m 


oy 


SOITy... 
‘*Thank you. I have to go now.’ 


‘‘I tried to reach you before, I knew 
you'd have to tell Jack. . .”’ 

‘I have to go now.”’ She hung up. 
Jack was looking up at her. He knew 
that something was coming, but he 
didn’t know what. 


’ 


harlie Leveque called Jack a day 

later. As his father’s lawyer, he 

had to go through Raymond’s 
effects—did Jack want to meet him at 
the apartment? 

Charlie was waiting there when 
Martha arrived. Martha’s hair was 
loose and windblown, and she was 
thinner than Charlie remembered. 
She looked sad, and older, with 
something deep and quiet in the 
expression about her eyes. 

With her was a horror wearing 
black jeans, thick black boots and an 
old-fashioned (continued) 


© 1991 by Beth Gutcheon. Published by Villard Books, a division of Random House, Inc. 
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INTRODUCING IRAFFIC 


CONTROL. AVVHOLE NeEwv 


KIND OF CARPET 
SPECIFICALLY DESIGNED 


To BeEVVALKED ON. 


__NEW! 





The new Traffic Control 


Which is what makes Traffic 


Fiber System™ from Wear- 
Dated® Carpet. 

It's expressly engi- 
neered to fight matting. 
Those ugly traffic patterns 
that slowly turn new carpets 
from a source of pride into a 
source of embarrassment. 

To resist matting, we had to 
virtually reinvent the carpet. We 
created a unique dual 
fiber system that takes 
our tough nylon fibers and interweaves 
them with acrylic fibers to build in 

Traffic Control ~ Traditional Construction 


3 aay |S 
s 3's 


A fy 
The revolutionary Traffic Control Fiber System is designed to bounce 


back when you walk on it, not get beaten down 





added resilience. So it's as soft as tra- 
ditional constructions but is designed 
to stand up to all the things you do in 
normal, everyday living. 


® Wear-Dated is a registered trademark of Monsanto Company 









Dont just get a new carpet. Get a whole 


new kind of carpet, Traffic Control 


‘Traffic Control Fiber System is a 


traffic, high-use areas like 
your family room, living 


where else you want great 
mileage from your carpet. 

And since it has the same 
ability to resist stains that's made 
Wear-Dated Carpet famous, 
it gives you everything you ever 
wanted ina 
carpet. Plus more. 

‘To see the wide 
array of Traffic 
Control colors, call 
1-800-322-6327 for 
the Wear-Dated Carpet 
dealer nearest you. 

New Traffic 
Control from Wear- 
Dated Carpet. Specifi- 
cally engineered to 
fight matting. So go 
ahead, walk all over us. 


WVEAR-DATED 
ASSURANCE 





WEAR-DATED 
CARPET 


Carpet bearing the Wear- 
Dated logo assures you of 
the highest quality materials 
and technology available 
Every Wear-Dated Carpet 
style goes through real- 
world performance testing 
just to be sure your new 


carpet'’s beauty will last | 














trademark of Monsanto Company 








Control so well suited for high- 


room, children’s rooms, hall- 
ways, dining area and every- 








It’s also thoroughly pleasant 
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continued 


overcoat. It had imperfect skin and 
was nearly bald. 

“Mr. Leveque,” said the horror, “ 
do you do? I’m Jack.” 

Charlie offered his hand and said, 
“Come in.” 

Jack shook hands and then walked 
past Charlie into the living room, 
where he stopped. His father’s house. 
That it looked exactly as it had the 
last time did not make this easier. 

From the door, Martha watched. 

“Hello, Martha,” said Charlie. She 
nodded to him. 


how 


I didn’t think he should have to do 
this alone,” she said. 

Jack went to the lounger and sat down. 
“This is his chair,” he said to his mother, 
and then stopped, to stop tears. It was 
very, very strange for both of them, to 
have Martha once again in the kingdom 
of her former husband. 

“The poo! table’s great,” 

“Yes,” and he smiled. 

“Well, Jack,” said Charlie, “have 
you thought about what you would 
like to keep?” 

“Sort of. Could I keep the records?” 
he asked Charlie. 

“You can keep anything you have 
room for. It belongs to you.” 


she said. 





Itchy; flaky 


T/Gel 
Shampoo 
guarantees 
relief... 
beautifully. 


Dermatologists recommend 
T/Gel because it’s the 
serious therapeutic 
shampoo that guarantees 
soothing relief for the 
itching and flaking often 
associated with psoriasis, 
seborrheic dermatitis 


and dandruff. 


to use. The clear amber 
liquid foams into a rich 
lather that controls serious 
scalp disorders, yet cleans 
hair gently enough for 
everyday use. 

Exciting news 

for conditioner users: 
With patented T/Gel 
Conditioner, you can 
condition your hair without 
fighting the therapeutic 
progress you've made! 
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There was another silence. Charl 
watched Martha, remembering. T 
first time he had met her was at h 
attorney’s office. She had then, as s 
had today, a kind of composure th 
was very attractive. But as Raymo 
had read his terms for separating, pr 
pared by him and Charlie, Mart 
first looked amazed, then began 
shake, and finally in tears left t 
room. The last time he saw her, thr 
years later, when they met to sign @ 
on the separation, she had refused } 
shake Charlie’s hand. 

Jack said lightly, as if he didn’t ca 
want is the pool table.” 

Martha nodded. She stared at 4 
massive Victorian pool table. 

“Mom. We can’t.” 

“Yeah, we can. We'll put it in th 
living room.’ 

“So what?” 

She knew if it wasn’t truly imp 
tant to Jack, he’d say no, and ney 
a look of boundless gratitude a 
smiled. Since it was the first time h 
smiled in four days, she smiled, too. 





much at all. “The only thing I real 
“Well, okay. Let’s take that.” 
“Then we won't have a living roomy 

mention it again. Instead, he gave 


harlie asked Martha to meet h 

at a café to discuss Raymon 

will. Martha kept him waiting. 
had started raining, and Charlie sto 
when Martha came to the table. 
hair was wet, and it occurred to Ch 
lie that the only time he’d seen his 
wife so unglossed was when she 
out of the shower. It made Mart 
seem very real. She had very pale i 
ry skin and remarkable eyes. Once 
was settled, she met his gaze and a 
was a lot of pain and anger crackli 
They ordered tea. | 

“Well, I admit this isn’t an ideal s 
uation,” Charlie said. 

Martha looked at the ceiling. n 
guy spends four years dragging out 
divorce that could have been settled 
a month and then talks about an ide 
situation. 

“Raymond has | left the bulk of | 
estate to Jack. . 
“And you are the executor?” 

SVesu 

“So every time Jack needs clothes, 
an advance on his allowance, or 
ition, I have to come to you.” 

There was a long silence. 

“What are you thinking?” Char 
said, softly. 

“You’d do well not to ask me the 
Martha said. “But since you askec 
was thinking, Who are you, and w! 
do you know about my son?” 


“Tm sorry.” 
There was a pause. After a wh 
Martha said, “I was (continu 
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This year, let the mete a @ teen tt Petetaeli ta ae 
presents its first silver bell—a musical collector bell crafted 


by Kirk Stieff, America’s oldest silversmiths. 


ee eal meee 
ES ceutocoutoa ciel Cy amt 
lovely melody of “Silver Bells.” Every 
note is crystal clear. Just wind the key 


... and find yourself singing along. 


> .__ This is no ordinary Pia tol 8 
Designed by the artists of brates tty 
ere che R semen er tas 
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July 31, 1991. Only from Lenox. 
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ORDERFORM — THEFIRST SILVERBELLFROMLENOX MAIL BY JULY31, 1991 


Please send me “Silver Bells,” the first Lenox musical bell, crafted in hand-polished 
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G MasterCard VISA American Express 
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(continued) 
pool table.” 

Charlie nodded. “I’ve been think- 
ing about it, too. I understand the 
impulse, but is it fair to you to rear- 
range your whole...I don’t know 
how much space you have.” 

“He’s lost enough. He needs to 
hold on to a piece of his father a lot 
more than I need a living room.” 

“Oh,” said Charlie. 

“But I don’t see how we can do it. 
I’ve been measuring. It’s too long to 
turn the corner in the stairs.” 

“Is he very disappointed?” 

“He doesn’t know yet.” 

She started to cry. Charlie put his 
cup down and sat looking at his lap. 
After a while she stopped. 

“It would help me if I understand 
your situation. You have your trust 
fun dleees: 

“Oh, brother.” 

“Martha.” 

“Mr. Leveque, it’s been four years. 
You have really not been listening.” 

“T’ve tried to,” he said stiffly. 

“I do not have a trust fund. When I 


also thinking about the 


She didn’t see why she should ever have to talk to Charlie again. He was a coldhearted snob. 


was twenty-one, I had $100,000 my 
grandmother left me. And I’ve worked 
ever since I| got out of school. For three 
years, every dime I made went to our 
life. Rent, food, Raymond’s tuition. 
Then I got pregnant, and Raymond 
started his business. The famous trust 
fund was his seed money.” 

“He said his father put up the 
money.” 

“His dead father? Who convenient- 
ly can’t be questioned?” 

Charlie felt unhappy. This wasn’t 
how Raymond had told it. “Well, 
why don’t you have documentation?” 

Martha flared. “Look. I was in 
love. I was twenty-four. I was carry- 
ing his baby. Are you married?” 

“Divorced.” 

“Did you keep business records of 
every transaction that passed be- 
tween you and your wife?” 

“I never handed over $100,000.” 

“[m sure you didn’t. But I did. 
Would I do it again? No. But I 
wouldn’t undo it either. It was the 
right thing to do at that time, for 
that marriage.” 


“But didn’t you ask him to pay you 
back when the business was thriving?” 

“Of course.” 

“What did he say?” 

Martha stopped. She stared at 
Charlie steadily. “Things 1 


changed between us by thx 
said eventually. “Could we please 


8 6 


just change the subject?” 
“Yes. Now you live on...’ 
“T illustrate children’s books. I 
can’t give you an annual figure be- 
cause it’s different all the time.” 
She looked at her watch. 
“T have to go.” She put on her coat, 
thanked him, and was gone. 


? 


t was the last Saturday in Octo- 

ber. This was the day Charlie 

Leveque had arranged to have 
Raymond’s things delivered to Jack. 
Martha was working on a watercol- 
or. Jack was in his room. 

Jack was sad. He slept for aston- 
ishing stretches of time, and he 
hardly ate. Martha figured he was 
trying to regrow a piece of heart so 
he could go on in the world without 
his father. 

The doorbell rang. 

“Who is it?” she said into the in- 
tercom. 

“It’s Charlie Leveque.” 

“I didn’t expect you,” she said 
when Charlie came in with the mov- 
er carrying boxes. 


“I know. But I brought something 
for Jack. How’s he doing?” 

“Not good.” 

The two looked at each other. 

“Want to see what I brought him?” 

Martha shrugged. “Sure.” 

Charlie walked to the window, and 
Martha followed him. She looked 
out. Directly in front of her building 
was a large red truck. Leaning 
against the truck, minus its legs, 
was Raymond’s pool table. Martha 
stared. Charlie smiled. He had a 
wonderful smile, she suddenly real- 
ized, and smiled back. 

“But how will you get it up here?” 

“Tm going to swing it through the 
window.” 

“You personally?” 

“ve got a crane coming.” 

She smiled again. She felt a rush 
of emotion. “T’ll get Jack,” she said. 

Jack emerged from, his room, look- 
ing puffy-eyed, as if he’d been sleep- 
ing, or crying. It was probably a 
measure of his misery that his hair 
was growing in and he hadn’t both- 
ered to do anything weird to it. 

“What’s up?” 

“Look out the window, honey,” 
said Martha. 

By that time, the crane was rolling 
down the street. It took Jack a min- 
ute before he gave a whoop of joy. 

After the furniture was moved out 
and the window removed, the crane 


operator picked up the huge oak ta- 
bletop and hoisted it into the air. It 


dangled three stories above the 
street, right outside the window. 
Smoothly, silently, the table ad- 
vanced through the window frame. 
Then gently it was lowered to the 


floor. There was a cheer. 

“This is fun!” said Charlie. 

“This is. This is really fun.” Mar- 
tha’s eyes glowed. She stood and 
watched Jack’s face. He was so hap- 
py. It made tears come to her eyes. 


artha and her friend Annie were 
walking on upper Madison Ave- 
nue one Saturday afternoon in 
early November when Martha real- 
ized she saw a familiar figure walk- 
ing toward them. It was Charlie, car- 
rying a bag of groceries. He smiled 
broadly when he recognized her. 
“Hello, Martha,” he said. “Youre a 
long way from home.” 
“This is our constitutional. Annie, 
this is Charlie Leveque.” 
“Did you really walk the whole 
four miles up here?” 


“Yes, we doit twice a week, instead 
of aerobics.” 

“You wouldn’t like a cup of coffee 
or something?” Charlie offered. 

“No, thanks. We have to keep mov- 
ing.” 

“Oh, well.” He looked disappoint- 
ed. “Nice to see you. Say hi to Jack.” 

Martha had the feeling he didn’t 
want them to go. He waved good- 
bye and marched off. Annie and 
Martha resumed their pace. 

“He was trying to be nice,” said. 
Annie. 

“I know. He has been trying. But 
he doesn’t have much choice. We 
have to get along with each other.” 

“T think he likes you.” 

“He should. ’'m very nice. Too bad 
he didn’t notice five years ago.” 


artha had taken Jack to Ver- 

mont for a ski trip, something 

Raymond had promised him be-) 
fore he died. When a blizzard hit, 
and the engine block of their rental 
car froze, they found themselves 
trapped at the ski lodge with no way 
to get hoine. Jack decided to call 
Charlie for help. Martha was against 
the idea: “You can’t ask favors of 
people who aren’t responsible for 
you,” she’d said, but Jack insisted, 
and besides, what could they do? 
Charlie agreed to come for them. He 
was at his country (continued, 
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Are you sure? Many 
dogs are overweight. And 
many dog owners don’t 
even know it. 

Test your dog. With 
your thumbs on his back- 
bone, put both hands on 
his ribcage. If you can’t 
easily feel his ribs, he 
probably needs to shed a 
few pounds. 

Purina®Fit& Inm® brand 
Adult Dog Food has 15% 
fewer calories, 1/3 less fat 
and 1/3 less salt than the 
leading brand. It can help 
make sure you’re never 
looking at a pudgy pooch. 


Test Fit &Trim FREE! 


CHECK ONE ONLY, 


{_] My dog would love to try Purina” Fit & Trim” brand Adult Dog 








Food! Please rush me a FREE 10 oz. sample! 


L_J My dog already loves Fit & Trim. Please rush me two 75¢ 


coupons for my future purchases 


The reasons I’m most interested in Fit & Trim are 


Circle appropriate answer(s) 

A. My dog needs to lose weight 
B. My dog is older 

C. My dog is inactive 


D. My dog is at the right weight and I want to keep him there 
E. I want to give my dog the great LITE taste of Fit & Trim 


FE Other 





Mail to: Purina Fit & Trim FREE Sample Offer, F672 
P. O. Box 15385, Mascoutah, IL 62224 ® ; 
eee eee eee ee eee ee 





Name 


Address 


[_} Yes, 


Purina Fit & Tnm can 
help. 


Cutting back on fat and 


calories is important. 
Because an overweight 
dog can be a higher risk 
for heart disease, skeletal 
stress and diabetes. 

Your veterinarian can 
tell you more. 

Whether you have a 
pudgy Poodle or a husky 
Husky, Purina Fit & Trim 
could be the nght answer. 


= Helping pets live 
longer, healthier lives” 
Purina’ 


® © 1991, Ralston Purina Company 
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(continued) house and_ said _ it 
should be a two-hour drive. The 
drive took six hours. After the fourth 
hour, they were watching the clock. 

The front door opened, and along 
with a gust of cold, Charlie, with 
snow on his boots and hair, stepped 
in. He looked gray. Jack went to him 
and gave him a bear hug. 

Paul, the host of the lodge, came 
out of the kitchen, and boomed a 
welcome. He opened the cupboard of 
the self-serve bar, and Charlie, shak- 
ing, poured himself a lot of bourbon. 

“T thought you'd be like dead in a 
snowdrift, man,” said Jack, “and it 
would all be my fault, like what a 
bummer.” 

Charlie laughed. “I thought I 
might be, too.” 

Jack drew Charlie to the fire. Mar- 
tha didn’t realize how broadly she 
was smiling. She put out her hand to 
him, but he kissed her on the cheek. 
He had never done that before. Then 
he moved as close to the fire as he 
could, and as they watched him, anx- 
ious, Charlie’s color began to come 
back to his face, and his arms and 
shoulders relaxed. 

“I couldn’t see. There were times 
when I didn’t even know if I was on 
the highway,” he said. 

Then the lights went out. That 
meant the heat was gone, too. 

“If this had happened fifteen min- 
utes ago,” said Charlie in the dark- 
ness, “I'd have driven right past. I’d 
have gone on driving till I ran out of 
gas and froze to death.” This was so 
nearly plausible that it wasn’t really 
funny, though they all laughed. 

“I think we'll be all right,” said 
Paul, the host, as he brought in some 
lighted candles, “with the wood 
stoves and fireplaces. But it would be 
a good idea to go to bed now before 
the cold starts to settle.” 

Jack gestured to Charlie to follow 
him upstairs. He felt responsible. He 
pointed out the boys’ dormitory, 
where he was sleeping, the girls’ 
dorm, his mom’s room. Then they 
went to a tiny room at the back of 
the house—Charlie’s room. It was 
privy to no heat source of any kind. 

“Good luck, man,” Jack said. 


omewhere in the darkened 
lodge, a clock chimed 
lay on her side with her knees 
pulled up to her chest for warmth. [If 
she opened her eyes she could se 
her breath freeze in the air. Sudden 
ly she heard her door open an 
and in another moment a ta! 
very cold figure slipped quickly ) 


Martha 


der the covers with her. 

“Sorry, toots, I’m freezing to death. 
It’s you or the little girls’ dorm.” 

“Aach!” Martha jumped. Charlie’s 
bare feet had touched hers, and they 
were ice. “God, you’re shaking all 
over.” She couldn’t believe he was 
there, but he was too cold to turn 
out. She rubbed his back and arms. 

“Thank you,” he whispered. It took 
nearly half an hour before he was 
warm enough to relax completely, 
and perhaps to sleep. 

“Good night.” She turned on her 
side, away from him, and he fitted 
himself against her. As she was slid- 
ing into sleep he felt her sigh. 

The next morning, as soon as they 
packed Charlie’s car, they left. 


t weighed on Martha that she 

hadn’t been able in so many 

words to say thank you to Char- 
lie for rescuing them. She sent him 
flowers. 

“The most beautiful flowers I’ve 
ever seen,” he said, when he called. 

“Tm glad you like them.” 

“Maybe you should come see these 
flowers. We could have dinner,” said 
Charlie to Martha. 

There was a pause. 

“Tomorrow?” asked Charlie. 

It took Martha a long time to de- 
cide what to wear. She found herself 
wondering what Charlie’s wife had 
been like. Very beautiful, with no 
runs in her stockings or spots on her 
clothes. In the end Martha decided to 
wear a slim black dress. 

Charlie opened the door wearing blue 
jeans. “You look wonderful,” he said. 

“T was admiring your wallpaper,” 
she said, wishing that someone 
would bind and gag her and put her 
in a cab downtown. I’ve been admir- 
ing your wallpaper? She hadn’t even 
noticed the wallpaper. 

“Please, come in.” 

“Oh, thank you.” She stepped into 
his front hall. “?’m overdressed.” 

But he was touched that she had 
dressed. “Let me take your coat.” He 
moved to help her, and somehow it 
occurred to both of them simulta- 
neously that they were very close to- 
gether and that helping someone out 
of a coat, or being helped, was an 
embarrassingly intimate act. Finally 
Charlie carried the coat off to the 
closet and shut it up inside. 

Martha went into the living room. 

“The flowers,” said Charlie. They 
stood in a vase, beautifully ar- 
ranged. The room was warm and 
handsome, lined with books and soft- 
ly lit. There was a fire burning. 


“This is a wonderful room.” 

Charlie smiled. “Can I give you a 
glass of wine?” 

“I think you better.” 

“Come.” 

She followed him to the kitchen. 

“What smells so good?” 

“This is my date dinner. I don’t 
have many dates, so I only know how 
to cook one dinner. I hope you eat 
meat.” 

“I love meat.” 

“We could eat soon if you'd like. 
Or we could sit in the living room 
awhile and make each other ner- 
vous. That’s what I usually do.” 

“T think eating is a good idea.” 

“Good. Do you mind standing 
around talking to me...as opposed 
to sitting in the living room by your- 
self, I guess? I could lend you a book.” 

“T could help.” 

“No, you don’t understand. I’m try- 
ing to show off.” 

“Oh. Then [ll watch.” She stood 
first here and then there, watching 
as he set about his tasks. 

He took an impressive dish of po- 
tatoes out of the oven. They were 
thin-sliced and bubbly hot. He put 
the dish down quickly on the stove- 
top and turned and kissed her. Sur- 
prised, she kissed him back.- After- 
ward, he turned away and made a lot 
of noise putting the steak under the 
broiler and getting glasses out of the 
cupboards. They didn’t look at each 
other again until they were at the 
table, and then the conversation was 
warm and bright, a relieved retreat 
to friendship. When they finished 
eating, they washed up in the kitch- 
en together, so aware of each other 
and of the domestic intimacy of the 
task that once again their talk be- 
came shy and full of pauses. 

When everything was put away, 
they stood in the middle of the kitch- 
en. The apartment was silent. 
Frightened to death, they moved 
back to each other and finally once 
again kissed. 


harlie put Martha in a cab on 

Park Avenue and then stood in 

the frigid air, watching until its 
taillights disappeared. Then he 
walked around the block, although 
he was wearing only a light jacket, 
and when a hunched old woman 
walking a schnauzer said, “Good 
evening,” he realized he must be 
smiling. a 


Beth Gutcheon is the author of the 
novel “Still Missing.” She lives in 
San Francisco. 
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WHEN STAINS GET DEEP IN _j 
(TRLT) TIDE GETS THEM CLEAN OUT. 
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i > induce labor i New use for ultrasound iM Stop- 
ping liver tumors cold. By Sally Squires 








Protecting skin with vitamin E MA better way to 


SKIN-CANCER PREVENTION: 

z= . 
VITAMIN E Getting ready for the beach? FASIER CHILDBIRTH 
Think about slathering on vitamin E oil as well 





as sunscreen. Research at the University of Each year thousands of pregnant women need to have labor induced for a 

Arizona at Tucson shows vitamin E oil may variety of reasons. Some are well past their due date; others are facing 

» reduce skin-cancer dangerous complications such as diabetes, sickle-cell anemia or ruptured 

risk by up to 50 per- membranes. Until now, the only drug option was oxytocin, a potent medication that 

cent. Helen Gensier, can cause uterine contractions strong enough to harm the fetus. Now there’s an 

Ph.D., says the oil additional treatment that offers several important advantages: a vaginal insert 

seems to counteract containing prostaglandin E2 (PGE2). This chemical can significantly shorten induced 

the dangerous im- labor by softening and relaxing the cervix, thereby hastening dilation. To administer 

mune-system — sup- PGE2, doctors insert a medicated disk near the cervix twelve hours before inducing 

pression caused by labor. In a recently completed study of 81 women at Johns Hopkins Medical 

: sunlight. Institutions, in Baltimore, researchers found that the prostaglandin could reduce the 

Although the study was done on mice, needed dose of oxytocin by as much as 50 percent; in some women, it completely 

Gensler says findings probably apply to hu- eliminated the need for oxytocin. PGE2 also reduced by over two thirds the rate of 

mans, since mouse and human skin respond caesarean sections in women who'd had a previous vaginal delivery. “We expect 

similarly to sun. Gensler studied the alpha- PGE2 to become a routine part of care for women whose labors need to be induced,” 

tocopherol form of vitamin E oil; other forms says Frank Witter, M.D., associate professor of gynecology and obstetrics at Johns 

may not work as well. But some people are Hopkins. Although the treatment is still awaiting government approval, Witter 
allergic, so first check with your doctor. hopes it will be on the market within the next couple of years. 
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Introducing | 


)NQUERING LIVER CANCER 


‘iguing new research may of- 

hope to patients suffering 
'm one of the deadliest malig- 
ncies of all-iver cancer. 
ctors at Allegheny General 
spital, in Pittsburgh, are report- 
early success in batting inop- 
ible liver cancer by using cryo- 
gery—a technique that literally 
os fumors cold. Doctors use 
lid nitrogen to freeze the tu- 
rs to minus 196°C., thereby de- 
»ying them. Such cryosurgery 
itroys tumors that are close to 
jor blood vessels without dam- 
ng normal tissue, says radiolo- 
Gary Onik, M.D., who has 
id the technique as a last-ditch 





atment for twenty-seven liver- 


cancer patients. Of eighteen peo- 
ple who had malignant liver tu- 
mors that had spread from a pri- 
mary cancer in the colon, four 
were completely cancer-free two 
and a half years after treatment. 
Fourteen of the remaining pa- 
tients survived an average of 
twenty-one months—more than 
twice as long as expected. Of the 
remaining nine patients treated for 
other types of liver cancer, one 
shows no signs of the disease two 
years after the procedure. Onik 
says these results are very prom- 
ising. “The probability is thai none 
of these patients would still be 
alive with conventional treatments 


such as chemotherapy,” he says. 


FIXING FRACTURES FASTER 


Ultrasound—the imaging technique 
that’s used to check up on babies in 
the womb—can also help fractures 
heal substantially faster. In a recent 
study of fifty-nine people at the 
University of Texas Health Science 
Center at San Antonio, patients with 
broken shinbones who received 
daily twenty-minute ultrasound 
treatments for twenty weeks or 
until the fracture was stabilized 
were able to step out of their casts 
in ninety-two days—30 percent 
sooner than those who did not 
receive the treatment. And at the 
University College of Medicine, in 
Burlington, Vermont, patients who 
received ultrasound for broken 
arms healed almost 25 percent 
more quickly than did patients 
without ultrasound. 

Researchers theorize that 
ultrasound may speed healing by 
stimulating bone-cell growth, says 
James D. Heckman, M.D., chairman 
of orthopedics at the University of 
Texas Health Sciences Center. 
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Moisture applied to other long pantiliner 





Surface stays wet on t p 





Moisture applied to Always Longs pantiliner 


With Dri-Weave, the surface stays dry 


Always” Longs top all other long pantiliners. Because we have Dri-Weave, the amazing topsheet that pulls moisture 
|| right into the pantiliner...away from you. So, while other pantiliners can stay wet on top, Always Longs stay cleaner and drier. 
But that’s not the only reason youre better protected. We're longer than any other long pantiliner, too. 


Alwavs Longs pnantiliners. The cleaner. drier wav to a fresh dav. 


© P&G 1991 





St RY LR ea 








@ @ 
we KLa ly: Tipe 
a tN That time. That afternoon. 


» That quality found only in Benson & Hedges 100’s. ; | 
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SURGEON GE! VARNING: Smoking 
Causes Lung | t Disease, © Philip Morris Inc. 1991 
| Emphysema, And plicate_ Pregnancy. 


11 mg ‘‘tar;’0.8 mg nicotine av. per cigarette by FTC method. 
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A HANDSOME HUSBAND. 
A GOOD JOB. PAM SMART 
SEEMED LIKE THE LUCKI- 
EST WOMAN IN TOWN. 
BUT THEN GREGG SMART 
TURNED ~ UP: DEAD: 
AND PAM'S BOYFRIEND 
STARTED TALKING TO 
inte POLICE, HERE, 
Tie. STORY BEHIND 
THe STORY THAT 


SHOCKED THE NATION. 
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A real-life soap opera (clockwise from bottom left): Pam at the trial 
that ended in her convict eenage lover, Billy Flynn, tells 
the court that he killed Gregg Smart on Pam's orders; a seductive 


photo that Pam gave her boyfriend; a coolly sedate witness 
on her own behalf; Bill Smart at his son’s grave 





Se 


| A VULNERABLE BOY, AN UNWANTED MAN 


inda Wojas will never 








forget the day that 
she and her twenty- 
one-year-old daughter, 
Pam, found the perfect 
wedding dress. “We 
passed by this small 
bridal boutique that was 
going out of business,” 
she remembers. “I talked 
Pam into going inside, 
just to peek.” 
Almost immediately, 
Linda spotted a pure 
white gown covered with hand- 
sewn pearls. Pam slipped it on, 
then stepped onto a pedestal. “Il 
was butfoning the dozens of tiny 
buttons in the back,” Linda says. 
“When | was halfway through, she 
whirled around and said, ‘I love 
this—Mom! What's the matter?” 

“| had tears streaming down my 
face,” Linda recalls. “Pam just 
looked so radiant. So beautiful.” 

Pam’s wedding on May 7, 
1989, to twenty-three-year-old 
Gregg Smart took place at the 
same church in Lowell, Massachu- 
setts, where Linda and her hus- 
band, John, a now-retired com- 
mercial-airline pilot, had married 
thirty years before. Months of 
meticulous planning had resulted in 
a beautiful wedding. 

As if to prove her faith in their 
future together, Pam saved the top 
of their wedding cake. It would be 
something special for them to 
share, she told her husband, on 
their very first anniversary. 

But Gregg Smart didn’t live that 
long. On May 1, 1990, just one 
week short of that first anniver- 
sary, he was shot to death in the 
Derry, New Hampshire, condo- 
minium where he and Pam lived. At 
first, it seemed as though Gregg 
had stumbled in on a burglary. 

But police were suspicious from 
the beginning. “Burglars don’t usu- 


ally carry guns, and they don’t 


bes, usually (continued on page 152) 
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AT LAST IT HAS HAPPENED. NOT SINCE 
Streisand has an actress been such a bona fide 
box-office magnet. Meryl Streep couldn’t do it, 
Michelle Pfeiffer couldn’t do it, and neither could 
Melanie Griffith. But Julia Roberts has changed the 
rules of the game. She’s up there with the big boys— 
like Kevin Costner and Tom Cruise, commanding 
large salaries and even larger audiences. 

The wonder is that it happened so fast. In January 


TODAY, AT THE TENDER 
AGE OF TWENTY-THREE, 
SHE IS AMERICA’S 


REIGNING SWEETHEART. 


BUT WILL WE STILL 
LOVE HER TOMORROW? 


BY SALLY OGLE DAVIS 


1989, she was just a starlet, captivating critics in the 
little-seen movie Mystic Pizza. By November, Vin- 
cent Canby, of The New York Times, raved that her 
performance as the brave young woman fighting 
diabetes in Steel Magnolias was “‘the brightest screen 
debut since Audrey Hepburn.’’ (She was nominated 
for a Best Supporting Actress Oscar.) 

By March 1990, with her shimmering star turn in 
Pretty Woman, Julia had clearly (continued) 
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(continued) arrived. The romantic 
comedy raked in more than $178 
million, becoming the number-three 
hit of 1990 and one of the top fifteen 
of all time. She followed it up with 
Flatliners, portraying a medical stu- 
dent in search of the afterlife. Critics 
declared it D.O.A., but with ticket 
sales of more than $61 million, audi- 
ences brought it back bigger than life. 

The next year got off to a glowing 
start. At their 1991 annual NATO/ 
ShoWest convention, the National 
Association of Theatre Owners hon- 
ored the twenty-three-year-old as star 
of the year. Premiere ranked her as 
the most powerful woman in Holly- 
wood. And the Academy of Motion 
Picture Arts and Sciences paid tribute 
again, this time nominating her for a 
Best Actress Oscar for Pretty Woman. 

Then came Sleeping With the Ene- 
my—in which she depicts an abused 
wife who tries to leave her husband— 
and another $89 million at the box 
office. While her salary for these 
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Julia’s greatest hits (so far): With Patrick Bergin in 
Sleeping With the Enemy (top), white knight Richard Gere 
in Pretty Woman, her on-screen son in Stee! Magnolias 
(left), and Kiefer Sutherland in Flatliners (above) 


films was in the million-dollar range, 
now it’s hit stratospheric heights: 
$4 million. That’s twice that of 
other actresses (if still half of what 
Kevin Costner earns). And for fu- 
ture pictures? As one Hollywood 
agent put it: “Anything she wants.”’ 
No doubt about it, this giggly ga- 
mine has become the hottest ticket in 
Hollywood. Can she keep it up? She’s 
definitely trying. This summer she’]1 
star in a tearjerker called Dying 
Young, about a working-class girl 
who’s hired as a companion to a very 
rich, terminally ill young man; natu- 





Co-star couple: Julia and Kiefer played medical 
students who defied death in Flafliners. 
Now they're planning a new life together 
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rally, romance ensues. Then at 
Christmas we’ll see her in Steven 
Spielberg’s Hook, the story of Peter 
Pan’s arch-enemy. Dustin Hoffman is 
the evil title character; Robin Wil- 
liams plays Peter. And as Tinkerbell, 
who else but this year’s sprite? 

“*She’s kind of an updated Tinker- 
bell,’’ says Roberts. “‘I don’t think 
she’s the one that everyone grew up 
with. She’s very clever and funny. 
She has kind of a bite to her. Steven 
Spielberg came to talk to me at work 
the other day about my wings. We’re 
gonna fly. Tinkerbell has to fly.”’ 

So clap your hands if you believe in 
Julia. In person, it is sometimes diffi- 
cult to see what the fuss is about. Is 
this a superstar, this newly blond child 
who clung to Kiefer Sutherland timid- 
ly throughout the Academy Awards 
last March? Is this a star, this scrawny 
girl with the hedge-clipper haircut, 
often seen in torn jeans and a denim 
jacket? She could be somebody’s lost 
daughter, one of the hundreds who 
hang out along Hollywood Boulevard 
looking for a square meal. 

Yet something happens to this waif 
when the camera goes on. It happens 
in the big brown eyes—so doe-like 
that Pretty Woman director Garry 
Marshall dubbed her Bambi. It hap- 
pens in the full mouth when it breaks 
into that huge, gleeful smile. 

Julia is at once beautiful and play- 
ful, radiating both warmth and humor. 
Yes, she’s sexy, but no vamp. She’s 
the kind of woman men want to date 
and women want to befriend. As Joel 
Schumacher, her director in F/atliners 
and Dying Young, says, ‘*I don’t think 
there’s anyone like Julia. She’s a true 
original. She can be the sexiest and the 
shiest, the most ladylike, the most 
vulnerable and the most street smart.”’ 

No Madonna, who’s likely to grab 
whatever and whomever she wants— 
especially your man—Julia seems en- 
dearingly insecure. She’s even hyper- 
critical of her own physique, endless 
legs and all. (In fact, a body double 
posed for the Pretty Woman poster.) 
“‘Only my wardrobe people know 
how sick and paranoid I am about 
this,’” she confessed to reporters. 
‘*There are body parts that I have 
a problem (continued on page 151) 
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lairol knows that coloring 
J your hair can make you 

feel so good about your- 
-prettier, more confident, sex- 
just BETTER! But we also 
»making the decision to color 
1e tough. Nice 'n Easy* wants 
lp make the decision easier — 
er you want to spice up the 
you have, make a ‘‘look-at- 
shange, or even blend away the 
that’s becoming a little too 
sable—we're here to take you 
yy step toward making the 
je that will help you 
ind feel e 





First things first. 
Decide. What is your 
jatural hair color? Take this 
est and find out! 


FAMILY: There are only four 
| families of hair color. Which 






LEVEL: Now, decide your 
of color,’ that is, just how 
pr dark your hair is within your 
of color (it’s easy, only three 









AT MEDIUM DARK 


| If you can’t decide between 
inoose the lighter one. 

WTONE: (This is the hardest 
lo tell your color tone, thatis, if 


e (p00 or (Yarm__ sit near 
ndow or in natural light. Do 


ve RED or GOLD highlights? 
iyou're WARM. If not, you’re 


i 
| 


NGRATULATIONS! 


| Your natural hair color is: 





'prget, if you have any questions, 
(1 call your personal Clairol Color 
tant at 1-800-558-5005. 


Now for Step 2. Decide what kind of change you would like to make. 
Nice 'n Easy is a permanent haircolor. And with Nice 'n Easy 

you have a lot of fantastic color choices —so you can go 

lighter or darker, cover gray, or even enhance 

your natural color. Which means it 






CHOICE #1: "| really like my natural color, but 
| wish it looked better’ This is a great choice if it's 
your first time. Or if you have a little gray you'd like to color 


the same as your natural hair color. You'll choose a shade with 
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the same name as your natural hair color and get beautiful, rich, 


shiny color. 


CHOICE #2: “'I’'d like a subtle change, please.’ Maybe your hair 
Be. color has faded and you think it's a little mousey. Or you feel ten 

bm years younger than it says on the calendar and you want it to 
show! For you, choosing a shade one LEVEL darker 
(same TONE) than your natural color will give you 
x, glorious depth and richness. Or choose a shade 
one LEVEL lighter (same TONE) to brighten your 


whole look. 


CHOICE #3: “I'm ready for the BIG change!” 
fe Changing a level is just not enough for you— 
Bes you're ready for a whole new family! Let's talk 
about this first, to be sure you'll end up in the 
family, level and tone you want. We're here for 
you. Call your personal Clairol Color Consultant 
at 1-800-558-5005 and we'll tell you exactly how 


to get there! 


Now you know where you are and where you want 
to go. All that’s left is going to your favorite store and 
choosing the Nice 'n Easy shade that's right for you. 
Application is so easy, and we'll be right there if you 

have any questions. As a matter of fact, call us and 


let us know how it turns out. We at Clairol love 





happy endings! 


Keep watching...we'll be back again soon 


with more! 
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OUR MADONNA WANNABE 


Christina Treece, twenty-six, 
of Alexandria, Virginia, arrived 
he photo studio bare- 
and in rollers, but she had 
plenty of Blond Ambition. Then 
our experts took over, and 
everything came together—the 
_ Mole, the Mouth and the Hair. 
As you can see, in costume and 
with makeup and attitude in 
place, Christina—who runs 
sign company with her be 
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HERE WERE TRIPLE 
takes, requests for auto- 
graphs and lots of “Con- 
gratulations on that Os- 
car!” on the streets of 
New York when Whoopi 
Goldberg look-alike Lydia Phil- 
lips, thirty-one, of Atlanta, hit 
town for our photo shoot. With 
the trademark extensions, 
fade-out eyebrows and know- 
ing, wistful smile, Lydia makes 
Whoopi to perfection. Well, al- 
most. One perceptive fan of the 
actress held back, scoping out 
Lydia head to toe, then com- 
mented, “That can’t be Whoopi, 
her feet are too small!” 

All photos, Francesco Scavullo. 
All hair, John Frieda; all 
makeup, Alfonso Noe. 


Far left: dress, Stephen Yearick; 
earrings and necklace, Miriam 
& Haskell; contact Jenses, Comple- 
fam ments by Durasoft Colors in 
Blue. Makeup by Chanel. Left: 
& jacket and T-shirt, Et Vous. 
Makeup by Maybelline Shades 
of You and Maybelline. 
m™ Details, page 128. 
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HE LOOKS IN T 
mirror and sees Bi 
bara the nurse getti 
ready for work, | 
everyone else s¢ 
Cher. So Barbara Walker, thir 
four, of Danville, Illinois, dec 


ed to send us her picture—« 
there was simply no conte 
Barbara is part Cherokee, | 
her mirror image... wh 
might explain the Cher « 
Cher-alike bone — struct 
Though she’s finally gotten u; 
to creating a stir wherever | 
goes, it still rattles her husbe 
when they're at the mall 
gether and someone yells « 
“Yo, Sonny!” 
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NO FOOLING—LAST YEAR 
when Resa Hall, twenty-three, 
of Dallas, was escorted to her 
seat at a Janet Jackson concert, 
dressed in Jackson’s signature 
black, J.J.’s boyfriend came run- 
ning up to her, frantic. “Hey, 
you're supposed to be back- 
stage getting ready for the 
show!” Can you blame him for 
mistaking Resa for the real 
thing? A computer graphics art- 
ist, Resa doesn’t even have to 
put on makeup to match her 
body double. No wonder she 
passed the boyfriend test! 


Far left: jacket, The Antique Boutique; 
tee, Hanes; vest, Michael Schmidt; ear- 
rings, Kenneth Jay Lane. Makeup by Lan- 
come. Left: jacket, shirt and leggings, 
Georges Marciano; gloves, La Crasia; pin, 
Kenneth Jay Lane. Makeup by Avon. 
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UT WHERE SHE LIVES, 
people expect fo run 
into stars in the super- 
market, says Cynthia — 
Drake, thirty-five, of 
Los Angeles. “So they 
see the big lips and the blond 
hair, and right away it’s ‘Wow, 
are you Kim Basinger?’ The 
Kim-ship sure is dose—Cynthia 
grew her hair to one length like 
her look-alike’s and mimics the — 
riveting Basinger gaze for the 
camera—but she doesn't really _ 
identity with the screen queen's — 
ae 

_ that’s the way | come — 
7 a all for it.” 
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WHEN YOU'VE GOT GLITTERY, 
glamorous Joan Collins written 
all over your face, people some- 
times get the wrong impression, 
, especially since Dynasty, says 
‘ Lana Bulis-Lou, forty-four, of 
San Francisco. Like the time, for 
example, when a litile girl spot- 
ted Lana and, practically in 
tears, said to her mother, 
“Mommy, there’s Alexis [Col- 
lins’s queen-of-mean Dynasty 
character]—she’s not nice.” It 
makes Lana feel protective of 
her celebrity double. Though 
the two have never met, Lana 
thinks Joan is special. “There’s 


no one I'd rather look like.” 


Far left: dress,OMONormaKamali.Make- 
up by Cover Girl. Left: suit, Victor Costa; 
necklace, Kenneth Jay Lane; earrings, 
Carolee. Makeup by Clarion. 
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e)) Paul Cox. 
i} ohn Keoni; 
fp, Deborah 
¥/—both for 
Nir. Model, 
|) Houtte of 
1) Dress, Syl- 
isel; scarf, 
15; Sunglass- 
Morgenthal- 
cs Opti- 
gloves, La 
F srie. 













uly “is a month to.”.célebrate 
Po iisaTeeR: 55 mere lolemr ls cjellalicte, 
red, white and blue weekend 
wear...After donning#me stars and 
stripes, _ takellja tour. of the country’s 
most colorful g@rdens—from*Califomia 
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Whole month is yankee doodle dandy 
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CIM e Our choice fashions for carefree, kick-off-your- 


shoes weekends? Offbeat basics in classic red, white and blue that offer 


maximum style and comfort, and capture the casual, easy spirit of summer 
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STRIPE IT RICH 

The nautical theme is 
a natural in summer, 
so catch the wave in 
striking blue and white 
stripes. The most 
comfortable tees are 
slightly oversize 
crewnecks—they look 
best paired with 


crisp white jeans. Tee, 


Lands’ End; jeans, 


J. Crew; sneakers, Keds. 


THE SHORTS STORY 
When the heat is on, 
reach for a pair of 
breezy shorts (they feel 
baggy but look tailored) 
in racy red. Top with 
a cotton shirt knotted 
down to there to reveal 
a bikini top or cotton bra 
intartan. Shorts, Lands’ 
End; shirt, Kiko; bra, 


DKNY;; sneakers, Keds. 


All photos, Paul Cox. Hair, John Keoni:; 
makeup, Deborah Howell—both for Clou- 
tier. Models: Melena Martz of Elite, 
Lauren Helm of Click. Details, page 128. 
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PRINTS CHARMING 

A short, slim, white cotton 
skirt is just great for 
sultry nights. Team one 
with a button-down 

shirt in a sporty paisley 
print (a lacy camisole 
adds feminine flair) 

or a big navy Shaker-knit 
sweater blooming with 
daisies. Skirt and 
sweater, Perry Ellis 
America; shirt, the Gap; 


camisole, Hanro. 


THE BIG COVER-UP 
Sweats have never looked 
so sexy! This top goes to 
great lengths; skip black, 
it’ s just right in red 

and ideal to slip on over 
skinny leggings (we’ re 
hot for delicate 

prints and pretty polka 
dots) or a swimsuit. 
Sweatshirt, the Gap; 


leggings, DKNY. 
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and Mount Hood daffodils. 
"but equally enchanting garden 
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An explosion of color greets 
Pe ee Cel 
erm sien TCS MCL Les UMP AN Eb 
extraordinary acres of flowers, 
ern ee me | 


at every turn, from the White AA 
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to the Tropical Garden, which 1 porn) 
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Delightful! In San Marino, 
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hundred acres are home to 
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English wildflower fields were the 
inspiration for most of gorgeous 
Longwood Gardens, in Kennett 
Square, Pennsylvania. A closeup (at 
left) spotlights a riotous range of 
blooming colors, including purple 
physostegia and asters surrounding 
silver artemisia and goldenrod. For 
those who adore red roses, the 
pathway through the Rose Garden 
(below) in Chicago’s elegant 
Botanic Garden is a wonderland. 


grand sages featured on these pages are just a taste of what 
ll find in ‘‘America in Bloom: Great American Gardens Open 
1@ Public,’’ photography by Murray Alcosser, Rizzoli/May 
1. As a special treat for Journal readers, you can order this 
beautiful book featuring 220 colorful garden photos for $45 plus 


5.95 postage and handling. Call our twenty-four-hour toll-free 


number, 800-955-0500, or send a check or money order to LHJ 

Special Offer/S.E.T. Distributing, Dept. 107023, P.O. Box 626, 

ll, NJ 07731. Specify item number LJ 1044 when ordering. 

or MasterCard, Visa and American Express. Include card 

expiration date and signature with credit-card mail or- 
‘ustomer service, call 800-666-2367. 
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When You Have a Big Craving 
For A Little Ice i 


Each bite-sized Rondos?® is a delicious so they’re fun and easy to eat. And 
treat made with only the finest real Dove® Rondos come in six mouth-watering 
chocolate and the creamiest ice cream. flavors that are generously drenched in 
They’re individually wrapped, Dove _ dark or milk chocolate. 


Rp gues! 
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© Dove International 1991 REAL CHOCOLATE 
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F PERIYAK? FAJITA RICE OLD-FASHIONED RICE PUDDING STUFF 
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> Brown beef and onionin skillet. 
Add salsa, tomato sauce and bouillon 
cube. Bring to a full boil; cover, 
reduce heat and simmer minutes. 


> Meanwhile, prepare rice as directed 
on package. Serve beef mixture 
over rice; top with garnishes. 
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DELICIOUS AND UNIQUE, THESE 
HEALTHY MAIN-DISH SALADS 
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BARBECUE SECRETS 


ee et ig ag (3 
FIRING UP THE GRILL 
-~MORE-FUN THAN EVER 








IT’S SUMMERTIME, 

AND THE GRILLING IS 
EASY: OUR FIVE FOOLPROOF 
METHODS ARE ALL YOU NEED 
TO FIX EVERYONE'S FINGER- 


LICKIN’-GOOD — FAVORITES 
ALL SEASON LONG. BY 4 
JAN TURNER HAZARD, ¢g \ 
FOOD EDITOR Y 
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BARBECUE SECRETS 


continued 
O Easy e@ Challenging 
eo Moderate @™ Microwave 


recipes pictured on pages 120 and 12] 
RILLED CHICKEN WITH DRY RUB 


ors don’t easily penetrate chicken. 
r secret is a “dry rub” of herbs or 
ces—rub over and under the skin, mari- 
te, then grill gently, making sure not to 

the skin. Try our fresh-herb Provencal 
) or curried Caribbean variation. 


2p time: 15 minutes plus marinating O 
illing time: 25 to 35 minutes 


»vencal Rub 

5 teaspoons chopped fresh rosemary 
or 1/2 teaspoons dried, crumbled 

1 tablespoon chopped fresh thyme or 
1 teaspoon dried, crumbled 

1 tablespoon olive oil 

2 teaspoons grated orange peel 

2 teaspoon salt 

2 teaspoon freshly ground pepper 


est Indian Dry Rub 
tablespoons curry powder 
1 tablespoon minced garlic 
2 teaspoons ginger 
2 teaspoon salt 
2 teaspoon allspice 
4 teaspoon ground red pepper 


hicken (32 Ib.), cut in eight pieces 


bine all ingredients for chosen rub in 
oll bowl. Spread chicken with rub all 
sr and under skin. Wrap and refriger- 
overnight. Remove from refrigerator 1 
r before grilling. 

repare grill for indirect heat: Place 
posable foil roasting pan in bottom 
ter of grill. Open all grill vents. Ar- 
ge 20 charcoal briquettes on each of 
pposite sides of foil pan. Ignite char- 
|. When white ash has formed, grill 
ken covered over medium-low coals 
to 35 minutes, turning every 5 min- 
5. Makes 4 servings. 

erving: With Provencal Rub, 450 calories, 48 gm 
2in, 27 gm fat, 1 gm carbohydrates, 417 mg 
im, 154 mg cholesterol. 

West Indian Dry Rub: 440 calories, 49 gm 
Pin, 24 gm fat, 4 gm carbohydrates, 420 mg 
bm, 154 mg cholesterol. 


| 
RBECUE PORK RIBS 


6 get a flavor boost from a dry rub, too. 

ooking in the oven with moist, low 
it before you grill guarantees a mouth- 
fering barbecue. 
p time: 5 minutes O 
iking time: 1 to 1'2 hours 
Wing time: 20 minutes 
) Rub 
r tablespoon paprika 
F ? teaspoons salt 

| teaspoon freshly ground pepper 


1 teaspoon turmeric 
Y2 teaspoon ground red pepper 


4 racks pork loin baby back ribs 
(1% lb. per rack) 
1 recipe Best Barbecue Sauce 
(recipe on page 128) 
Dry Rub: Mix all ingredients together in 
small bowl; rub over all sides of ribs until 
thoroughly coated. 

Preheat oven to 325°F. Cover 2 jelly- 
roll pans with foil. Place wire rack on top 
of each pan; arrange 2 racks of ribs, 
meaty side up, on each. Bake 1 to 1% 
hours, until tender. (Can be made ahead. 
Cover and refrigerate up to 24 hours. 
Remove 1 hour before grilling.) 

Meanwhile, prepare grill for indirect 
heat (see Grilled Chicken recipe). Brush 
meaty side of each rack of ribs with half 
the sauce. Place sauced side down on 
prepared grill. Grill covered over medi- 
um-low coals 10 minutes. Brush top sides 
of ribs with remaining sauce; turn and grill 
10 minutes more. Makes 6 servings. 

Per serving: With sauce, 805 calories, 53 gm protein, 
55 gm fat, 23 gm carbohydrates, 1,411 mg sodium, 
214 mg cholesterol. 


GRILLED FISH STEAKS WITH 
THREE SALSAS 


Served with any or all of our salsas—spicy 
corn, smoky pepper and tropical fruit— 
fish is fast and sensational on the grill. 
Select oily, firm-textured varieties—steaks 
are preferable for best texture. Tip: Start 
with a clean grill to preserve the delicate 
flavor and help prevent sticking. 

Prep time: 30 minutes O} 
Grilling time: 10 to 14 minutes 


6 fish steaks, such as swordfish, tuna, 
halibut, mahimahi, mako shark, 
1 inch thick (6-8 oz. each) 
1 tablespoon olive oil 
Salt and freshly ground pepper 


Grilled Corn Salsa 
2 ears corn, shucked 
3 tablespoons fresh lime juice 
] teaspoon minced pickled jalapeno 
chile 
Ys teaspoon salt 
Ys teaspoon freshly ground pepper 
Ye teaspoon cumin 
3 tablespoons olive oil 
Ys cup chopped fresh cilantro 
1 ripe avocado, diced 


Grilled Red-Pepper Salsa 
3 red peppers, halved and seeded 
1 tablespoon balsamic vinegar 
2 teaspoon minced garlic 
4 teaspoon salt 
4 teaspoon freshly ground pepper 
1 tablespoon extra-virgin 
olive oil 
3 cup julienned fresh basil 


~ 
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Papaya-Mint Salsa 
1 ripe papaya, diced 
(continued on page 128) 
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Slip into it now. 


ght. Summer right. 












‘Norman Rockwell 
A tribute to the place he called home. 


Introducing “Rockwell’s Residence’ 
The inspirational premier issue in Rockwell's Hometown collection. 


It’s been said you can tell a lot about a person by where he chooses to make his 
home. It comes as no surprise that Norman Rockwell, celebrated artist of the 
simple joys and homespun virtues of American life, found blissful haven in the 
colonial town of Stockbridge, Massachusetts. 

Rich in history, pastoral beauty and friendly townsfolk, Stockbridge provided 
Rockwell with an unending source of inspiration. It was here that the everyday 
values he held so dear — love of home, family and country — took root 
and blossomed. 

For nearly twenty-five years, Rockwell called the charming Georgian style house 
on South Street home. Now this historic home has been specially re-created for 
you, with this premier sculpture in Rockwell's Hometown collection. 

Meticulously hand-cast, hand-painted and wonderfully detailed, “Rockwell’s 
Residence” has been awarded the full authorization of The Norman Rockwell 
Family Trust — dedicated to the very standards to which Rockwell himself so 
faithfully adhered. 

Demand for The Gallery’s first cottage series was much greater than expected. 
Considering its premier issue status, ““Rockwell’s Residence” could be even more 
successful. Its $34.95 price is ideal for collectors of investment-quality art. And 
your satisfaction is unconditionally guaranteed for 365 days. 

“Rockwell’s Residence’ is an exclusive, authorized limited edition. So return 
your reservation request today. And reserve a special place in your home for 
“Rockwell’s Residence:’ 





ackwell’s Residence” is a hand-crafted heirloom sculpture of extraordinary detail. 














Every detail has been eS ’4 Hand-painted perfection — 
attended to, from the Ps Us you can almost see Rockwell 
delicate multi-paned w himself stopping to pick 
windows to the well-tended a bouquet of flowers at 
trees that line the artist's the side of his charming 
private yard. 





The stately moldings. . . the symmetrically-spaced windows... 
the tiny flowers blooming in their brick-lined beds... 
all the antique charm and character of Rockwell's 
inspirational home has been faithfully re-created 
under the hallmark of Rhodes Studios. 


_ Shown slightly larger 
| than actual size of 
234" high, 6” wide, 
444" deep. 


The Norman Rockwell Gallery - 9200 Center for the Arts Drive 
‘| The Norman Rockwell Gallery Niles. IL 60648-1300 
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RESERVATION RE ia 

' Vi IN UES July 31, 1991 

| for "Rockwell s Resid ‘i a n 

ease enter my reservation for “Rockwell's Residence.’ ~ 

need send no money now. I will be billed in two installments of just $17.48; the first payable before shipment. a 

‘not delighted I have a full year to return my sculpture for replacement or refund. i rX 0 chw eC t 3 

\)-/Mrs./Miss/Ms. 

‘lease circle one) Galler sy: 

ti Apt. # : 

9200 Center for the Arts Drive 
Zip Phone ( ) Niles , IL 60648-1300 





and any applicable state sales tax. Offer valid in the U.S. only. 82281-E88001 
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BARBECUE SECRETS 


continued from page 123 





Ys cup chopped fresh mint 

2 tablespoons minced red onion 

2 tablespoons fresh lime juice 

Ys teaspoon freshly ground pepper 


Prepare grill. Brush fish lightly with oil and 
sprinkle with salt and pepper. Grill over 
medium coals 5 to 7 minutes per side, just 
until opaque throughout. Serve with 
choice of salsas. Makes 6 servings. 

Per serving: 250 calories, 37 gm protein, 10 gm fat, 
0 gm carbohydrates, 170 mg sodium, 74 mg choles- 
terol. 


Grilled Corn Salsa: Cook corn in boiling 
salted water 4 minutes; drain and cool to 
room temperature. Grill, turning frequent- 
ly, 5 to 7 minutes. Cut kernels from cob. 
Whisk lime juice, jalapeno, salt, pepper 
and cumin in medium bowl. Whisk in oil. 
Add corn and cilantro and toss to com- 
bine. Just before serving, fold in avocado. 
Makes 2 cups. 

Per Ys cup: 105 calories, 1 gm protein, 9 gm fat, 7 
gm carbohydrates, 79 mg sodium, 0 mg cholesterol. 


Grilled Red-Pepper Salsa: Grill peppers 5 
to 7 minutes per side, until skin is blistered 
and blackened. Place in bowl and cover 
until cool enough to handle. Peel off 
blackened skin and dice peppers. Whisk 
vinegar, garlic, salt and pepper in medi- 
um bowl. Whisk in oil. Add peppers and 
basil and toss. Makes 19/4 cups. 

Per Ys cup: 30 calories, 0 gm protein, 2 gm fat, 2 gm 
carbohydrates, 78 mg sodium, 0 mg cholesterol. 


Papaya-Mint Salsa: Combine all ingredi- 
ents in medium bowl. Makes 21 cups. 


Per cup: 15 calories, 0 gm protein, 0 gm fat, 3 gm 
carbohydrates, 1 mg sodium, O mg cholesterol. 


MARINATED STEAK 


Top round, one of the most popular cuts 
of meat for grilling, is even better this way. 
Try our flavorful tenderizing technique: 
Score the meat and rub with seasonings, 
then marinate in vinegar. 


Prep time: 10 minutes plus marinating CE 
Grilling time: 12 to 14 minutes 








1¥%2 pounds top round steak, 
1 inch thick 
2 garlic cloves 
Y%2 teaspoon salt 
Y2 teaspoon thyme 
Y2 teaspoon freshly ground pepper 
3 tablespoons balsamic vinegar 


Score both sides of steak lightly with 
knife. Chop garlic and salt together until 
mixture forms a paste. Rub evenly on 
both sides of steak. Sprinkle steak with 
thyme and pepper and place in shallow 
nonaluminum dish. Pour vinegar over 
steak; turn to coat. Let stand at room 
temperature 30 minutes, turning 

Meanwhile, prepare grill. 
steak from marinade. Grill over medium 
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coals 6 to 7 minutes per side for medium- 
rare, basting every 2 minutes with re- 
maining marinade. Let stand 5 minutes 
before slicing. Makes 6 servings. 

Per 3-ounce serving: 205 calories, 23 gm protein, 12 
gm fat, 1 gm carbohydrates, 234 mg sodium, 68 mg 
cholesterol. 


BARBECUE BURGERS 


For juicy, tender burgers, handle the meat 
as little as possible. Burgers won’t stick to 
the grill if you let the rack heat up before 
putting them on. 

Prep time: 5 minutes O 
Grilling time: 10 to 12 minutes 





1% pounds lean ground beef 

Salt 
Freshly ground pepper 

1 recipe Best Barbecue Sauce 

(recipe follows) 

4 hamburger rolls, toasted 
Grilled onion slices and lettuce 
leaves (optional) 


Prepare grill. Divide beef into four ¥- 
inch-thick patties (6 oz. each). Sprinkle 
both sides generously with salt and pep- 
per. Grill over medium coals 5 to 6 min- 
utes per side for medium-rare. Brush each 
side with 1 tablespoon sauce and grill 30 
seconds more per side. Serve on toasted 
rolls with additional sauce, grilled onions 
and lettuce leaves. Makes 4 servings. 

Per serving: 550 calories, 36 gm protein, 27 gm fat, 
29 gm carbohydrates, 810 mg sodium, 113 mg cho- 
lesterol. 


OUR BEST BARBECUE SAUCES 


Take a bottle of barbecue sauce, add one 
of our special flavoring combinations, and 
you’re sure to become famous for your 
unique burgers and ribs. Below, three of 
our saucy favorites. 


Total prep time: 5 minutes each ©) 





For each variation, combine all ingredi- 
ents in bowl until smooth. 

Bourbon: | cup prepared barbecue 
sauce and Y4 cup bourbon or other whis- 
key. Makes 1Ys cups. 


Per tablespoon: 15 calories, 0 gm protein, 0 gm fat, 2 
gm carbohydrates, 102 mg sodium, 0 mg cholesterol. 


Hawaiian: 1 cup prepared barbecue 
sauce, 1 can (6 oz.) frozen pineapple juice 
concentrate, thawed, 1 tablespoon soy 
sauce and 2 teaspoons grated fresh 
ginger. Makes 1/2 cups. 


Per tablespoon: 25 calories, 0 gm protein, 0 gm fat, 5 
gm carbohydrates, 128 mg sodium, 0 mg cholesterol. 


Satay: | cup prepared barbecue sauce, 
Ys cup smooth peanut butter, 3 table- 
spoons soy sauce and 2 teaspoons Ori- 
ental sesame oil. Makes 1/2 cups. 

Per tablespoon: 35 calories, 1 gm protein, 2 gm 


fat, 2 gm carbohydrates, 230 mg sodium, 0 mg cho- 
lesterol. 


Recipes by Carol Prager and Lisa 
Brainerd. 


Journal Shopping Cente! 


THE SIMPLE LIFE 

Page 108 Headband, J. Crew; sunglasses, Me 
ganthal Frederics Opticians. Page 109 Headband, 
Crew; sunglasses, l.a. Eyeworks. Page 110 Silv 
bracelet, Mark Spirito; watch, Tag Heuer. Page 1] 
Sandals, Sam & Libby; sunglasses, Alain Mikli. 
BEAUTY & FASHION JOURNAL 

Page 23 Kathy Herring; dress, Betsey Johnson; eg 
rings, Lee Wolf; hairpiece, Theresa Wigs. Page 4 
Top, Catherine Barre; jacket, Anne Klein I; neckla¢ 
Karl Lagerfeld; earrings, Antigona. Middle, Bet 
Abadi; shirt, Benetton; scarf, Hermes. Bottom, Regii 
Kulik; shirt, Country Road; jacket, Ann Klein II; ez 
rings, Karl Lagerfeld; hair accessory, Agatha. 
QUICK SERVES 

Page 146 Plates, Fishs Eddy, 889 Broadway, N¥ 
10003. Linens, glasses and glass bowl, Pottery Bar 
231 Tenth Avenue, NYC 10011. 

“ROSE IS ROSE” CONTEST RUNNERS-UP 
Congratulations to: Clyde J. Bagby, Jr., Fredericl 
burg, TX; Mary Ellen Bednarek, North Provident 
RI; William Bennett, East Amherst, NY; Leatha B 
linger, Pittsburg, KS; Sharon Briggs-Fanny, Suffol 
VA; Evelyn Bryant, Philadelphia, PA; Fran B 
kowski, Steger, IL; Kaydee Byers, Tolono, IL; Gwen 
Clarke, Stuart, VA; Julia A. Cochran, Broomfie} 
CO; Susan Cochran, Brandon, FL; Elizabeth E. Coc 
Dayton, OH; Jane Crawford, Cleveland Heights, 0) 
Joe Dawyot, Syosset, NY; Lisa DeWitt, Broken A 
row, OK; Anna Ly Edgar, Bradshaw, MD; Glenn F¢ 
ter, Somerville, NJ; Yvonne Gannon, Kaneohe, F 
Jennifer Guilliams, Waterloo, IL; Beverly Harr 
Eastlake, OH; Esther Hassloch, Nicholasville, K 
Dana Hatfield, Muscatine, IA; Kathe Hawkins, Br 
an, TX; Janice Hobbs, Sandy, UT; Patricia A. Ho 
Peachtree City, GA; John E. Huotari, Zimmerma 
MN; Joanne Rees Kaczor, Meriden, CT; Pame 
Landry, Amherst, NH; Patricia A. Legg, Fayettevil 
NC; Kathleen McAfee, York, ME; Cathy S. Marthe) 
West Columbia, SC; Barbara Meltz, Stanhope, N 
Terri Mertz, Watertown, WI; Mary C. Minshall, Pla 
City, OH; Bob Morey, Greenwood, IN; Beverly | 
Pierce, West Rutland, VT; Delia C. Powell, Lillingta 
NC; Michele Reading, Sterling Heights, MI; Lyi 
Reeder, Westminster, MD; Raquel Rhoads, Newvil 
PA; Marlene Rose, West Bloomfield, MI; Anne Rus 
kiewicz, Pine Island, NY; Verna Schmidt, Wauwai 
sa, WI; Brian Cary Sokolow, Baltimore, MD; Maure; 
Smith, Lexington, KY; Deborah Taylor, Colonia, N 
Julianne Tanski, APO, NY; Sallie J. Torres, Euger 
OR; Del Turner, Mason City, IA; Diane Vogt Pete 
son, Appleton, WI. 

YOU LOOK JUST LIKE... 

Page 100 All makeup by Chanel: Matte Makeup. 
Ivory; Corrective Concealer in Light; Powder Blush 
Red Fire; Translucent Loose Powder in Sheer Whi 
Creme Lipstick in Dragon Red; Quadra Eye Shad¢ 
in Nude/Teak/Bisque/Smoke; Couture Eye Colour 
Black; Instant Lash Mascara in Black Black; Smud 
Eyeliner in Black; Eyebrow Groomer in Smoke. Paj 
101 All makeup Maybelline: Shades of You Oil Fr 
Souffle Make-up in Mahogany; Shades of You Powd 
Blush in Cinnamon Twist; Shades of You Cover Stil 
in Deep; Shades of You Lipstick in Rhapsody In Plu} 
Blooming Colors Eye Pencil in Black Onyx as lin 
and shadow; Perfectly Natural Mascara in Soft Bla¢ 
Page 102 All makeup by Lancéme: Dual Finish Ci 
mePowder Makeup in Matte Buff; Maquiriche Blus 
ing Powder in Wood Rose; Liner Lumineuse in Bla¢ 
Anti Cernes Waterproof Undereye Concealer in Me 
um; Le Crayon Khdl in Black Ebony; Immencils Ge 
tle Lash Thickener in Black; Maquiriche EyeCola: 
Quartet in Harmonique Sepia; Le Crayon Lip Conta’ 
in Plum; Sorbet de Lancéme Lip Gloss in Natur! 
Rouge Superbe Lasting Creme LipColour in Scar! 
Passion. Page 103 All makeup by Avon: Perfecti 
Cream in Toasted Tan; Translucent Face Powder 
Deep; Color Release Long-Wearing Blush in On-an 
On Mauve; Silk Finish Eye Shadows in Purple Re 
ale/Barely Pink; Model Perfect Mascara in Black; $ 
preme Creme Lipstick in Delicious Apple; Glimm¢ 
sticks Brow Coloring Pencil in Black. Page 104 / 
makeup by Cover Girl: Perfecting Makeup in Fla) 
less Bisque; Professional Contouring Blush in PI 
ished Pink; Luminesse Three Kit Shadow in Shit 
mering Sands; Soft Radiants Sheer Color Eye Defin 
in Soft Hyacinth, Pro Brow Enhancer in Hon 
Brown; Anti Smudge Mascara in Deep Black; Conti 
uous Color Lipstick in Plumblush. Page 105 4 
makeup by Clarion: Perfect Complexion Make-Up 
Gentle Beige; Perfect Complexion Refining Loa 
Powder in Medium; Enhancing Blush in Raspbert 
Classic Colors Eyeshadow in Glistening Plum, Pé 
Lavender; Eye Definer Lining Pencil in Onyx; La 
Booster Mascara in Rich Black; Lasting Color Li 
stick in Plum Wine. 
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We've put fiber in Roman Meal for '75 years 
because people need fiber from day one. 







When you Egesy: 
believe in good, P. wes 
sound nutri- 7S cme 
tionas much “a 
as Roman Meal does, you Enow that good eane 
habits start when you're young. 

Seventy-five years ago, we knew that your 
body needed roughage for a healthy digestive 
system. Today it’s called insoluble fiber. And you'll 
still find a good, healthy amount of it in the wheat 
bran we use in Roman Meal bread. 

Insoluble fiber can help you watch your 
weight, too. Our fiber-rich Roman Light breads 
are naturally low in calories and they help give 
you a nice, full feeling after you eat. 

BUEN NY theres coed 
——- news about another kind of 
DANIAN = fiber: soluble fiber. That's 
the kind that’s in our oat 





ONIN we! yoran 
ROMANS oA Ke research indi- 
cates that when 
used as part of 


a low-fat, low- 


100% 
Wuous 
i SEVEN GRAIN = weet 


4 — 


| eee diet, Polanle Per may help you to 


reduce your serum cholesterol. 

Of course, if you want your kids to get 
fiber, you'd better make sure it tastes good. That's 
one reason why we still use honey in our breads. 
The other’s because we like it ourselves. 

Today, we still mill and blend Roman Meal 
to make sure that each new loaf tastes as good as 
the last. Natural whole grain goodness® It’s been 
in our bread from the beginning. 

So do something your kids 
will appreciate for the rest of 
their lives. Start them on fiber- 
rich Roman Meal breads today. 69 


AGAINST 
’ vy 1 
bk OLED! EU. . bran breads. The latest It’s What’s Inside That Counts." 


© 1989 Roman Meal Company 








COOL, CRISP SALADS HAVE 
ALWAYS BEEN PERFECT 
SUMMER MEALS. NOW WE'VE 
TAKEN THE OLD STANDBYS 
AND ADDED UNEXPECT- 
ED INGREDIENTS TO MAKE 
THEM SIMPLY SENSATIONAL 
BY LORI LONGBOTHAM 


E 


—— 
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@ SALADS 
continued 
O Easy & Challenging 
o Moderate ™) Microwave 


THAI BEEF SALAD 


ee a} 3 
This satisfying main dish follows a Far 
Eastern tradition: a little meat and lots of 
vegetables, served with a tasty sauce. 


Prep time: 20 minutes O 
Cooking time: 10 minutes 


¥4 pound flank steak, trimmed 
cup fresh lime juice 
Ys cup vegetable oil 
2 tablespoons nam pla* 
1 shallot, sliced thin 
] teaspoon sugar 
Y2 teaspoon red pepper flakes 
Y2 teaspoon grated lime peel 
Ys teaspoon chili powder 
3 cups watercress, trimmed 
3 cups shredded romaine lettuce 
1 cup loosely packed cilantro leaves 
1 cup loosely packed mint leaves 
Y2 small red onion, sliced very thin 
2 green onions, sliced thin diagonally 
10 radishes, trimmed and sliced 


Preheat broiler. Broil steak 5 inches from 
heat source 4 to 5 minutes per side for 
medium-rare. Cool. Slice into thin strips. 
Whisk next 8 ingredients in bowl. Pour 
half the mixture into serving bowl with 
beef, let stand 10 minutes. Add remaining 
ingredients and dressing; mix well. Serve 
immediately. Makes 4 servings. 
*Nam pla (Asian fish sauce) can be found 
in specialty markets, or use soy sauce. 
Per serving: 310 calories, 20 gm protein, 23 gm fat, 


8 gm carbohydrates, 71 mg sodium, 42 mg choles- 
terol. 


PS 


HALLIE’S GARDEN COLESLAW 








ee 


Lori’s grandmother, Hallie, was famous for 
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her coleslaw. It is sure to be a hit at all 
your special occasions. 


Total prep time: 10 minutes O 


] cup sour cream 
2 tablespoons cider vinegar 
1 tablespoon sugar 
Y2 teaspoon each salt and pepper 
22 cups each thinly sliced red and 
green cabbage 
1 small zucchini, julienned 
1 small yellow squash, julienned 
3 small carrots, julienned or 
shredded 
Ys cup chopped fresh parsley 


Stir first 4 ingredients in serving bowl. 
Add vegetables and parsley; toss until 
well mixed. Makes 6 cups. 

Per 12 cup: 65 calories, 1 gm protein, 4 gm fat, 6 gm 
carbohydrates, 111 mg sodium, 8 mg cholesterol. 


GRILLED CHICKEN SALAD 








Hold the mayo! For nineties-style chicken 
salad, we grilled the chicken, served it on 
cool greens and topped it with fruit. 


Prep time: 15 minutes O 
Cooking time: 10 minutes 


Y2 teaspoon fennel seeds 
4 tablespoons vegetable oil, divided 
4 tablespoons fresh lime juice, 
divided 

1 teaspoon salt, divided 
Ys teaspoon freshly ground pepper 
4 boneless, skinless chicken cutlets 
Ya teaspoon red pepper flakes 
Ye teaspocn grated lime peel 

2 nectarines, sliced very thin 

2 plums, sliced very thin 

2 green onions, minced 

2 teaspoons grated fresh ginger 

3 cups packed spinach leaves 

2 cups watercress 

julienned lime peel, for garnish 


Heat skillet over medium-high heat; toast 
fennel seeds, shaking until fragrant, 2 
minutes. Crush seeds. Combine 1 table- 
spoon oil, 1 tablespoon lime juice, ¥2 tea- 
spoon salt, and the pepper and fennel 
seeds in shallow bowl. Add _ chicken; 
turn to coat. Refrigerate. 

Meanwhile, whisk remaining 3 table- 
spoons oil, 1 tablespoon lime juice, remain- 
ing Y2 teaspoon salt, pepper flakes and 
lime peel in bowl. Toss fruit, green onions, 
remaining 2 tablespoons lime juice and the 
ginger together in another bowl. 

Preheat grill or broiler. Grill chicken 4 











inches from heat source, 4 minutes p 
side. Slice chicken into Y2-inch-wide stri 
Toss greens with lime dressing; place 
platter. Top with chicken and spoon 
fruit. Garnish with lime. Makes 4 serving 
Per serving: 320 calories, 27 gm protein, 17 gm fat, 


gm carbohydrates, 658 mg sodium, 65 mg cholest | 


| 
TOASTED BARLEY TABBOULEH _ 


moma oe 






a 






























Classic tabbouleh is made with bulgur, ! 
we used barley, toasted to add a nu 
flavor. It’s splendid with grilled foods. 


Prep time: 20 minutes 
Cooking time: 30 minutes 


1 cup pearl barley 
Ys cup finely diced, seeded cucumber 
Y2 cup finely chopped fresh parsley 

1 medium tomato, seeded and diced 
Ys cup extra-virgin olive oil 
Ys cup finely chopped green onions 

2 tablespoons each finely chopped 

fresh mint and cilantro 
2 teaspoon salt 
teaspoon minced garlic 
s teaspoon ground red pepper 
teaspoon grated lemon peel 
cup fresh lemon juice 
Lettuce leaves 


Heat heavy skillet over medium-h 
heat. Toast barley, stirring until golder 
to 3 minutes. Bring large saucepan 
salted water to boiling; add barley ¢ 
simmer 30 minutes. Drain. 

Combine all ingredients except len 
juice and lettuce in medium bowl. (Can 
made ahead. Cover and refrigerate up 
4 hours.) Just before serving, stir in len 
juice. Serve on lettuce. Makes 4 cups. 
Per 4 cup: 155 calories, 3 gm protein, 7 gm fat, 23 
carbohydrates, 142 mg sodium, 0 mg cholesterol 


SS 





TOMATO-BASIL SALAD 
x 






US 


ss 


To prevent discoloration, chop basil 
before serving. (contint 
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Tasty cheddar nachos made simple: 


Uno. 


__ SIMPLE NACHOS 
1 


Take tortilla chips. 
Any kind. 
And plenty of them. 


c National Dairy Board 1990 


ir € me 5 raceel ms a 

© oe J 2D. JAR ; Pe ~ i 2YEE 
ae nai Seale “ae ak pele tS NIT VA 

Be AVN Ars ce, ap sin ee 


Dos. 


2 


Add cheddar cheese. 


Preferably grated. 
The more, the better 


SETS. 
7x1 Lie 
t - — = 
y SEE ¢ Pa oy - 
¢ 
SON ie ’ sa uN Ni 
~—y yo pron pale ¢. ty ee 
Evtag a sae 





3 


Zap in microwave on high, 
30-45 seconds. Or in 400° 
oven for 5 minutes. Simple! 


Zi 
ae 





Pasta Salad 
let its secret 
out of the pouch. 


Only Kraft* Pasta Salads have 


pouches of dressing and seasonings 
right in the box. For a perfect taste 
every single time! 

Try all six, including Kraft Light™ 
Italian and Rancher's Choice™ 


@ SALADS 


continued 
Total prep time: 20 minutes O 


Ys cup extra-virgin olive oil 
1 tablespoon fresh lemon juice 
1 tablespoon balsamic vinegar 
1 teaspoon Dijon mustard 
Y2 teaspoon minced garlic 
Y2 teaspoon sugar 
Y2 teaspoon salt 
Y2 teaspoon freshly ground pepper 
pounds tomatoes, sliced 2 inch thick 
12 ounces fresh mozzarella cheese, 
sliced Y4 inch thick 
Ys cup thinly sliced shallots 
Ys cup julienned fresh basil 


Whisk first 8 ingredients in small bowl. 
Arrange tomatoes and mozzarella, over- 
lapping on platter. Sprinkle on shallots 
and drizzle with dressing. (Can be made 
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ahead.) Let stand at room temperature 
up to 4 hours. Sprinkle with basil. Makes 
8 servings. 

Per serving: 215 calories, 9 gm protein, 16 gm fat, 9 
gm carbohydrates, 197 mg sodium, 30 mg cholesterol. 


PARSLEY SALAD 





ae 


nusual salad is adapted from one 
by James Beard. Two kinds of 
add great flavor and crunch. 





























Total prep time: 30 minutes 


Y2 teaspoon minced garlic 
2 tablespoons sherry vinegar 
4 slices (Y2-inch-thick) round semolina 
or other crusty bread 
4 tablespoons extra-virgin olive 
oil, divided 
2 plum tomatoes, cut into 6 slices each 
Salt and freshly ground pepper 
2 cups loosely packed flat-leaf parsley 
leaves 
2 cups loosely packed curly parsley 
eaves 
Y2 cup freshly grated Parmesan cheese 
Parmesan cheese shavings, for 
garnish 
Yellow and cherry tomatoes, for 
garnish 
Combine garlic and vinegar in lord 
bowl. Let stand 30 minutes. 
Meanwhile, preheat oven to 375° 
Brush bread on both sides with 1 table 
spoon oil. Place bread on cookie shea 
toast in oven 12 to 15 minutes, un 
golden. 
Place 3 tomato slices on each bre¢ 
slice; season with salt and pepper. Pla 
each on salad plate. Whisk remoinin 
tablespoons oil, /2 teaspoon salt and 
teaspoon pepper into vinegar. Add pa 
ley and toss; sprinkle with grated Pa 
san and toss again. Spoon onto bret 
slices. Garnish with Parmesan shavini 
and tomatoes. Makes 4 servings. 
Per serving: 310 calories, 10. gm protein, 19 gm fat, 
gm carbohydrates, 455 mg sodium, 11 mg cholester} 
| 


POTATO SALAD VINAIGRETTE 





An herbed vinaigrette makes for a 
freshing change from the usual crealy 
dressing. Toss the dressing with the pc 
toes while they are still hot to bring (fF 
maximum flavor. 

Prep time: 15 minutes 
Cooking time: 25 minutes 





3 pounds red potatoes, cubed 

Ys pound thick-sliced bacon, diced 

Ys cup olive oil 

3 tablespoons white wine 
vinegar 

teaspoons fresh thyme leaves 

teaspoon salt 

4 teaspoon freshly ground 
pepper 

shallots, finely chopped 

2 cup finely chopped fresh parsley 


oO Sen 
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2 cup snipped fresh chives 


combine potatoes with salted water-to cover in saucepot. Bring 
> boil, reduce heat and simmer just until tender, 8 to 10 
ainutes. Drain well. Meanwhile, cook bacon in large skillet over 
nedium-high heat until crisp. Drainon paper towels. Discard all 
jut 2 tablespoons drippings from skillet. Whisk drippings, oil, 
inegar, thyme, salt and pepper in large bowl. Add potatoes to 
inaigrette; stir gently to mix. (Can be made ahead. Cover and 
efrigerate up to 6 hours. Remove from refrigerator 30 minutes 
efore serving.) 

Just before serving, stir in shallots, parsley and chives. Adjust 
easoning. Top with bacon and serve warm or at room tem- 
erature. Makes 8 cups. 
ar Y2 cup: 125 calories, 2 gm protein, 6 gm fat, 16 gm carbohydrates, 115 mg 
dium, 3 mg cholesterol. 


"ALIFORNIA SALAD NICOISE 


ictured on pages 130 and 131 

his version of the traditional Nicgoise of southern France uses 
1e flavorings and ingredients of Southern California for a new 
vist on a classic entrée. 


0 tal prep time: 70 minutes CS) 
Iressing 

_ 6 tablespoons olive oil 

| 3 tablespoons fresh lime juice 

_¥2 teaspoon salt 

| teaspoon freshly ground pepper 

_¥g teaspoon grated lime peel 

Ya teaspoon minced garlic 


© 1991 Warner-Lambert Co 






pound medium shrimp, unpeeled 
pound sea scallops, quartered 
plum tomatoes, seeded and diced 
1 jalapefio chile, seeded and minced 
pound small potatoes, sliced Ys inch thick (3 cups) 
teaspoon cumin 
tablespoons finely chopped green onions, divided 
2 pound green beans, cooked until tender-crisp 
cups jicama, peeled and cut into thin 

strips (8 oz.) 
tablespoons finely chopped fresh cilantro, 

divided 
red pepper, seeded and sliced thin 
yellow pepper, seeded and sliced thin 
romaine lettuce leaves | 


essing: Whisk all ingredients in 2-cup glass measure. Set 
ide at room temperature. 


Bring saucepan of salted water to boil. Add shrimp; cook A skinsurance policy 


a 





til pink, 2 to 3 minutes. Transfer shrimp with slotted spoon to 

slander and rinse under cold water. Add scallops to same for 30¢ less. 

4n; cook until opaque, 2 minutes. Drain and rinse under cold 

ater. Peel and devein shrimp and cut into thirds. Combine The Lubriderm Body Bar leaves your skin feeling not 
:afood in bowl and stir in / cup dressing, and tomatoes and only clean but also incredibly smooth. It insures a 
ile; refrigerate covered. delicate balance between cleansing and moisturizing. 


Meanwhile, add potatoes to large saucepan of salted water; 
‘ing to boil and cook until fork-tender, 10 minutes. Drain and 
‘rin Ys cup dressing, the cumin and 1 tablespoon green onion. 
ool. (Can be made ahead. Refrigerate potatoes and seafood 
‘parately up to 8 hours.) 

_Just before serving, stir beans and jicama with 1 tablespoon 
ressing and 1 tablespoon cilantro. Stir peppers with remaining 
ressing, cilantro and green onion. Line platter with romaine 
ad arrange seafood salad, potatoes, beans and jicama, and 
2ppers. Makes 4 servings. 


MANUFACTURER COUPON EXPIRES 10/31/92 


Redeem at store only. S AVE 30¢ epee ) | 


Information optional: 
Name (Please Print 


Address 


City/State/Zi 
Have you ever tried Lubriderm? YesC) No] 





RETAILER: We will pay you proving product purchase to 


‘T serving: 475 calories, 33 gm protein, 23 gm fat, 35 gm carbohydrates, 532 oot eouanderonine: Lubriderm Se ee ar 
i have complied with offer. hase. Mail INS tO: 

y sodium, 133 mg cholesterol. Vold where prohibited, taxed, BOD! PuPG, Warnerstombert 
ia es Sai Die cere 

= : u <4 } . 

ori Longbotham is the co-author, with Marie Simmons, See uertae tition anos 


“Better by Microwave” (Dutton, 1990). oem neta meme en ms cer | 
* | 
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= INDEPENDENCE CAKE! 
continued 
All cakes are pictured on pages 136 and 137. 


GENERAL TIPS 

The Independence Cake is made up of nine 
13x9-inch cakes (the total measurement is 
39x 27 inches). Directions are given for deco- 
rating each cake separately. 

@ Before you begin, read through entire recipe. 
You will need to have the following decorating 
equipment on hand: disposable pastry bags, 
decorating couplers for tips, decorating fips 
(sizes noted in individual recipes), ruler, wax 
paper, thin metal spatula. 

@ Make Royal Icing appliqués at least 2 days in 
advance. They will take longer to dry in humid 
weather. Once dry, they can be stored at room 
temperature up to 1 week. 

@ Bake Yellow Cake or 2-layer cake mix in a 
13x9x2-inch cake pan and cool completely. Cut 
heavy cardboard to exact measurements of 
baked cake. (After baking, cake should measure 
12x8 inches.) Cover cardboard completely with 
foil and use as a base for cake. 


TO ASSEMBLE CAKES 
To join cakes to form quilt, you wili need: 


1991 ConAgra, inc 
Stoutfer’s* is a registered travemark of Stoutfer Food Corp 


1% recipes Buttercream Icing; decorating tips 
(#17 star, #22 star); red paste food color- 
ing; 1 large sheet (about 40x28 inches) 
foamcore board; decorative ribbon 


Arrange cakes on their foil-covered boards onto 
the foamcore board so that edges of cakes 
touch. 

Fill pastry bag fitted with #17 tip with 
Buttercream Icing. Pipe icing into any crevices 
where cake edges do not meet. 

Tint 2 cup Buttercream Icing with 4 tea- 
spoon red coloring. Fill pastry bag fitted with 
#22 tip with red icing. Pipe stars to form a 
decorative border around center cake 
(“America The Beautiful” ). 

Fit another pastry bag with a dean #22 tip; 
fill with Buttercream Icing. Pipe a vertical zigzag 
border around outside edges of cakes, refilling 
pastry bag as needed. 

Decorate foamcore board with ribbons. 
Makes 144 servings. 

If you wish to make just one of the cakes, 
use '/ recipe Buttercream Icing topipe a vertical 
Zigzag border around edge of cake as shown. 


TO MAKE ROYAL ICING APPLIQUES 


Enlarge desired pattem on tracing paper; tape 
on cookie sheet. Tape a sheet of wax paper over 


Tea 


_ Switching to something new 


is easyonce you know the facts. 
sane OO 


pattem. Tint Royal Icing as directed in cc 


recipe. Fill pastry bag fitted with #5 tip 


Royal Icing in appropriate color; outline pe 






ye 


To fill in design: Thin icing with a little wo 
(use 4 teaspoon water for each '/s cup ici 
Fill pastry bag fitted with #2 tip with thinnt 
icing. Fill in outlined area, using a toothpick 
ease icing into comers. Let each color dry 
least 24 hours before adding another cc 
(colors will bleed together when wet). Allow. 
least 2 days (longer if weather is humid) to ¢ 
completely. If your, pattem has an outline, 
pastry bag fitted with #5 tip with thick i icing) 
appropriate color and outline each section of t 
appliqué. (Keep Royal Icing tightly ca 
between stages of decorating.) 

When appliqués are dry, carefully slide 





MACARON and eres 





metal spatula undemeath to loosen from 
paper. Pipe dots of Royal Icing onto the 
cake to hold appliqués in place. Carefully 
them on top. 






LOW CAKE 


time: 10 minutes 
ing time: 40 minutes 











cups all-purpose flour 

teaspoons baking powder 

teaspoon salt 

tablespoons butter or margarine, 
softened 

cups sugar 

teaspoons vanilla extract 

large eggs, at room 

_ f€mperature 

cups milk 


seat oven to 350°F. Grease and flour a 
?-inch baking pan. Combine flour, bak- 
powder and salt in bowl. Beat butter, 
rand vanilla in large mixer bowl until 
and fluffy. Add eggs one at a time, 
ing well after each addition. At low 
sd add dry ingredients alternately with 
beginning and ending with dry ingredi- 
At medium speed beat 2 minutes. 
ur batter into prepared pan. Bake 40 
es or until toothpick inserted in center 
es out clean. Cool in pan 15 minutes. 
onto wire rack; remove pan and cool. 










BRAND MAC & CHEESE 


(Based on a9 oz. serving size) 











BUTTERCREAM ICING 


Total prep time: 10 minutes 





Ya cup vegetable shortening 

Y2 cup butter or margarine, softened 
1 pound confectioners’ sugar 

Ys cup milk 

Y2 teaspoon almond extract 

Y2 teaspoon vanilla extract 


Beat shortening and butter in mixer bowl. 
Add sugar, milk and extracts; slowly mix until 
blended. Beat at medium speed until fluffy. 
(Can be made ahead. Store at room tem- 
perature up to 2 days.) Makes 3/2 cups. 


CANDY CLAY 


Total prep time: 5 minutes plus cooling 





5 ounces white candy coating wafers 
3 tablespoons light com syrup 


Melt candy wafers in double boiler over 
simmering water. Remove top pan from 
double boiler. Add corn syrup; stir just until 
mixture begins to thicken. (Do not overmix.) 
Cool 1 hour. Place clay in airtight plastic bag; 
cool to room temperature before using. 


ROYAL ICING 


Total prep time: 10 minutes 





1 large egg white 
Pinch cream of tartar 


The Facts. 





FAT SODIUM 
% of Calories) (mg) 





Here’s our latest entree. Deliciously creamy Macaroni and Cheese. 
Fact is, all the nutritional information is right on the back of the 
box. Unlike Stouffer's, who'll only give you details if you write the 


company. And include a proof of purchase. Now isn't it better to | 
get the facts right from the start? 


CHOLESTEROL 
(mg) 


Healthy Choice® 
Stouffer’s® 1095 





1¥2 cups confectioners’ sugar 
Ys teaspoon almond extract 


Place all ingredients in mixer bowl and 
beat at low speed until combined. Increase 
speed to high and beat until icing is fluffy and 
stiff, about 5 minutes. (Can be made ahead. 
Store in airtight container at room tempera- 
ture up to 3 days.) Makes about */s cup. 


FLAG CAKES 


Total prep time: 2 hours plus drying 


1 baked 13x9-inch cake 
1 recipe Buttercream Icing 
Red and royal blue paste food 
colorings 
Decorating tips: #17 star, #22 star 
Candy Clay (optional) 
Y2-inch star cutter (optional) 


Thin ¥2 cup Buttercream Icing with 2 tea- 
spoons water. Spread very thin layer over 
top and sides of cake. With ruler and tooth- 
pick, mark a 6x4%/s-inch rectangle at top left 
corner of cake. From right side, divide cake 
horizontally into 13 equal sections. (Each 
stripe should be about %-inch wide.) 

Tint 1 cup Buttercream Icing with 1 tea- 
spoon red coloring. Spoon into pastry bag 
fitted with #22 tip. Holding bag at a 90° 
angle to cake, slowly pipe thick red stripes. 

Tint ¥% cup Buttercream Icing with V2 
teaspoon blue coloring. Spoon into 
pastry bag fitted with #17 (continued) 


















CALORIES 





@ INDEPENDENCE CAKE! 


continued 


tip. Pipe rows of blue inside rectangle so 
background does not show through. Let dry 
3 hours. (Colors will bleed into one another 
when wet.) 

Fill pastry bag fitted with #17 tip with 
Buttercream Icing. Fill in area between red 
stripes, piping white zigzag lines, as shown 
in photo. 

For stars, roll candy clay to about 1/16 
inch. With star cutter, cut out 13 or 50 stars, 
depending on which flag you're making. Or 
fill pastry bag fitted with #17 tip with Butter- 
cream Icing and pipe stars onto blue icing. 


UNCLE SAM'S HAT CAKE 


Total prep time: 2 hours plus drying 





2 recipes Royal Icing 
Red, royal blue and golden yellow 
paste food colorings 
Decorating tips: #3 plain, #5 plain, 
#48 ribbon 
1 baked 13x9-inch cake 
Y2 recipe Buttercream Icing 


Enlarge patterns for hat and stars. Make 
appliqués: For yellow stars, tint 2 cup Royal 
Icing with Ys teaspoon yellow coloring. For 
hat, tint Ys cup Royal Icing with Ys teaspoon 
red coloring and 4 cup Royal Icing with Ye 
teaspoon blue coloring. You will also need 
¥2 cup white Royal Icing for stripes and stars. 
Let appliqués dry at least 2 days. 

Thin ¥2 cup Buttercream Icing with 2 tea- 
spoons water. Spread very thin layer over 
top and sides of cake. 

Fill pastry bag fitted with #48 tip with 1/2 
cups Buttercream Icing. Pipe diagonal lines 
over top of cake. Attach hat and stars to 
cake with dots of Royal Icing. Attach white 
stars to hat with dots of Royal Icing. 


DECLARATION OF 
INDEPENDENCE CAKE 


Total prep time: 2 hours plus drying 





2 recipes Royal Icing 
Golden yellow and royal blue paste 
food colorings 
1 recipe Buttercream Icing 
1 baked 13x9-inch cake 
Decorating tips: #3 plain, #5 plain, 
#17 star 
Enlarge patterns for scroll and stars. Make 
appliqués: For scroll, you will need about /2 
cup white Royal Icing. For stars, tint ¥4 cup 
Royal Icing with Ye teaspoon yellow color- 
ing. For lettering, tint Ys cup Royal Icing with 
Ye teaspoon blue coloring. Spoon into 
pastry bag fitted with #3 tip. When white 
icing is completely dry, pipe letters, blue 
outline of scroll and shading lines, as shown 
in photo. Let appliqués dry 2 days. 

Tint 2/4 cups Buttercream Icing with 9/4 
teaspoon blue coloring; thin 2 cup Butter- 
cream Icing with 2 teaspoons water. Spread 
very thin layer over top and sides of cake. Fill 
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pastry bag fitted with #17 tip with remaining 


blue icing. Pipe rows of stars to cover top of 
cake completely. Let dry 2 hours. 

Attach dry scroll and stars to cake with 
dots of Royal Icing, as shown in photo. 


FIRECRACKER CAKE 
Total prep time: 2 hours plus drying 





2 recipes Royal Icing 
Royal blue, red and golden yellow 
paste food colorings 
Decorating tips: #3 plain, #5 plain, 
#18 star 
1 baked 13x9-inch cake 
1 recipe Buttercream Icing 


Enlarge patterns for firecrackers, stars and 
letters. Make appliqués: For the 10 stars and 
starbursts, tint Ys cup Royal Icing with Ye 
teaspoon yellow coloring. To make 12 small 
yellow starbursts, fill pastry bag fitted with 
#5 tip with Royal Icing. Place tip directly on 
wax paper surface and pipe a s-inch-long 
line, then pull tip up so icing comes to a point. 
Pipe 5 or 6 lines to form a starburst. For 
letters and firecracker, tint 6 tablespoons 
Royal Icing with 4 teaspoon blue coloring. 
Tint 2 tablespoons icing with a scant Ye 
teaspoon red coloring for firecracker. 
Let appliqués dry 2 days. 

Thin ¥2 cup Buttercream Icing with 2 tea- 
spoons water. Spread very thin layer over top 
and sides of cake. Fill pastry bag fitted with 
#18 tip with Buttercream Icing. Pipe rows of 
stars on top of cake to cover completely. 
Attach the firecracker, stars and letters with 
dots of Royal Icing, as shown in photo. 


AMERICA THE BEAUTIFUL CAKE 
Total prep time: 2 hours plus drying 





1 recipe Royal Icing 
Golden yellow, royal blue and red 
paste food colorings 
1 baked 13x9-inch cake 
1 recipe Buttercream Icing 
Decorating tips: #3 plain, #5 plain, 
#18 star 
Enlarge patterns for stars and letters. 
Make appliqués: For stars, tint Ys cup 
Royal Icing with Ye teaspoon yellow col- 
oring. For letters, tint ¥3 cup Royal Icing 
with Ys teaspoon blue coloring; tint 3 ta- 
blespoons Royal Icing with Ys teaspoon 
red coloring. Let appliqués dry 2 days. 
Thin % cup Buttercream Icing with 2 
teaspoons water. Spread very thin layer 
over top and sides of cake. Fill pastry bag 
fitted with #18 tip with 1 cup Buttercream 
Icing. Pipe vertical stripes to cover top of 
cake. Let dry 2 hours. 
Carefully arrange letters and stars on 
cake as shown in photo, attaching them 
with dots of Royal Icing. 


AMERICAN EAGLE CAKE 
Total prep time: 2 hours plus drying 


1 recipe Royal Icing 

























Green, golden yellow, red and ro 
blue paste food colorings 
1 baked 13x9-inch cake 
1¥2 recipes Buttercream Icing 
Candy Clay (recipe on page 139) 
2 tablespoons unsweetened cocoa 


Decorating tips: #3 plain, #5 plai 

#9 plain, #17 star, #65 leaf, 

#67 leaf 
Enlarge patterns for eagle, shield and sm 
stars. Cut out eagle pattern. Make shield 
star appliqués: With toothpick dipped 
blue coloring, tint 3 tablespoons Ro 
Icing deep blue. Tint / cup Royal Icing 
Ye teaspoon red coloring. (Cover and 
serve any extra red icing for lettering 
banner.) Let appliqués dry 2 days. 

Make Candy Clay; set aside 12 hou 

Thin ¥2 cup Buttercream Icing with 
teaspoons water. Spread very thin la 
over top and sides of cake. Fill pastry b 
fitted with #17 tip with 2 cups Butt 
cream Icing. Pipe zigzag vertical strip 
about 1/4 inches wide. Let dry 1 hour. 

When icing on top of cake has gs 
place pattern for eagle on center of ca 
Fit bag with Buttercream Icing 
#3 tip and carefully outline eagle. f 
move paper. With #17 tip, pipe verti 
stripes on eagle’s head. 

Stir cocoa into 1 cup Buttercream Icing. 
pastry bag fitted with #9 tip with coe 
icing. Pipe in thick line along top edge 
each wing. Fit bag with #65 tip and pip 
row of small feathers on bottom edge’ 
wings, letting each feather slightly over) 
the previous one. Pipe a line of small feo 
ers on the bottom edge of each leg. P 
another row of feathers above the previ 
row, making them slightly larger by apply, 
a bit more pressure each time. Fit bag 
#67 tip to pipe the largest feathers on wi 
and legs and 7 tail feathers. Pipe additio 
feathers in area between wings. With #3 
outline head and beak. Let dry 2 hours. 

With toothpick dipped in yel 
coloring, tint Ys cup Buttercream Icing 
low. Use toothpick to fill in the beak a 
smoothing with your finger when icin 
slightly dried. 

Tint remaining yellow icing pale bro 
by stirring in 1 tablespoon cocoa icing. 
pastry bag fitted with #9 tip. Pipe 4 talon 
the end of each leg. With #5 tip, 
arrows up from the top of talons and be} 
talons. For arrowheads, pipe large do 
icing, then pull up and let icing break off 
point for the ends of the arrows. 

With toothpick dipped in gr 
coloring, tint Ys cup Buttercream lq 
green for olive branch. Fill pastry | 
fitted with #9 tip. Pipe thick stem from) 
and bottom of talon, as shown. With 4 
tip, pipe leaves. 

To make banner, roll Candy Clay 1/ 
inch thick. Cut into two 6x1-inch stt 
Cut a V notch from one end of each s 
Place strips at either side of tail and 
range like a banner, folding (contin 


a 
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leg lifts fork lifts 


— TWO EXERCISES 
YOU CAN DO AT HOME. 


Go ahead. Because you can watch what you eat and still have dessert with 
New Lovin’ Litesm Cake Mixes and Frostings. 
Cake that’s 97% fat-free. Frosting with 73 less fat. And all of it cholesterol-free. 
With the taste that’s all Pillsbury. Lovin’ Litesm Brownies and Muffins too. 





‘a ; id iS | 2 
Foin'Li 
WUt_LUes. 


Mixes and Frostings 


@ INDEPENDENCE CAKE! 
continued 

ends as shown in photo. With #3 tip and 

reserved red icing, pipe “E PLURIBUS” on 

left banner and “UNUM” on right. Attach 

shield on center of eagle with dots of 

Royal Icing, then attach 3 stars to shield. 


LIBERTY BELL CAKE 
Total prep time: 2 hours plus drying 





2 recipes Royal Icing 
Golden yellow, royal blue and red 
paste food colorings 
1 baked 13x9-inch cake 
1 recipe Buttercream Icing 
Decorating tips: #3 plain, #5 plain, 
#17 star 
Enlarge patterns for bell, 2 large and 2 
medium stars. Make appliqués: For stars, 
tint Ys cup Royal Icing with Ye teaspoon 
yellow coloring. For bell, make 2 cup 
white Royal Icing. Let dry 1 day. 

Forthe bronze trim, with toothpicks dipped 
in yellow, red and green colorings, tint 4 cup 
Royal Icing to desired shade. With toothpick 
dipped in blue coloring, tint 2 tablespoons 
Royal Icing blue for the crack in the bell. 
Let all dry 24 hours more. 

Thin ¥2 cup Buttercream Icing with 2 
teaspoons water. Spread very thin layer 
over top and sides of cake. Tint 2 cups 
Buttercream Icing with 1 teaspoon blue 
coloring. Fill pastry bag fitted with #17 
tip. Pipe zigzag vertical stripes about 1/4 


Fa Scale: One square equals 1 inch 
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inches wide to cover top. Let u., 
Attach bell in center of cake and 4 si. 
with dots of Royal Icing, as shownin photo. 


STATUE OF LIBERTY TORCH CAKE 


Total prep time: 2 hours plus drying 


1 recipe Royal Icing 
Red, golden yellow and royal blue 
paste food colorings 
Y2 recipe Candy Clay 
1 baked 13x9-inch cake 
1 recipe Buttercream Icing 
Decorating tips: #3 plain, #5 plain, 
#9 plain, #17 star 
Enlarge pattems fortorch and 2 large stars. Cut 
out torch pattem. Make star appliqués: Tint 
cup Royal Icing with Ye teaspoon yellow 
coloring. Let dry 2 days. Tint another Ys cup 
icing with Ye teaspoon red coloring; cover and 
set aside for lettering. 

Make Candy Clay for banner; cool. Roll 
clay Ye-inch thick and cut 14x1-inch strip. Cut a 
V-shaped notch from each end. Fold banner 
ends as in photo, leaving a 52-inch length in 
center for lettering. Let banner dry 4 hours. Fill 
pastry bag fitted with #3 tip with reserved red 
icing. Pipe “LIBERTY” in center. 

Thin % cup Buttercream Icing with 2 
teaspoons water. Spread very thin layer 
over top and sides of cake. Fill pastry bag 
fitted with #17 tip with 1% cups Butter- 
cream Icing. Pipe stars to cover top of 
cake. Let dry 2 hours. Place torch pattern 
on cake. Spoon 4 cup Buttercream Icing 
into bag. With #5 tip, pipe a white outline 


re) 


Ate 
“Ee 


oe Mt 
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- pattern. 
Jif _~, tint Y2 cup B 
crew Icing with Ys teaspoon yellow 
oring. Fit pastry bag with #9 tip. For 
iegated flame, place bag horizontall 
work surface; fill bottom half of bag 
Ye cup Buttercream icing. Fill other | 
with yellow icing. Pipe flames, e | 
at base of flames, tapering toward tg 

Tint % cup Buttercream Icing wit 
teaspoon blue coloring. Starting at 
and working down, pipe points of t¢ 
and horizontal band of ruffles. With 
tip, pipe a horizontal band at the top 
the ruffle. With #9 tip, pipe another b 
at base of ruffle. Starting at this bd 
pipe vertical bands; apply more pres: 
to bag at beginning of line, then e 
the pressure as you pipe down. Pip 
curved horizontal lines under vert 
lines, then another band of vertical li 
With #5 tip, pipe horizontal lines to 
vide each band. 

Attach yellow stars in upper corner 
cake with dots of Royal Icing, as sho 
photo. Pipe a thin line of Buttercré 
Icing to attach banner to torch. 


Colette Peters is the author of “Cole 
Cakes: The Art of Cake Decorating, 
be published by Little, Brown this fe 
Share your experience of making the Inde 
dence Cake with the Journal. Tell us about 





celebration and send photos to: Food Dept., If 
100 Park Avenue, New York, NY 10017. PI 


cannot be acknowledged or returned. 
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Watch vour | 
worries about | 
toasted cheese 





Introducing Kraft’ Free" Singles. 


If you think this sandwich is loaded — 
| with fat and cholesterol—think again. apn 





You see, this sandwich is made with 
Kraft’ Free” Singles. The free 
means fat free; less than {2 gram 
of fat per serving. And they're 
low cholesterol. All with a 
taste that’s sure to melt 
in your mouth. 


Not just low fat, 
vailable in all areas. they’ e fat free. 


Kraft General Foods, Inc. 





- It’s never too late 
te) eae to fly. 





Just ask Marita, she’s 48. Or Darla, 
age 45. Or T. C., 44. 

These are just some of the many 
people who began careers with American 
Airlines at a time most people wouldn’t 
consider changing careers. Much less 
launching one. 

So why are we interested in mature 
candidates? We’ ve found that you have a 
lot to offer. You tend to be sensitive to 
passenger’s needs. Able to handle 
pressure. And most of all, you understand 
the importance of quality customer 
service. 

In return, we have a lot to offer 
you. The chance to travel to all corners of 
the world. Great benefits for you and your 
family. And a flexible schedule. 

Meeting our qualifications is 
probably easier than you think. Because 
the experience you have in just living life, 
whether it’s been running a household or 
working in some other field, is the kind of 
experience we’ re looking for. And if you 
live in one of our major hub cities you 
may not be asked to relocate. 

So if you’re ready to try your 
wings on an exciting career, send your 
resume to: American Airlines, Flight 
Attendant Recruitment, Dept. LHJ791 
P. O. Box 650071, Dallas, Texas, 
75265-0071. 




















Marita Muir, 48, New York City. T.C. Roberson, 44, Dallas. Darla Duris, 45, Los Angeles. 


Airlines 


American Made Careers 


An equal opportunity employer. 











THE BIGGEST 
CLEANING NEWS 





IN LAUNDRY HISTORY. 


(actual size) 


Aundwo> siayjiosg 1809] [661 © 


The big news isn’tthat you can hold itin 
the palm of your hand. Or that you can 
clean a whole washload with just one little 
scoopftul. The big news is the way it cleans. 
Which is unlike any laundry detergent, big 
or small, you've ever used. Wisk” Power 
Scoop™ has a unique organic cleaning 
system that actually unlocks and releases 


the toughest dirt and soils. This helps keep 
dirt and oil from building up and making 
your clothes look yellow and dingy. 
This means your clothes get really clean. 
And Wisk Power Scoop cleans without 
bleach—without harming colors. All you 
need is just one little scoop for a whole 
washload of clean. 


NEW WISK POWER SCOOP. 


CHANGE WHAT YOU MEAN BY CLEAN! 


eer 








More To Do Than Dinner 


USAR sti 


hen You Have 
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Nae makes a hit like ptzza, espectally 


je : : ; : S&W Quick CatiFrornia Pizz: 

when tts our Outck California Pizza that eS la ARMIN ok 
gets you out of the kitchen and back with pen ee SN oe ee | 
© “ ~ Premium Italian : | 
’ : 4 . ; Stvle S d 1 can (3 0z) sliced | 
your famul yin less than fifteen mintted. are mushrooms (drained) _ 
1 Large Boboli® brand Ttbs fresh panaley | 
or other ready-made ‘5 cup Romano cheese, | 
bread shell grated 


Drain tomatoes and save juice. Add olive oil to | 


reserved tomato juice and brush over the top of 
bread shell. Arrange tomatoes and mushrooms on | 
top. Sprinkle with parsley and Romano cheese. 
Bake 10 minutes at 450° 


For free recipes and information about our new recipe video, 


write SEW Fine Foods, San Ramon, CA 94583-0587. 


(cy 
A pre-bakeo bread shell makes tt easy, and ¢___fj 
SEW Italian Style Stewed Tomatoes — ppt Bet) Su ee 
give tt tbe authentic, zesty tackedo) ae 

basil, oregano, onion, and garlic. They're 
the finest canned tomatoes you can buy, 
farm-ripened ano dpectally selected 
for quality. Add some grated Romano 
cheese, heat, and you've gota delicious 











Mor Tomaties W it Ore Oe 
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treat anytime. Try tt soon, ano taste 
the difference SEW quality makes. 










Fads SAS VY ON VA EEE 2a Ve RE AYN Ewe Mahogany-finished hara- 
wood display specially 
———————————_ The —____- designed to hold all 25 
. sculptures is yours at no 
Saturday Evening Post | satencicosi come: 
World of or sit on a table. 
‘Norman Rockwell 





Ss le 
g Post covers 
rman Rockwell's heart- 


warming portraits of hometown America have 
encouraged us to laugh at ourselves and take 
pride in who we are. Rockwell's unique artistic 
genius has made him one of the most beloved 
painters in American history. 

Now, in celebration of Rockwell's remarkable 
work, 25 of his most delightful Saturday Evening 
Post cover paintings have been brought to life in 
The World of Norman Rockwell—an all new col- 
lection of fine bisque porcelain sculptures of- 
ficially authorized by the Saturday Evening Post. 






Each beautifully detailed 
nal work of art expertly hand-painted with a 
warm palette of colors faithful to the original 
Saturday Evening Post art. 

To add to your pleasure, all 25 figurines can 
be displayed in the handsome mahogany-fin- 
ished hardwood display designed especially for 
the collection — yours at no additional cost! 






actively nriced: 
S — 7 — 








c fret an cricrantaan 
wo acrion quaranteed. 


The World of Norman Rockwell is available 
exclusively from the Danbury Mint, and will not 
be sold in stores. Each sculpture is attractively 
priced at just $37.50. You will receive a new 
sculpture every month and will be billed with 
each shipment. If you prefer, charge each sculp- 
ture, as shipped, to your credit card. 

This unique tribute to America’s most beloved 
artist is sure to become a treasured family heir- 
loom. Reserve your collection today. 


& 
the Kranbery (Mit 


47 Richards Avenue « Norwalk, Conn. 06857 





The Danbury Mint 
47 Richards Avenue Please return 
Norwalk, Conn. 06857 promptly. 


Please accept my reservation for The World of Nor- 
man Rockwell collection, consisting of 25 hand- 
painted original porcelain sculptures re-creating 
classic Saturday Evening Post Norman Rockwell cov- 
ers. A hardwood display will be included at no extra 
charge. The cost of each sculpture is $37.50." 


1990 MBI 


I need send no money now. | understand that I will 
receive one sculpture per month and will be billed 
with each shipment. If I am not satisfied with any 
sculpture, I may return it within 30 days for prompt 
replacement or refund, and this subscription may be 
cancelled by either party at any time 

“Plus any applicable sales tax and $2.25 shipping and 











handling 
Name 
PLEASE PRINT CLEARLY 
Address 
City Stato Zip 


1) Check here if you want each sculpture charged to your 
0 VISA © MasterCard ( Discover 











oe eS — Credit Card Number Expiration Date 
— rs “Doctor and Doll” 
“Puppy Love” shown smaller than actual size of 3'/s" in height Signature = 


Please allow 8 to 12 weeks after payment for initial shipment 


PTE. We. 


10wn smaller than actual size of 31/2” in height 


WUIRINEWS 


SUMMER FOOD SAFETY GUIDE 


Summer's not only peak picnic season but also the riskiest time for food 
poisoning and produce pesticide scares. But you don't need to be alarmed—if 
you master these latest health facts. By Marianne Wait 








BEATING THE HEAT 


When the mercury rises, it’s prime 
time to watch out for salmonella 
nd other bacterial food contami- 
You probably practice 
precautions against these 
lready, such as cooking 
shly, and scrubbing 


tooa 


down you ads, knife and cut- 
ting board with soap after han- 
dling raw meat or poultry. Here 
are some extra safeguards. 


Picnic precautions Packing 
sandwiches for a hike, or picking 
up some fried chicken on the way 
to the beach? Keep the foox 

iced cooler, or eat it within 
hours (one hour, if the tempera 
ture is above 85°F-.). 

@ Food cooked at home should be 
chilled thoroughly before packing 
(at least a couple of hours or over- 
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night). Don’t partially cook at 
home and finish up on the grill— 
incomplete cooking encourages 
bacterial growth. (In your back- 
yard, however, it’s okay to precook 
chicken immediately before barbe- 
cuing to save grilling time.) 

@ Bring extra paper plates and 
utensils for serving to avoid con- 
tamination from raw meats. 
Storage suggestions Freeze 
any poultry that you won’t cook 
within two days; red meat will 
keep three to four days. 

M@ Transfer leftovers to shallow 
containers for quicker cooling. 

Do you wonder about the bugs 
that come home with you from the 
store in boxes of pasta and rice? 
According to the FDA, as long as 
the infestation isn’t widespread, 
the food, once rinsed and boiled, is 
safe to eat. To keep other foods 
pest-free, store grains in acoolplace 
in sealed containers; if bugs are 
a serious problem, keep foods in 
the fridge. Store flour in airtight 
containers. Whole wheat flour, 
which contains oil, goes rancid 
quickly and should be refrigerated. 
Freezer failure Has a thunder- 
storm knocked your power out? 
Don’t panic. 

@ Find out when the electricity 
will be back on. A full freezer will 
keep food frozen for two days with- 
out power; a half-full freezer, for 
one day. (Food in the fridge will 
last four to six hours.) 


W@ If your freezer is nearly empty 
or will be off for m than two 
days, put dry ice i or use a 


friend’s freezer. (In the refrigera- 
tor, use block ice.) 

li When the power comes back on, 
food that is still refrigerator cold 
can be safely refrozen (it may suf- 
fer a change in texture, however). 


If the food reaches a temperature 
above 40°F., it’s safer to cook and 
then refreeze it. (If it’s been above 
40°F. for more than two hours, 
throw it out.) 


FRUIT UPDATE 


Americans panicked several years 
ago about the pesticides used on 
their fruits and vegetables. But ac- 
cording to the FDA, 99 percent of 
all domestically grown foods ei- 
ther contain no pesticide residues 
at all or levels within the legal 
limit. Roger Blobaum, director of 
Americans for Safe Food, a divi- 
sion of the consumer group Center 
for Science in the Public Interest, 
says, “The whole industry is at- 
tempting to do a better job, and I 
think they are.” If you’re still con- 
cerned, however, there are mea- 
sures you can take. 
@ Rinse fruits and vegetables or 
scrub with a vegetable brush be- 
fore eating. Remove the outer 
leaves of leafy vegetables. 
@ Look for domestic produce. (In- 
season fruit is more likely to be 
domestically grown.) Though the 
same safety standards are applied 
to imports as domestic foods, in 
FDA spot checks, 4 percent of im- 
ports violated them. 
i Wax is often applied to produce 
after harvest to keep moisture in. 
The wax itself poses no known 
health hazards, but it may seal in 
post-harvest fungicides added to 
prolong shelf life. No amount of 
scrubbing will remove the wax. To 
avoid it, peel the produce or buy 
from a market or a stand where 
goods aren’t waxed. 

Other food-safety questions? 
Call the USDA Meat and Poultry 
Hotline at 800-535-4555. z 
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WESSON 


yo ee ae CANOLA OIL 


Wi¢CanolOH ag FL O2 (TF 949/4 SATURATED FAT FREE 






100% CANOLA OIL 100% CANOLA OIL 
94% SATURATED FAT FREE 94% SATURATED FAT FREE 
NO CHOLESTEROL NO CHOLESTEROL 


AND THAT’S JUST THE BEGINNING 


Wesson® Canola Oil comes with an 
unmatched tradition of terrific cooking. 
Today, great cooking means more than 
just good taste. It means a healthy concern 
about what you serve your family. And 
with no cholesterol and 94% saturated fat 
free, that’s exactly what new Wesson 
Canola Oil is all about. You simply can’t 
find an oil lower in saturated fat than 
Wesson Canola. Or a finer tradition 


of good cooking than Wesson’s. 


NEW WESSON CANOLA OIL 


Florence 
™ Henderson 





! 91 Hunt-Wesson, Inc. _ Puritan is a registered trademark of Procter & Gamble. 
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ITALIAN SAUSAGE 
AND PEPPERS 


Peppers retain their bright color 
when cooked in the microwave. 


Prepare grill or preheat broil- 
er and broiler pan. Coil 2 
pounds thin sweet or hot Ital- 
ian sausage into 4 spirals; 
secure each with a wooden 
skewer. Cut] red, 1 green and 
1 yellow pepper into 1-inch 
strips. Cut 1 red onion into 8 
wedges. Place sausage and 
Y4 cup water in microwave- 
proof shallow 3-quart casse- 
role. Top with peppers and 
onion. Cover; microwave on 
High 10 minutes. 

Grill or broil sausage 4 
inches from heat source 3 to 
4 minutes per side or until 
browned. Meanwhile, com- 
bine 1 tablespoon olive oil, 1 
teaspoon wine vinegar, and 
Y4 teaspoon pepper in bow/; 
toss with vegetables. Serve 
immediately with sausage 
146 


Our July menu keeps your kitchen cool by making the 
most of tried-and-true time-savers: the microwave (which 
we use for every dish, including dessert!) and the 
grill. A fresh, zesty meal that's ideal to eat al fresco 


and toasted kaiser rolls. 


Per serving: 740 calories, 39 gm protein, 
48 gm fat, 37 gm carbohydrates, 1,810 
mg sodium, 131 mg cholesterol. 


SUMMER POTATO SPEARS 


The vinaigrette makes this warm 
potato salad sensational. 


Cut 3 medium baking pota- 
toes lengthwise into eighths. 
Toss with 2 teaspoons olive 
oil and 4 teaspoon salt. 
Place in shallow 2-quart 
microwaveproof dish. Cover 
with wax paper and micro- 
wave on High 5 minutes; stir. 
Microwave covered 5 min- 
utes more or until tender. 

Meanwhile, combine 1 ta- 
blespoon red wine vinegar, 2 
tablespoons olive oil, 3 green 
onions, julienned, Ys tea- 
spoon salt and Ye teaspoon 
pepper in bowl. Toss with 
cooked potatoes. 


Per serving: 230 calories, 5 gm protein, 
9 gm fat, 34 gm carbohydrates, 285 mg 
sodium, 0 mg cholesterol. 


STRAWBERRIES AND POUND 
CAKE WITH LEMON SAUCE 


Our quick sauce saves a half hour of 
stirring over a hot stove. 


Combine 5 tablespoons un- 
salted butter, cut up, 1/2 tea- 
spoons grated lemon peel, /3 
cup fresh lemon juice and ¥2 
cup sugar in 4-cup micro- 
waveproof glass measure. 
Cover with wax paper. Mi- 
crowave on High 3 minutes. 

Beat 1 large egg with 2 
large egg yolks in bowl. 
Slowly whisk in hot lemon 


. butter. Pour into measure and 


microwave covered 1 minute 
more. Whisk in 3 cup heavy 
cream. Freeze until chilled. 

Place 1 slice pound cake 
on each of 4 dessert plates. 
Divide 1 pint strawberries, 
sliced, among plates. Top 
with lemon sauce. 


Per serving: 510 calories, 6 gm protein, 
35 gm fat, 47 gm carbohydrates, 63 mg 
sodium, 269 mg cholesterol. 
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cheesy 
crunchy 


li1Ke homemade 


Fluffy 
Creal potato 
crispy veggies 
mmm 


enecs y 





You just said a mouthful. 





Topped Baked Potatoes 


Get Real. Cer UBT 





em is Mit oe the most prescribed children’s 
4 allergy medication ever? | 






oc the medical vate 





(BD Panne-pavis 


5 Benadryt if. 


s 7 Children’s Co, eee 
Any medical Pra essional will tell you i€@because Benadryl Elixi Heap) 
And nowtiere’s another reason for Benadryl’s popularity . NEW! 2, 


ae a new cherry flavor! 


© Bena iryl Elixir i is a great tasting way to stop the sneezing = 
the ity eyes and the runny nose caused by allergies. 


a ET Cherry Flavor! | 





NSE 


Dear LHI : 


I 
JURA 
NIGH 


SWEET 
- SUMMER NIGHTS 


To make J. August’s Gateau de 
Mousse au Chocolat, you won’t 
even need your oven. Just turn on 
the stove briefly to melt the choco- 
late and cook the egg yolks, then 
let the refrigerator do the rest. 


Jer sey> 


dream 





Heat 24 squares (24 oz.) semisweet 
chocolate in large bowl, set over sauce- 
pan of barely simmering water, stirring 
occasionally, until melted. (Do not let 
bowl touch water.) Remove from heat. 
Whisk 10 large egg yolks with Ye cup 
heavy or whipping cream in double boil- 











a chocolat 
= 


c 
raspberry S20 


Could you get 
Lorraine 


You asked 
for it 


wick> New 


' 
s 
chocolate Lover is 


e truffle cake with 


in New Bruns 


derful! 
- jmply wor ty 
eet | 


2 
e for me: 


recip 
= s, Plainf ield, 


NJ & 
smith, 


er over simmering water; cook, stirring 
constantly, 8 minutes. Strain through 
sieve into melted chocolate. Stir in % 
cup unsalted butter, softened, a few 
tablespoons at a time, until smooth. 
Cool to room temperature. 

Beat 10 large egg whites in large 
mixer bowi until foamy. Add /% teaspoon 
cream of tartar and continue beating 
until stiff but not dry. Gently fold half the 
whites into chocolate mixture. Fold in 
remaining whites. Pour into 9- or 10-inch 
springform pan; cover with plastic wrap 
and refrigerate overnight. 

To serve, run a hot knife around edge 
of pan to loosen; remove rim of pan. 
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have another orgasm. Feeling pres- 
re to have multiples may make her 
re tense and less likely to have one.” 
Meshorer advises Anna, “Have a 
1k with your husband. Tell him he’s 
wonderful lover, but the pressure 
’s putting on you to have multiple 
asms is making you tense. Make an 
eement with him that whether or 
t you will try to have another or- 
sm depends on how you're feeling. It 
ould be your choice, not his.” 



















yth 5: Only women can fake 
‘gasms 

don’t excite my husband anymore,” 
ys Alice, thirty-three, a Midwestern 
imary school teacher who has been 
arried ten years to Arthur, forty- 
ir, a high school football coach. “He 
doing something that I'm embar- 
sed to ask him about: He’s faking 
zasms. I didn’t think men could do 
at, but he is! Sometimes while we’re 
ing love, he loses his erection. 
ten he pretends to have an orgasm to 
e what’s going on. What am I doing 
mg? And how can I change things?” 
en can—and do—fake orgasms. 
survey of one thousand men done 
my book, What Do Men Really 


Want? (St. Martin’s Press, 1991), indi- 
cated that men are more likely to fake 
orgasm in casual relationships since 
they’re not emotionally involved, or in 
a marriage or established relationship, 
when aging begins to affect their sexu- 
al performance. Some men feign a sec- 
ond orgasm during an extended love- 
making session. Others, like Alice’s 
husband, fake to hide their embarrass- 
ment over a lost erection. While she is 
worried about no longer exciting him, 
he’s worried about disappointing her. 

“Men fake orgasms both to spare 
their partner’s feelings and to protect 
their own vulnerability,” says Bernie 
Zilbergeld, Ph.D., a sex therapist and 
psychologist, in Oakland, California, 
and author of the forthcoming book 
The New Male Sexuality (Bantam). 
“Men have trouble admitting they 
aren’t always able to perform. Some- 
times a man may not be in the mood for 
sex, but he wants to satisfy his partner. 
He can get an erection, but he can’t 
ejaculate. So he does what a woman 
does when she fakes—moans, groans 
and stops. He’s afraid his partner won’t 
believe he was able to enjoy sex this 
time without having an orgasm.” 

Or, continues Zilbergeld, “He may 
have wanted sex, but he lost his erec- 
tion before reaching orgasm. Instead of 
just admitting this as something that 


Garnish with sliced kiwifruit and straw- 
berries. Slice cake with knife dipped in 
hot water. Serve with raspberry sauce 
and sweetened whipped cream. Makes 
24 servings. 


Raspberry Sauce: Strain 3 packages 
(10 oz. each) frozen raspberries in syr- 
up, thawed, through sieve into bowl; 
discard seeds. Stir in Ya cup raspberry 
brandy. Makes 3 cups. 


recipe index 


Here is a listing of recipes appearing in 

this issue, including those from the Journal 

kitchen and advertisements. Advertisers’ 

recipes appear in boldface. Recipes marked with an 
asterisk include microwave instructions. 


Goteau de Mousse au Chocolate p. 149 

Independence Coke p. 138 

Lickety-Split Banana Split Pie p. 122 

*Strowberries and Pound Cake with Lemon Sauce p. 146 


ENTREES 


Barbecue Pork Ribs p. 123 
Barbecue Burgers p. 128 . 123 
California Salad Nigoise p. 135 *Italian Sausage and Peppers 
Grilled Chicken Salad p. 132 p. 146 
Grilled Chicken with Dry Rub Marinated Steak p. 128 

p. 123 Thai Beef Salad p. 132 


MISCELLANEOUS 
*Cheddar Nachos p. 133 


Hallie’s Garden Coleslaw p. 132 
Hot Taco Rice p. 118 

Parsley Salad p. 134 

Potato Salad Vinaigrette p. 134 


Grilled Fish Steaks with Three Salsas 


Our Best Barbecue Sauces p. 128 


*Summer Potato Spears p. 146 
Toasted Barley Tabbouleh p. 132 
Tomato-Bosil Salad p. 132 





occasionally happens when he’s tired 
or stressed, he fakes orgasm. He does 
it to avoid talking about what hap- 
pened—and to save face. 

“The best thing for Alice to do is to 
be relaxed,” Zilbergeld says. “She 
shouldn’t blame herself for not excit- 
ing him or accuse him of faking or- 
gasms. But when he loses his erection, 
she should focus the lovemaking on 
herself and ask him to please her. The 
combination of her arousal and remov- 
ing the focus from his performance 
problem may cause him to regain his 
erection. If he doesn’t, he will still feel 
good about having satisfied her.” 


Strengthening the sexual bond 

Of all the myths about orgasm, this 
last one may be the most widely ac- 
cepted. (Eight out of twelve sexually 
literate women I quizzed were positive 
men could not fake orgasm!) But each 
myth has the power to hurt us and our 
partners. Only by understanding the 
truth about our needs and desires and 
communicating them effectively will 
we get what we really want most from 
sex: a stronger erotic and emotional 
bond to the men we love. e 


Susan Crain Bakos is a free-lancer in 
Washington, D.C., who writes frequent- 
ly about sex and relationships. 
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JULIA ROBERTS 


continued from page 98 


ith. Those are the ones we hide.” 

How did someone so shy become an 
tress? It ran in the family. Back in 
.e small town of Smyrna, Georgia, her 
wrents ran a drama school—until 
oney became tight. “My dad ended up 
lling vacuum cleaners,” Julia has 
id, “and my mom got a job as a secre- 
ry.” They divorced when she was four, 
id her father moved to Atlanta with 
n Eric. Julia and her older sister, 
sa, were left with their mother and 
epfather. Then, when she was nine, 
x father died of cancer. “His death 
anged the course of my life,” she says, 
nd.at some point or other has altered 
ery philosophy of life I’ve ever had.” 
At eighteen, Julia decided to join the 
mily profession. Older brother Eric 
tar 80) was already a successful ac- 
r in New York, so Julia headed 
rth. At first, she tried acting class- 
, but she soon abandoned them. To 
‘r, acting was as natural as breath- 
g. “TJ always quit the classes,” she 
s said. “Halfway through I thought, 


le gives me a great sense 















is guy’s full of sh—.” 

es, Julia scatters “you knows” and 
means” and the occasional pungent 
fanity throughout her unstructured 
tences. The essential, wholesome 
ja always shines through, how- 
xr—a fact of which she’s proud. “I 
s raised by parents that believed in 
e and peace and happiness and 
wers and all those things, and I still 
jeve in them,” she declares. 

o much so that as the Journal went 
press, Julia was planning a June 
ding to twenty-four-year-old Kiefer 
herland, whom she met on the set of 
ttliners in 1989. “The minute they 
t, although they were quite shy and 
per with each other, there were defi- 
aly sparks,” recalls Joel Shumacher. 
2 two live in Julia’s million-dollar 
ise in the Hollywood Hills. Kiefer, 
0 has a three-year-old daughter from 
previous marriage, is son of 
or Donald Sutherland. 

Julia’s been through a great deal 
ely with the whole fame thing,” 
's Shumacher, “and I think having a 
ner who’s from a show-business 
ily really helps.” 

He gives me a great sense of sup- 
t,” Julia says. “We’re such great 
ends. If I come home... and think 
_day has been complete garbage, 
5 gonna listen to that and not gonna 
, You should be happy.’ I can have 


- 






a lousy day. I don’t have to be grateful 
every second. He allows me the room 
to do and feel and be everything.” 

This isn’t the first time Julia’s fallen 
for a fellow actor. She lived with Liam 
Neeson, her co-star in Satisfaction, a 
minor 1987 movie about an all-girl 
rock band. And she was engaged to 
Dylan McDermott, who played her 
husband in Steel Magnolias, but called 
it off after the movie wrapped. 

It’s perhaps not surprising that Ju- 
lia seems to fall in love so easily; those 
close to her note that her feelings are 
always near the surface and she can 
call them up at will. “She doesn’t have 
to waste time with ‘getting to the mo- 
ment,” says Kiefer. “She can get 
there just like that.” 

Mining her own psyche can take a 
considerable toll, however, and Julia’s 
tendency to immerse herself in a role 
has sometimes worried her colleagues. 
Observes Joseph Ruben, her director 
in Sleeping With the Enemy: “She’s 
just amazingly vulnerable. She lets 
the audience in completely to what 
she’s feeling. She’s very open.” 

Julia admits she sometimes goes too 


them, but a family—that’s it. That’s 
where it all starts or ends.” 

Julia seems all too aware of the 
ephemeral quality of fame, of the 
build-’em-up-fast and knock-’em-down- 
even-faster routine that America re- 
serves for its public idols. Today she’s 
definitely on everybody’s A-plus list, 
but the stress is enormous and it’s be- 
ginning to tell. At one recent session 
with the press she seemed exhausted. 
Wearing an oversize checked coat and 
skinny jeans, she looked lost, frail and 
withdrawn. She seemed irritable and 
wary, and much of the fun seemed to 
have vanished for her. 

Does success intimidate Julia? No, 
she insists, not quite convincingly. 
“Tm flattered and I’m grateful, but it’s 
also not going to change what I do,” 
she declares. “I don’t reject it, but I 
don’t wholeheartedly incorporate it 
into my thoughts either. I don’t walk 
around thinking, I light up the screen. 
OOH! You still wake up in the morn- 
ing and say, ‘What am I supposed to do 
in this scene?’ It’s nice. It has its place.” 

But as the tabloids scream painful 
stories like “Pretty Woman’s Sex Se- 


of support,” Julia says of her love, Kiefer Sutherland. 


far. She recalls filming a scene where 
she is knocked to the ground by her 
husband (Patrick Bergin) and hits her 
head: “I really fell, and my head 
bounced like a basketball on the mar- 
ble floor, and I can’t tell you how much 
it hurt. ’m hysterical with pain, ’m 
crying. It’s gone too far. And Patrick 
comes to kick me, and misses the sand- 
bag and kicks me right on the bottom. 
It can’t get any worse.” 

Even in a relatively benign film like 
Pretty Woman, she had to be carefully 
handled. Director Garry Marshall once 
recalled a scene where Richard Gere 
had to yell at her: “Julia was devastat- 
ed. After each take she was crying, 
and we’d have to hold her a moment to 
make sure she was all right. She per- 
forms best when she’s loved.” 

Supportive surroundings mean a 
great deal to Julia, and she does all 
she can to create emotional bonds. On 
a new set, associates say, she goes out 
of her way to win over the crew, co- 
stars and director. This star seems to 
need a sense of family, a security blan- 
ket into which she can retreat. 

“People use the term family as if it’s 
kind of light,” she says, “but it’s not. 
It’s an extraordinary kind of happen- 
ing in our lives that is so difficult to 
really achieve. That’s the stuff that’s 
important. Movies come and go, they 
burn in a fire, or people don’t like 


“We're such great friends. He really allows me the room to do and feel and be everything.” 


crets,” and critics cluck about the dan- 
gers of overexposure, does she ever feel 
more like a product than a person? “I 
don’t feel like a commodity,” she in- 
sists. “It’s nice that people want to see 
my movies. My working all that time 
served a purpose. It obviously enter- 
tained people, and that’s why I do it.” 

Nonetheless, Julia’s planning to 
beat a retreat in the next few months. 
Exhausted from filming six movies 
back-to-back, she’s postponed her next, 
Renegades. “I don’t have to do any- 
thing I don’t want to,” she says. “Your 
life is as pressure-filled as you allow it 
to be. Sometimes I feel people try to 
make it more difficult, to see how abso- 
lutely taxing they can make your life.” 

Her co-star in Dying Young, Camp- 
bell Scott, is impressed with both her 
maturity and her talent. “I think she’s 
handling this whole thing unbeliev- 
ably well,” he says. “As an actress she 
has beautiful presence, people find her 
identifiable and accessible.” 

It’s the mark of all great stars, that 
ability to make the audience feel for 
you, make them care. Julia Roberts 
has it. But can she keep it? The odds 
are good—if, like Tinkerbell, she can 
draw enough strength from all those 
who believe in her. a 


Sally Ogle Davis is a contributing edi- 
tor to Los Angeles magazine. 
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Developed witha 
Gynecologist to 


Heal 
Feminine 
Itch 


A leading gynecologist, 
working with feminine 
hygiene specialists, 
has helped create a 
medication that 
actually heals feminine itch. It’s called 
Gynecort® Creme, and it gives you 
relief you can’t get even with medi- 
cated douches. 

Gynecort is soothing and hypo- 
allergenic. It works inside irritated 
skin cells...to heal irritation and itch 
of occasional external feminine itch- 
ing...with medicine once available 
only by a doctor’s prescription. Look 
for Gynecort in the 
feminine care section. 
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l@ THE TEMPTRESS BRIDE 


continued from page 95 


work high-density condos, where they 
are likely to be spotted,” Captain Lor- 
ing Jackson of the Derry police told 
Ladies’ Home Journal. “Red flags were 
going up for us immediately.” 

It wasn’t long before the police con- 
cluded that somebody had wanted 
Gregg Smart dead. And that some- 
body, it turned out, was Gregg’s bride. 
Three months after his murder, she 
was charged as an accomplice. 

On the witness stand, Pam’s cool 
protestations of innocence earned her 
the nickname “Ice Maiden.” Still, she 
wasn’t able to overcome the damage 
done by the tearful testimony of the 
trigger man in the case: her lover, a 
wistful-looking teenager named Billy 
Flynn, who said he had killed Gregg 
on Pam’s orders. 

On March 22, 1991, after a sensa- 
tional trial that lasted three weeks, 
the jury convicted Pam of being an 
accomplice to first-degree murder, of 
conspiracy to commit murder, and of 
tampering with a witness. The convic- 
tion on the first charge carried an 
automatic sentence of life in prison, 
with no possibility of parole. 

“T didn’t want to kill Gregg,” Flynn 
had told a hushed courtroom. “I want- 
ed to be with Pam, and that’s what I 
had to do to be with Pam.” 


The maiden of metal 


Looking at pictures of Pam on her 
wedding day, it’s easy to imagine that 
Gregg might have fallen in love with 
the pretty, petite young woman at first 
sight. But friends and family say it 
was just the other way around. As soon 
as Pam laid eyes on Gregg, at a New 
Year’s Eve party in 1985, she set out to 
win his heart. 

Gregg was still living at home, 
working in construction and truck- 
body repair, and it was impossible for 
his parents to miss the attention that 
Pam started directing at their son. “As 
soon as Pam got back to school, she 
began calling Gregg every night,” re- 
calls his mother, Judy. 

Gradually, Gregg began to return 
Pam’s feelings. And during Pam’s last 
year at Florida State University, he 
moved down South to be with her. 

Pam, a communications major, was 
holding down several jobs around 
town. She also hosted a weekly college 
radio show called “Metal Madness.” 

It was there that she allowed a more 
freewheeling side of herself to come 
through: Billing herself as the Maiden of 
Metal, she played the records of her favor- 
ite groups, including Van Halen, Motley 
Crué, Aerosmith and Iron Maiden. 

In just three years, Pam finished 
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school with a near-perfect grade-poi 
average. Her dream, she told frien 
was to be the next Barbara Waltei 
She was also engaged to marry Greg 

And while in Florida, Gregg h 
made up his mind to go into his { 
ther’s field: life insurance. When | 
and Pam arrived back in New Har 































Wojas family, who had been doubt; 
about Gregg’s lack of a college edu 
tion, he turned out to be a natur 
born salesman. 
“Gregg outshone everyone,” Lin 
remembers. “He won awards from | 
office, including Rookie of the Ye 
Gregg made us very proud.” : 
As for Pam, when she wasn’t hired a 
reporter with WMUR-TV in Manchest} 
New Hampshire, she began working 
August 1988 as media-services direcl} 
for the regional school district in Har} 
ton, New Hampshire. Her responsil 
ities included handling press relatif 
for the region’s eleven schools, putt’ 
out a newsletter and conducting vif 
workshops for students. 
Pam and Gregg decided to renii> 
condominium in Derry, only blo 
from his parents. It was midway [F 
tween their jobs, and the townhou#f! 
style complex was new and fashi 
able. By the time their wedding \ 
came, the young couple seemed to h 
everything—a start in their career 
great place to live, the love of tk 
families and friends, and most of 
each other. 
But it was only a week after 
honeymoon that Gregg’s mother sa 
side of Pam that appalled her. 
“Bill and I had gone over to tl 
condo to hear all about their tr 
Judy recalls. “Pam said, ‘I have so 
thing I want to show you.’ She 
taken all the cards that came with 
wedding gifts and checks and divi 
them into those that came from 
side of the family, and those that ci 
from ours. On each one she had v 
ten exactly what the person had gi’ 
There were over two hundred gué 
and Pam proceeded to go through 
the cards from her side, telling 
what her uncle had given, her 
friend, and so forth.” 
Judy still shakes her head at 
memory. “Then she started on 
side. ‘Look at the cheap gift this pe’ 
gave!’ she would say. ‘And this : 
only gave a check for thirty dol 
That didn’t even pay for his mez 
the reception!’ i 
“T tried to tell Pam that people ff 
what they feel they can afford. EPH. 
Gregg tried to stop her, but Pam 
kept going on like this. I could fee fi” 
face getting red-hot. I was so arf 
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ut I held my tongue. I didn’t want to 
urt Gregg or Pam. She was now mar- 
ied to my son.” ; 


fter-school activities 


am met Billy Flynn in the fall of 
989, just a few months after her wed- 
ing. She had gone over to Winna- 
innet High School to participate in a 
aining session for volunteers who 
anted to help with a student drug- 
wareness program. 

No one knows how much Pam 
arned that day about the lanky, soft- 
oken fifteen-year-old, a boy whose 
orld had been torn apart three years 
arlier when his father was killed in a 
ur crash, a boy who could both be nice 
) elderly people and—despite his in- 
rest in volunteering for the antidrug 
rogram—occasionally score cocaine. 
“She told me she had been a deejay 
. Florida,” Billy says. “She said she’d 
ad backstage passes and had met 
létley Crué and Van Halen. That’s 
yy favorite group.” 

Pam told Billy he could visit her of- 
se if he’d like to see pictures of her 
ith his idols. It would be the first of 
mumerable trips Billy would make to 
am’s basement office in the school ad- 
inistration building across from 
‘innacunnet High. Pam also be- 
iended Cecilia Pierce, another sopho- 
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more she met through the antidrug 
program. After Pam arranged for Ceci- 
lia to work for her as her intern, the 
young woman became a daily fixture 
in the media office. 

During this time, Pam seemed to 
many of her friends and family to be 
happily married. Cecilia Pierce knew, 
however, that Pam was leading two 
lives. She spent a lot of time after 
school and on weekends with Pam and 
Billy Flynn; they were working on a 
video to enter in an orange-juice 
commercial contest. 

Early in 1990, Pierce later recalled, 
“Pam told me that she loved Bill. I 
laughed. It was ridiculous. She was 
married. She was twenty-two.” 

About a week afterward, on Febru- 
ary 5, Pam told Billy himself. “She 
asked me, ‘Do you ever think about me 
when I’m not around?” Flynn testi- 
fied. “I said, ‘Yeah.’ She said, ‘Because 
I think about you all the time. I don’t 
know what to do about it because I’m 
married.’ I felt happy but kind of con- 
fused. It is not every day that a fifteen- 
year-old boy has a twenty-two-year- 
old woman who is very attractive say 
she likes him.” 

A short time later, Pam told Billy 
that her husband was going away on a 
skiing trip and that he would be able 
to spend the night at her apartment. 


ES SESLIE ELLOS SPARS SY EES SESS ITT EST 
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She bought a slinky negligee and 
asked Billy if he had ever seen the 
movie 942 Weeks, the tale of a kinky, 
obsessional love affair. 

“She said there was a scene in the 
movie where Kim Basinger dances for 


Mickey Rourke,” Billy later testified. | | 


“She said she was going to dance for 
me like that.” 

To avoid suspicion, Pam insisted 
that Cecilia also sleep over that night. 
Cecilia and Billy had both been at the 
condo before, and their presence could 
easily be explained. The trio watched 


91 Weeks, and then Billy and Pam | 


went upstairs. 

Billy was a virgin, but he lied to 
Pam, telling her he was experienced. 
Pam changed into her new turquoise 
and white negligee, and danced as Van 
Halen’s “Black and Blue” played on 
the stereo. “We had sex everywhere,” 
Billy recounted at the trial. “On the 
bed, on the floor.” 

The next day, Pam tearfully told Bil- 
ly they wouldn’t be able to see each 
other anymore, because Gregg hardly 
ever went away. Billy testified that 
Pam discussed divorcing Gregg, but 
she claimed that he would take every- 
thing from her. The only way they 
could really be free to see each other, 
Billy says Pam told him, was if Gregg 
were dead. (continued) 
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continued 


Billy couldn’t believe what he was 
hearing, but he didn’t want to lose 
his lover. 

Despite what Pam said about their 
not being able to see each other, the 
affair continued. As his feelings for 
Pam grew, the teenager began to hate 
her husband. Pam showed him a 
bruise she said Gregg had given her; 
another time, she said she had to flee 
the house in her nightgown after she 
and her husband quarreled. 

But his hatred wasn’t enough to 
make Billy Flynn kill Gregg; it was, 
finally, Pam’s anger that drove him to 
it. After two halfhearted attempts, in 
which Billy didn’t even enter the 
apartment, Pam exploded at him. 
“You don’t love me!” she shouted. 

“T told her I did love her,” Billy testi- 
fied. Pam told the teenager he had just 
one more chance to prove it—on the 
night of May 1, 1990. 


“My wife would kill me” 


That evening, Pam was attending a 
school board meeting; Gregg had his 
usual after-hours sales calls to make, 
and he didn’t get home until close to 
nine P.M. 

Billy and a friend, sixteen-year-old 
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Pete Randall, were waiting. 

Gregg opened the door, switched on 
the lights and called for the dog. But 
Halen, the tiny Shih Tzu Gregg had 
given Pam, was locked in the base- 
ment and made no sound. 

“We were all frozen in place for a 
moment,” Billy recounted at the trial. 
“Then I jumped out...and tried to 
pull him into the condo. He started 
yelling. ... Pete jumped out...and 
pulled him back in...” 

The two teenagers forced Gregg to 
his knees. Randall, holding a knife to 
Gregg’s face, demanded the young 
man’s jewelry. “I can’t give you my 
wedding band,” Gregg told the youths. 
“My wife would kill me.” 

The plan had been for Randall to slit 
Gregg’s throat, but the teenager 
couldn’t do it. Billy motioned to his 
own jacket pocket; inside was a .38- 
caliber gun. Randall nodded. 

“J took the gun out... and... point- 
ed at his head,” Billy testified, sob- 
bing. “Then I just stood there. A hun- 
dred years, it seemed like. I said, ‘God 
forgive me.’ I pulled the trigger.” 

No one saw the boys flee. No one 
knew anything was wrong until ten- 
fifteen P.M., when Pam returned. 

“There was a bloodcurdling scream,” 
recalls neighbor Harvey Woodside. 
“I ran outside. Pam was crying, ‘My 
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on heavier days. Of course, 
since this is the Always* Long 
Maxi, you'll also have the 
advantage of our unique 
Dri-Weave topsheet that 
pulls moisture into the pad, 

































husband’s hurt! My husband’s hurt!” 

Police were on the scene in nine : 
So were Judy and William Smart, a 
their younger son, Dean. “We we 
panicked and hysterical,” Judy re 
members. “We were screaming, ‘Please. 
God, help our son! Somebody help 
him! When a policeman opened th 
front door to come out, that’s when we 
saw Gregg. He was lying on the floor.” 

Judy remembers being led away tq 
the condominium next door, whe 
Pam had been taken. Sick and sobbi 
with grief, Judy couldn’t understan¢ 
why her daughter-in-law wasn’t shed. 
ding a tear. “Pam asked if someone 
would please go and see if her dog 
was all right,” says Judy, who was 4 
distraught that she had to be hospita 
ized for three days. 

Pam told the police that she woul 
do anything she could to help then 
find his killer. Yet Derry Police Cap 
tain Loring Jackson says Pam’s oddl} 
unemotional reaction caught thei 
attention. “She was cold from daj 
one,” he says. 

Less than thirty-six hours after dis 
covering her husband’s body, Pay 
called reporter Bill Spencer of WMUR 
TV and asked him to interview hel 
When he arrived to talk to the widows, 
Spencer was taken aback by Pam’s fe ‘ 
tive appearance: She was wearing 
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What’ the big news about a maxi ove, 

longer than our regular length m 
It's the assurance you'll get from 

panty Comes: poe we ace how img 






Ours stays cleaner andd 


Theirs can stay wet on top. 


away from you. And that he 
keep the surface cleaner am 
drier than any other brand of logs 
maxi vou might be using now. 


always 


LONG MAX] 


a cleaner and drier kind of prog, 
tion, this is the Long Maxi yougm. 
been waiting for. Don’t wait # 


PADS longer to try it. 








t-pink dress and matching jewelry. 
“Tt was the day of her husband’s 
ake,” he says. Spencer had no idea 
at the poised young woman had once 
ped for a job just like his. “She said, 
m always so fascinated by the mur- 
r stories you cover. I never dreamed 
would be a part of one of them.’ 
thought, My God, she’s getting 
‘on all of this!” 

At the same time, Gregg’s family 
as struggling to explain Pam’s seem- 
gly cold response to her husband’s 
urder. “When someone asked me 
ay Pam wore hot pink to the wake, 
told them that it must have been 
ege’s favorite dress,” recalls Gregg’s 
int, Debbie Smart. 

But Judy still couldn’t believe that 
r daughter-in-law was anything but 
artbroken—until Pam dumped 
erything that Gregg owned in green 
astic garbage bags and gave it to his 
rents. Then, she brought over the 
» of the wedding cake she had so 
refully saved. “Here,” William 
nart remembers her saying matter- 
factly. “I don’t like cake.” 

Her in-laws weren’t the only ones 
10 were stunned. Paul Reis, Pam’s 
gh school sweetheart, ran into her in 
nightclub a few weeks after Gregg’s 
urder. “She said it was time to get on 
th her life,” Reis says. “When she 
arted dancing, I was really shocked.” 
On June 10, less than six weeks af- 
‘the murder, Billy Flynn, Pete Ran- 
ll and a third Seabrook teenager, 
ice Lattime, Jr., were arrested and 
arged with killing Gregg Smart. Po- 
e had acted on a tip from someone 
10 knew the youths. Like Billy, the 
rer two suspects were students at 
innacunnet High School. 
Suddenly—even before the teen- 
ers began talking to the police— 
vat had been a hideous, inexplicable 
me started to make a horrifying 
ad of sense to Gregg’s family. “I real- 
d...that Pam had something to do 
h the murder,” remembers Gregg’s 
le, Jimmy Smart. “Our family felt 
ly betrayed.” 


e 912 Weeks trial 


’s trial made headlines around the 
rld. At least forty reporters 
med into a small courthouse in 
‘eter, New Hampshire, every day 
ring February and March. Specta- 
's arrived as early as midnight to get 
ts for the next day, even though the 
ceedings were broadcast live local- 
mens story was all anyone in the 
all towns of southern New Hamp- 
‘re could talk about. 

“he prosecution’s other star witness 
's Cecilia Pierce. A month after 
“nn and his two friends were arrest- 
| police had outfitted the teenager 









_Best-seller Candace Camp's 
» moving historical romance 
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A Division of WarperCollinsPablishers 
i 


with a body wire and recorded Pam 
making incriminating remarks. 

Despite the evidence of the tapes, 
Pam maintained her innocence. The 
jury didn’t believe her; in the end, be- 
fore a crowded courtroom and Gregg 
Smart’s grieving family, the forewom- 
an announced that the panel had 
found Pam guilty. 

The charges against Billy Flynn, Pete 
Randall and Vance Lattime, Jr., were 
reduced from first- to second-degree mur- 
der in exchange for their testimony. But 
Flynn and Randall still face a minimum 
of twenty-eight years in jail; Lattime will 
serve a minimum of eighteen years. Lat- 
time, who provided the murder weapon 
and drove the getaway car, and Randall, 
who helped overpower Gregg, said they 
took part in the killing out of friendship 
for Billy. They also said Pam promised 
to pay them $500 each but never did. 

Immediately after the verdict, 
Gregg’s parents, accompanied by tear- 
ful relatives, went to their son’s grave 
to tell him that justice had been done. 

But Pam’s conviction didn’t quench 


‘the anger that the Smarts feel. “He 


was so happy, with his whole life 
ahead of him,” Gregg’s mother says. 
“No one will ever know what this 
woman has taken away from us.” 

Nor did the verdict stop the agoniz- 
ing questions: Why did Pam want 


in the grand tradition 


of LaVyrle Spencer 





Gregg dead? Did she really do it to 
collect Gregg’s $140,000 worth of life 
insurance, or to keep him from getting 
the best of her in a divorce? Did she 
truly fall in love with Flynn, or was 
she just using him to do her bidding? 

Comments David Silber, Ph.D., pro- 
fessor of psychology at George Wash- 
ington University, in Washington, 
D.C., “From the description of her I 
have been given, she sounds like some- 
one who doesn’t have much of a sense 
of moral restraint. The popular term 
for this kind of person is psychopath.” 

Pam herself, who is appealing her 
conviction, has never admitted her 
guilt. In a newspaper interview after 
the trial, she said, “I’m sorry if I react- 
ed wrong [to Gregg’s death], but no- 
body gave me the twenty-two-year-old- 
widow’s handbook ... I thought there 
were two options: I would be found not 
guilty, or there would be a hung jury.” 
She added, “I never conceived this 
would become a reality.” 

It is a feeling shared by all those 
who knew Pam Smart and who won- 
der, to this day, exactly what could 
have compelled such an outwardly 
normal young woman to devise such 
a horrible crime. a 


Rosalind Wright is a free-lance writer 
and novelist based in Massachusetts. 
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MORE THAN YO 
ASKED FOR? 


Contact Us To Stop Unwanted 
Advertising Mail. 














Most folks like advertising 
mail. They get special offers, 






sweepstakes chances, free gifts, 






good prices on things they 






can’t find anywhere else. And 






shopping by mail or phone is 







quick and simple. 






But if you’re one of those 
people who would rather not 






receive advertising mail, we 







can help. 





Send us your name and full 
address and we'll tell partici- 






pating national mailers to 






remove your name from their 








mailing lists. 





After all, they want to talk to 
people who want to listen. 






™ 





Mail Preference Service 
Direct Marketing Association 
11 West 42nd Street 

P.O. Box 3861 

New York, NY 10163-3861 





















Street 





City 





State 





Variation of my name 





ee FUNGI NAIL™ — PREVENTS/ 
ee * STOPS NAIL FUNGUS CAUSED 
Fonsi f = - BY USE OF ARTIFICIAL NAILS 


fava) Women who use artificial nails 


Fungi Noa —— 
<~———__ risk nail fungus, which thrives in 

es enclosed, moist areas like those 
between real and artificial nails. Fungi Nail™ helps 
prevent nail fungus or stops it if you already have it. The 


one-ounce bottle comes with an easy-to-use applicator. 
Available at all drug stores without a prescription. 





MUSIC TO WALK TO Over 
60 different tapes, all styles 
of music. From beginning 
level to advanced, it’s the 
exact stimulation you need 
to help you stick with and 
enjoy your workouts. Send 
for free catalog: Walking 
Tapes, Box 767364, Ros- 
well, GA 30076. 





CLASSIC STEAKS OF OMAHA™ Enjoy a dozen (4 oz. each) 
of the most exquisite USDA CHOICE Filets Mignons. 
Shipped frozen. Regular price $67.50, now only $54.50 
(plus $4.50 S/H}—you save $13. Limit three. To order our 
free catalog, call 800-288-2783, VISA/MC/AE. Offer 
expires 7/13/91. Unconditional guarantee. 


FLAVIA ORNAMENTS Every 
inspirational angel gently 


wy > 
bo oaN: hangs or stands as a figurine. 
Te oo -* — Receive twelve different col- 


__lectible ceramic ornaments, 

\ LE: one every month for only 
' $16.50 each (plus postage and 

ee handling). Proceeds go to the 
LIFE-SAVERS Foundation, researching cancer and leuke- 
mia. Unavailable in stores, beautiful as gifts, with free 
display box. To order, call 800-445-5432, extension 005. 


LOOKING FOR A PUBLISH- 
ER? A leading subsidy book 
publisher seeks manuscripts 
of all types. New authors 
welcome. Send for free thir- 
ty-two-page, illustrated bro- 
chure L-201. Vantage Press, 
Inc., 516 West 34th Street, 
New York, NY 10001. 


To the 
author 
Teer laet 


ofa 
publisher 
















THE NORITAKE SERVICE ( 
TER can help if you're hav 
trouble ordering Nori 
China. They stock discontin 
es a patterns and can help 
~~ "ss, active patterns. Call 800-54 
a e 1991 (9 to 5, cnr, PE 
Central Time). Write: Noritake Service Center, P.O 
3240, Chicago, IL 60654. 























AMAZING REPLICAS OF THE WORLD'S MOST-WAN1 
WATCH—These attractive watches look so much like 
real Rolex only an expert can tell the difference. Availa 
in goldtone President style and two-tone (goldtone | 
silvertone) Jubilee style with quartz movements | 
authentic detailing. These glamorous copies have a | 
time guarantee. An eighteen-inch 14K gold-plated | 
ringbone necklace comes free with every order. S 
$39.95 plus $3 shipping and handling to: Roy | 
Jewelry, 940-A W. Arrow Highway, Dept. 420, Upland, 
91786. Or call 800-447-8841 and ask for Operator 4 


SEND A WELCOME HOME MESSE 
to your loved one returning fri 
the Gulf. Just call 900-786-7/ 
and you'll hear a great selectionsf. 
specially recorded welcome home messages. You must 
a touch-fone phone—choose to hear a funny, romanti! 
sentimental message voiced by a male or a female. Tl 
send a personalized message to any phone in the Ui 
even your own, any time, any day. Only $2 a minute 








“YOU BEEN TRUCKIN’ LONG?” This 14” x 18” (i 
poster will bring a smile. You and your friends will wage 
“adopt” these “’kids’’ and bring them home. Send § 
plus $1.25 for shipping. Also: 14” x 18” wall pligie 
mounted on wood; sealed with acrylic. $12.95 plus $ 
for shipping. Holst, Inc., Dept. JST-791, 1118 W. 

Street, Box 370, Tawas City, MI 48764. 


AVON FASHIONS 
Avon Fashions is packed with 
the newest looks. Super style , 

.. super low prices! Call 
800-322-1119, or write: Avon 
Fashions, P.O. Box 9820, 
Dept. AMK, Hampton, VA 5 
23670 (U.S. addresses only). 


| HOBODY BEATS OUR PRICESI 
Paris A marl | 
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One Million Satistied Customers Coast To Coast 


aide TZ SHIPPING 
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NEW LOWER - 


Pattern Number THEN CALL: PRICES! 


Poe isso | eesanse remo : 





ONLY l 
$300 
BRIGHTEST COLORS * BORDERLESS 

Six choices only $3.00 each 


= %& 40 Wallets 
% 32 Wallets & One 5”x7” 
* 8 Wallets & Four = xs7es 





M1 Custom 11" x14" 
| i. *® 20 Jumbo Wallets 
WUE color hols on KODAK paper. Speedy service with 


I 
i 
t 
i 
a 
i 
t 
i 
I 
i 
i 
95¢ each set for hand. i 
i 
a 
i 
§ 
i 
I 
ey 


mputer any lela or instant prints up to 
x10" or eos or aor vides . (returned) Add 
id post. For ee err se Sorvica eid $2.00 per bier 


[ANT COLOR x 1 Custom 20” X 30” $9.95 
largements x 2 Custom 16” X 20” $9.95 


r postage and handling, Add $1.95 per glant Enlargement Offer 
wranteed. Encl. check or M.O. with ret. address, send to: 


RELIANCE COLOR LABS, INC. 

| EXPRESS PHOTO™ Studio 352-7 Box 1000 

|_ Service add $2._/ Swansea, MA 02777 _ 
aa 
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OU CAN HAVE 8 


ETTER JOB! 


Icrest Institute provides quality home-@m 
ly training for a better future . . . 4 
“ALL. 1(800) 253-4335, 
HILLCREST INSTITUTE 
111 COMMERCIAL ST., PORTLAND, ME 04101 





ILDREN’S AUDIOMAGAZINE ABOUT BIG IDEAS In 
ssue of BOOMERANG! kids explore a threatened 


Brazilian rainforest... travel back in time to 
* speak with rocket pioneer Robert God- 
dard . . . visita quiet Amish town . . . un- 

ravel the complexities of the stock market 

..and discover why the elephant wore 

3s. And that’s just side one. BOOMERANG! presents 
'y, science, money and current events from a child's 
ective and in a child’s voice... plus mysteries, 
, jokes and interviews. $39.95 for twelve seventy- 
te cassettes. Call 800-333-7858 for your free issue. 


KING MADE EASIER SR 
sands of people are 
fing the freedom giv- 
o them by the Able 
ser. The walker takes 
int off your legs, sup- 
» your back and offers | 
tomfort of a chair. It's § 
for shopping. Call § 
663-1305. 
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BRAID Aid 


Easily weave many basic and 
exotic styles, including English, 
French and Dutch like an expert. 
64 page book of step - by - step il- 
» _ lustrated instructions for all length 
,. @ hair and textures. Send $5.95 + 
4%  ~ $1.50 shipping. Refund quaternee. 

/ Valco, Dept. 8-764, x 2012, 
WW NewRaochelle, N.Y. 10802. 


SAVE UP TO 70% ON 
ALL CONTACT LENSES 


* Under supervision of an ophthalmologist. 
* Guaranteed your exact brand and prescription. 
* Delivered to your door. 


1-800-432-LENS 


Vel a ere) CO 08) 


CALL ALEXANDRA'S TAROT LINE 
1-900-370-7777 
, ~ MOONSIGN HOROSCOPE 
Rell mcy (eRe lolele 


LOVER'S COMPATIBILITY 
1-900-370-9111 
CHINESE HOROSCOPE 

1-900-370-9090 


YOUR PERFECT MATCH! 
1-900-370-9191 
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“AN INTERIOR 


yf 1 BE AN INTERIOR 
DECO 


i ATOR! Approved home i 

% = study program. 

I \ |_ FREE CAREER BOOKLET: 800-223-4542. i 

§ \ “Name 1 
\ Address 

j ie City a State Zip 

L 7 x School of Interior Decorating, Dept. HH203, 





2245 Perimeter Park, Atlanta, Georgia 30341 
2 ee ee ee ee ee ee ee 


High School At Home 
DIPLOMA AWARDED 


I Without obligation, get free info on low cost I 

J home study method, accrediation, Diploma. i 
No salesman will call on you. 

i z CALL FREE ANYTIME 9 





American Sec Dept. 204 
h St 


I 
§ Chicago | IL 60637 1-800-228-5600 j 
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HELP for your problems 


1-900-820-2221 


Computerized Tarot Card Readings 
$4.95 per call 


© Tara Communications Inc 





Playtex, 
Vanity Fair, 
Exquisite Form’, 
oe 
and other fine 
garments. 





Ke outstanding collection of fine 
intimate apparel at everyday low prices, 
far below retail. Free catalog. 


The Smart Saver, P.O. Box 209, Department L 
Wasco, IL 60183 


Buy Mill Direct And 
Save 50% On Carpet 


Save 50% by joining the thou- 
Ay 


sands of builders and 
/ / 





























homeowners who buy @ 
their carpet directly \ 
from the mill. Call tol 











tail store prices. It’s fast, easy 
and guaranteed. Ask for our free brochure 

or take advantage of our... 

Super Sample Book Offer. 

For only $5, we'll rush the exact sample 

book you need to select carpet. A $35 value! 
Carpets can be delivered, ready for installa- 
tion, in about a week. 













All The Quality. 
Half The Price. 






1-800-848-8 11 4e:0.176} 


S&S Mills, 2650 Lakeland Road, Dalton, GA 30720 






Refrigerator 

Rembrandt 

We can hardly get into our fridge anymore, 

For the fine art collection that hangs on the door. 

The paintings and drawings and sketches are myriad, 

As she enters and exits each Pink and Blue period. 

It’s not that | don’t think each work is terrific, 

But | shudder to think she might grow more prolific! 

One thought occurs as | stand here and gape: 

Did Mama Picasso use magnets or tape? 
—Katherine Stanton 





ROSE IS ROSE @ by Pat Brady 


( PLAN A FAMILY QUDGET, 
WE NEE? TO START 
WITH THE BASICS / 


ri =e 


FIRST LET'S LIST THE THINGS 
THAT ARE NECESSARY 
FOR SURVIVAL, / 


© 1991 United Feature Syndicate, Inc. 


90 YOU WANT ME JUST 70 
SURVIVE 02 TO LOOK GOOD 
DOING IT 2 


OUR “ROSE IS ROSE” 
CONTEST WINNER! 


Congratulations to June Sorensen, a homemaker and 
mother of four from Fairmont, Minnesota, who submitted 
the clever punchline at left. As our grand-prize winner, 
June will receive $500 and the original cartoon, framed 
and autographed by artist Pat Brady—plus publication of 
her entry in the nationally syndicated ‘Rose is Rose’’ 
comic strip. For the names of our fifty runners-up—each 
of whom will receive a ‘Rose is Rose’’ cartoon book, 
compliments of United Media—turn to page 128. 





Reprinted by permission of United Feature Syndicate, Inc. 


OUT OF THE MOUTHS OF BABES 


Our neighbor's young son went with his mother to the ballet for the first time. 
After a while, as he watched the girls dance on their toes, he asked, “Mom, why 
don’t they just get taller girls?” —Mary Ann Kemp, Magnolia, MS 


sad an article on energy conservation from a children’s science 
1, Will. At the story’s end, there was a list of review 

‘as: What can you do to save energy? Will 
ter in the morning!” |= —Elaine Kelly, Slidell, LA 


One afternoon | r 
magazine to my little 

questions, one of whic! 
answered, “We shouid sleep la 


Six-year-old Kathy was trying to keep her younger brother, Adam, quiet in 
church. “Hush,” she whispered. “You can’t talk out loud!” Adam replied, “Who's 
gonna stop me?” Kathy pointed at the two dark-suited men by the door. “They 
are,” she said. “They're hushers.” —Martha J. Beckman, Granada Hills, CA 
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Bill Milne 


The heat’s on When the last thing 
you want to do is turn on the oven t¢ 
make dinner, we’ve got the an 
swer—six sensational no-cool 
meals to keep your kitchen cool. 



















Sex therapists’ toughest cases 
Are you and your husband sufferiné 
from boredom in the bedroom’ 
Most couples face a temporary cri 
sis here and there, but some prot 
lems are especially severe. Expert 
talk about their most challengin: 
cases—and how they helped cou 
ples bring back the passion. 


Twenty-five ways to look prettie! 
Tired of your same old lipstick 
blush and eyeshadow routine? Wit! 
our surefire hair and makeup tip 
you can give yourself a quick beaut 
_boost anytime. 


Flower power li’s not your every 
day garden-variety woman who ca 
turn a bunch of flowers into a beat 
tiful bouquet. Find out the secrets ¢ 
an at-home expert. 


Plus interviews with your 
favorite celebs and lots, 
lots more! On sale July 16 
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"Nothing Looks Like It. Nothing Feels Like It. Nothing Lasts Like 
















A sultry, velvety finish. 
A sumptuous, 
velvety feel. 
Colors so potent— 
they last for up to 6 
glorious hours. 
The most luxurious 
lipstick ever created. 
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Salon Sol 





For hands that have nothing to hide. 


NOW COVER GIRL 
CUSTOMIZES NAIL CARE 


Hand it to Cover Girl to make nail care so 








“My polish needs 
to dry faster.” 
; 3 The solution: ad i 
. simple. New Salon Solutions. An 8-product of fe ees 
No Smudge ™ extra help to grow.” 
Quick Dry. The solution: 


line you customize yourself. Pick just the Nail Growth 


Treatment Fluid. 









products you need, for just the problems 


you have. Finally, nail care that’s a snap! 
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aN AD ae: 
i "Fonds are rough and 


SALON | : Ll N | } ss A Za : dry.” The solution: 
SOLUTIONS PULUTTU ’ * Total Care Nail, 


Cuticle and 
Hand Creme. 
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“My noils; cuticles & 
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COVER GIRL 









: SALON S ce ieee a : 

EA neil Gis Britis “Myrick “My polish chips.” 4 SOLUTIONS es ee 
My nails are brittle — My nails are ‘My polish chips. | The solution: 

and break easily.” thin and soft.” The solution: Anti- ee Booth Cuticle 

The solution: Body- The solution: Chip Protecting Pumice Creme. 

Building Acrylic Tough Nails Topcoat. 

Strengthener. Hardener. 





“My nails are 
ridged and bumpy.” 5 ~< 
| The solution: Perfect 

Surface Basecoat. 
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IN THE NEWS 


22°A woman today “Balloons for Shane” Her books have 
helped millions find their way back from destructive addiction. Now 
she is struggling to recover, too—from the tragic loss of her son. 
By Melody Beattie, as told to Nancy Stesin 


41 * Up front Fergie’s latest antics; remembering Marilyn 
Monroe; unsolved mysteries. 


PERSONALITIES 


36 * What’s hot He pumped himself up from Mr. Universe to 
a box-office Commando, but there’s more to Arnold Schwarzeneg- 
ger than just flex appeal. By Jeff Rovin 


Rts 94° Next on Oprah... As her show turns five, 
Siim@ Oprah’s the queen of talk TV. She owns her own studio 
and production company, and she’s still got her handsome 


beau, Stedman. How can she ever top this? Watch. 
By Bill Brashler 


BODY AND MIND 


46 * Personal journal How to stop being so hard on 
yourself; planting a late-suramer garden, plus a special 
flower offer. 





50 ° Sex therapists’ toughest cases What can couples 
do when a sexual crisis threatens? The top experts open 
their files to reveal their solutions to seemingly impossible 
problems. By Louise Tutelian 


P 76 * Medinews Breast milk and colic; targeting heart 
Mes, trouble; and more. By Joan Lippert 





REMEMBER WHEN... 
PAGE 87 


92 ¢ The parents who wouldn't give up When a doctor 
told Annette and Dan Tomal that their three-year-old son had 
"Han inoperable brain tumor, they were devastated. But then the 
= Tomals vowed that they would find someone to save their son. 
By Ellie Grossman 


FAMILIES TODAY 


82 © Parents’ journal How to handle parent-child power 
struggles; pediatric healthline. 


SUMMER By Mary Mohler and Margery D. Rosen 

READING 

SPECIAL 84 * Understanding kids By Lawrence Balter, Ph.D. 
PAGE 64 


87 * Summer memories As you lounge in the hammock, 
remember the joys of everyone’s favorite season—from sand- 
castles to that first crush. 


Cover photo: Oprah, Ron Slenzak. Photos, this page, from top: Terry O’Neill/Sygma; 
Peggy Krist; Michele Manning. 
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‘LATTER YOURSELF: 
[he make-up that does beautitul things for changing skin. 










© Discover Replenishing Make-up 

_ byCover Girl. It’s created for skin that’s 

changing. With special replenishers 
that noticeably improve the look 


‘and feel of your skin. For a look 


that’s naturally radiant. Skin that’s 
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of tiny lines too. It's a change you" 







won't be the only one to notice. 
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©1991 Noxell Corp 


Jennifer O'Neill is wearing Liquid Make-up and Pressed Powder in Soft Beige : 
and Sandalwood Blush. All from the Replenishing Collection. 


RE DE FIRLN G 







ig: 


& In an instant, colortreated hair has more shine. 
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INSTANT 
SHINE 
BOOSTER 
AWAKENS SHINE 
COLOR STAYS TRUER 
PROTECTIVE 
ULV. FILTER 











INSTANT 


; , Shine makes everything about color better. 
7 Your color will have dimension. Instead of looking flat, your color will be rich and true. 
‘ Never dull or brassy. Just spray Instant Shine Booster and see how it: 


@B gives a clear shine that enhances your color 
@ helps prevent fading with a patented ultraviolet filter 
@® encourages manageability 


Daily use recommended. To keep your color alive, discover the benefits of 
Colorvive Technicare: Gentle Shampoo, Creme Conditioner and Nurturing Treatment. 
Each is dermatologist tested. 





Ultraviolet filter 
protects any shade of 
color-treated hair. 
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Keeps Your Color Alive. 





A SCIENTIFIC INNOVATION FROM LOREAL TECHNICARE. 
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ACTIVE 
DAILY MOISTURE LOTION 


OIL-FREE 





_ Out with oil. In with moisture. Rares light oil-free merece the 
Skincare Laboratories of l’Oréal. It's precisely what your skin has been thirsting for. 
: Absorbing instantly, it: 


e Replenishes lost moisture without adding oil or clogging ees 
Maintains skin’s optimum moisture level to protect its youthful ee | ) 

e Seals out damaging environmental elements fe : 
e Smoothes and softens skin for a more radiant look a % 
@ Contains UVA and UVB sunscreens 





Pork Cuts Cooking Time. }& BOOK BONUS 


64 © Blackberry day Claudia was 
uncertain about Giles. Would going back 
to the scene of her first romance show 


[f you still think pork isn't “done” her how she really felt? From the author 
unless it’s ‘well done,” there's some- of “The Shell seekers.” 


thing you should know. Today's pork = : 
takes less time to cook. Simply cook to By Rosamunde Pilcher 


medium (160°) until Sa pink, for 73 © What the dog taught me Life 

perfect tenderness and flavor. a 

It’s a cinch to prepare. sure can dole out some serendipitous 
surprises. From a best-selling author, 

Santa Fe Chops two delightful stories, including “The 

In heavy skillet over cigar |‘ll never forget,” to lift your spir- 


med-high heat, i Robert Fulghum 
brown 4 boneless HS: oY Repeene 








QUICK-FIX BEAUTY 
PAGE 108 





loin chops in 1 t. 
oil. Add 1 C. bot- NS 5 S T Y L E 
ae pete é 3] * Beauty and fashion journal 
cumin. Lower heat, 4§ Chic pearls to pick up on the cheap; 
cover and simmer great-face tips from a makeup artist 
5-6 min. Serve to the stars. 
immediately. 49) 

: 99 * Style beat The best beauty, 
Garlic-Pepper fashion and home ideas. 
Loin Roast 





; 100 * Blond ambition Do blonds 
39) "3 have more fun? Two readers wanted to 

= | find out, so we turned them into 
goldilocks. 


Sprinkle a 2 Ib. bone- 

less pork loin roast with 
garlic pepper and crushed 
rosemary. Roast in shallow pan 
in 350°F oven for 45-60 min. until 


meat thermometer inserted reads —— 108 © Twenty ways to look prettier 
155-160°F Let stand 5 min. before Bs tyes ta eo ee 
now! Need an end-of-summer boost in 


BAKING THE BLUES 


ving. 
ts a flash? We've got just the thing—quick PAGE 132 
Seasoned Pork Cutlets makeup and fashion tips for instant 
Sprinkle pork cutlets with mixture of 2 t. style. By Lois Joy Johnson 
thyme leaves, 1 t. onion powder and 
1/4<. black pepper. Panfry 4 min. on 114 * Say it with flowers Meet a self-taught expert who shares her secrets for 
each side in 2 t. oil in hot skillet. flower arranging made easy. 
For gourmet meat thermometer, 

send check or money order FOOD 


payable to NPPC 





for $8.00 to: 12] © Food journal What's cooking in August. 
Thermometer, : ‘ 
i Box 10383-TH, 122° The best church supper in the South From the genuine Southern fried 
92 | DesMoines, chicken to the sweet-potato pie, this little church in North Carolina knows how to turn 
z IA 50306. a bring-your-own-dish dinner into a down-home good time. 
lowa residents 
ae 128 * Too hot to cook! Don’t turn on the oven—we’ve got tasty no-cook dinners 
sales tax. 


to keep you and your kitchen cool. By Jan T. Hazard 


132 * Summertime blues A bumper crop of recipes to help you make the most of 
ripe-for-the-pickin’ plums and blueberries. 


136 * Nutrinews “The scoop on ice cream” We put the top brands through a rig- 
orous taste test. By Margot Abel 


The 138 © Inside the Journal kitchen/Recipe index 


Other REGULAR FEATURES 
White 14 © Editor’s journal 


16 ° Can this marriage be saved? 
Meat: 


“| love him, but | can’t live with him” 
By Margery D. Rosen 





America’s Pork Producers. 
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_A WELL-BUILT WASHER 
IS ONE YOU NEVER 
HAVE TO THINK ABOUT. 


<=> 
Whirlpool 


Appliances 


®Registered trademark of Whirlpool Corp. ©1991 Whirlpoo! Corp. 





At Whirlpool, we believe washers and dryers should be built in 
a very special way. They should be so carefully designed and so 
solidly constructed, they'll do their jobs for years without your 
giving them a second thought. And that’s exactly how our 
washers and dryers are built. 


Gets big load after big load clean. This Whirlpool® super 
capacity washer is built to handle big loads of laundry year after 
year. It has a special washing system that rolls your clothes 
over and over and over again. So you can fill it to the limit, fill it 
more than you might ever have dared, and not have to think 
about a full load coming out half clean. 


We’ll make your questions disappear, too. Like to learn 
more about our laundry products, or any Whirlpool! 
appliance? You don’t even have to think about how to get the 
information. The Whirlpool Consumer Assistance Center is 
ready to help you 24 hours a day. Just call 800-253-1301. 


So if you're looking for a washer so well built you don’t have to 
think about it, there’s one name you should think about... 


WHIRLPOOL. SO WELL BUILT... 
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Al WORK 


THOUGHT YOU’D LIKE TO KNOW THAT LADIES’ 
Home Journal has received another award for 
the excellence of our editorial content. At an 
awards ceremony in May, MagazineWeek, a 
leading media publication, selected LHJ as the 
best women’s lifestyle magazine. What's award-win- 
ning about this issue? Well, | love the excerpts from 
Robert Fulghum’‘s new book (page 73), which is bound 
to be a mega-best-seller, and Rosamunde Pilcher’s 
romantic short story—and | bet you will, too. 

And | like our midsummer Food Journal, from 
recipes to get you out 
of the kitchen fast 
(page 128) to “The 
best church supper in 
the South” (page 122). 
- | was also intrigued 
by “Blond ambition” 
(page 100), because, 
yes, like everybody 
else lately, I’ve been 
wondering what it 
would be like to be a 
blond. Finally, be in- 
spired and informed by “The par- 
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Scenes from a 


Cen ents who wouldnt give up” 
from left, Lisa (page 92). They were deter- 
Brainerd and Carol mined to find a cure for their 
Prager triple-test son—and they did. 

a a piso (eke a look at “Summer 
Sofia Marchant ~ memories” (page 87), and then 
talk books. Pam make sure you fill your sum- 


mer with the kind of moments 
you'll want to remember. 


O’Brien keeps on 
top of the news 
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"LOVE HIM, BUT CANT 
IVE WTH HIM. 


tired of her husband's irresponsibility. If she tries but still cannot get him to 








change, can a wife learn to live with a difficult man? 


MAGGIE’S TURN “I love Tim more year in high school, when we 


than I’ve ever loved anyone, but 
I can’t live with him one more 
day,” sobbed Maggie, twenty- 
eight, her blue eyes red from 
crying. “We’ve been married 
four years, and we’ve been on 
an emotional roller coaster al- 
most all of that time. 

“Tim and I both grew up as 
Navy brats. I come from a fam- 
ily of five kids, and Tim has two 
brothers. We left the States 
when I was five and lived all 
over the world until my last 























moved to Norfolk, Virginia. 

“My parents have been mar- 
ried for thirty-five years, and 
they have a solid marriage. 
They ve always been very affec- 
tionate, but it couldn’t have 
been easy for Mom, raising all 
of us and moving so many 
times. Sometimes Dad would 
drink too much, and I know 
that bothered her, too. 

“Mom was the practical par- 
ent; Dad was impulsive, emo- 
tional and indulgent. He’s a 
great entertainer, and everyone 
loves him. When we were little, 
we were very poor. Dad owned a 
string ofsmall gro- 
cery stores be- 
fore he joined 
the Navy, 
buteach 

one 
failed. 
Every 
time my 
father got 
anew post- 
ing,themove 
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By Margery D. Rosen 


would be wrenching, but I al- 
ways landed on my feet. I made 
friends easily, and I was a mod- 
el child and a good student. But 
I was constantly worried about 
how Mom was feeling. I was the 
family peacemaker. Mom knew 
she could count on me. 

“So did the girls in my fresh- 
man dorm. I went to a small 
women’s college two hours from 
home, and there, too, everyone 
came to me for advice—they put 
a sign on my door that said 
‘mental-health clinic.’ 

“After college, I shared an 
apartment with my brother, 
Matt, and started working for a 
Head Start program. Matt in- 
troduced me to Tim. Theyd 
been childhood friends. 

“One night Matt and I went 
to a political rally, which was 
absolutely uneventful, but we 
ran into Tim and ended up back 
at our apartment arguing poli- 
tics until one A.M. 

“I thought Tim was adorable 
and very smart. The following 
week, he called and (continued) 


Introduced thirty-eight years ago, CAN THIS MARRIAGE BE 
SAVED? is the most popular, most enduring women’s mag- 
azine feature in the world. This month’s case is based on 
interviews and information from the files of Halcy Bohen, Ph.D., a 
psychologist in private practice in Washington, D.C. The story 
told here is true, though names and other details have been 
changed to conceal identities. CAN THIS MARRIAGE BE 
SAVED? is a registered trademark of Meredith Corporation. 
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professional results 
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Permanizing Treatment. So 
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ody waves, to soft tight curls. — 
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*Perfect Touch® 
Guarantee 


if you are not satisfied with the results you achieve with your Perfect Touch Home Perm, follow these steps to receive a Free 
Professional Perm at a Revion specified salon in your area. (The cost of the Professional Perm service not to exceed the national 
average of $44.00.) Wait 10 days from date of perm application, then write a letter stating the reason for your dissatisfaction. 


the entire front panel from a Perfect Touch Home Perm package and a dated cash register receipt with the purch 

Also include the Instruction Sheet and circle the instructions where you think specific problem(s) may have 

mail all of the above along with a self-addressed, stamped envelope to the address that follows, so that we may properly 
to your complaint. Revion Perfect Touch Guarantee, P.0. Box 37557, Jacksonville, Fl 32236, Dept LH 


NOTE: A photograph of your perm may be required after our evaluation of your written dissatisfaction. Revion 
option of selecting a salon in your area to provide the perm service or, if we are unable to secure a salo 
provide an equivalent retail dollar value in free Revion merchandise of its choice. Only one Gu 
household, family or address. Offer good only in U.S.A. and is not transferrable. Offer expires 12/31/9 

after that date will not be honored. Please allow 6-8 weeks for processing. 
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(continued) asked me to dinner. 
We had a lovely mea]—but when the 
check came, he didn’t have enough 
money. I told him not to worry, but 
he was so embarrassed. And that, I 
must say, foreshadowed a lot of the 
problems we’re having now. 

“After a week of seeing each other 
practically day and night, Tim was 
telling me how much he loved me. I 
tried to hold back, because he was 
going to Missouri at the end of the 
summer to get his master’s in jour- 
nalism. He wrote me these beautiful, 
absolutely endearing love letters. I 
fell in love with him through those 
letters. By the time he got his de- 
gree, we had decided Tim would 
move back home and we'd get an 
apartment together. We were com- 
mitted to each other but too chicken 
to take the plunge. 

“We found a cozy one-bedroom 
with a fireplace, and Tim took a job 
with a local radio station. It wasn’t 
exactly what he wanted—he’d also 
had a terrific job offer in Tampa—but 
I was afraid to move. Where would I 
be if he decided he wanted out? 

“Our living together proved to be a 


“But it’s more than his being irre- 
sponsible about little things. Tim 
never wants to be with me anymore. 
Maybe some of it’s my fault. I have a 
wonderful but demanding job as di- 
rector of community educational pro- 
grams for underprivileged kids, and 
until a few months ago I was also 
going to night school. For two years, 
we hardly saw each other. 

“Now there’s no fun or romance 
left. I try to kiss Tim or reach for his 
hand, and he pulls away. When I 
ask what’s wrong, he either says 
‘Nothing’ or marches into his office. 

“I know Tim’s work is very impor- 
tant to him. Last year, he finally 
quit his radio job and decided to try 
free-lance writing. We figured in six 
months we’d know if he could make 
it. He worked at home and did well. 

“Unfortunately, he’s become this 
incredible workaholic. And since his 
office is in a corner of the bedroom, 
he never seems to be able to distance 
himself from work. Ill be in the 
kitchen, telling him about some- 
thing that’s really upsetting me at 
work, and he’ll just tune out. He 
even takes work-related phone calls 


family was kept on an even keel. 

“My parents were affectionate, 
though nowhere near as touchy-feely 
as Maggie’s family. I had a temper, 
and Id pop off about a lot of things; 
part of it was typical teenage rebel- 
liousness, but there were other 
things, too. I'd felt established in ju- 
nior high school, then we moved 
abroad. Those were unhappy years 
for me. I hated the Vietnam War, I 
was very cynical about my parents’ 
generation, and I didn’t know what I 
wanted to accomplish in my life— 
but I never felt comfortable talking 
to my parents about anything that 
was remotely personal. My father 
died of a heart attack when he was 
fifty. Oh, he was drinking and smok- 
ing far too much, but I think he was 
also miserably frustrated with his 
work, and he held it in. 

“In college, I decided to become a 
journalist. I snagged a job on a small 
paper in Oklahoma and was back 
visiting my family in Virginia for 
Easter when I met Maggie. 

“I fell in love with her the first 
night. we met, and when I left for 
Missouri the following month, I 


“| never tell her how | feel, because | always wind up looking like the bad guy,” said Tim. 


terrible thing for both our families, 
especially Tim’s mom. Tim’s father 
had died of a heart attack the year 
before. Tim was the oldest son, and I 
think she not only thought that it 
was a sin but that he was setting a 
horrible example for his brothers. 

“After less than a year, we had a 
huge wedding with a terrific jazz 
band, and we all danced through the 
night. But things just haven’t been 
right since. We can’t get in sync. I’m 
detail-oriented; he’s the opposite. 
Tim says I’m crazy to get worked up 
about things, but he doesn’t under- 
stand that he never does anything he 
promises to do. Bills have to be paid, 
but I don’t trust him for a second to 
pay them on time. He borrows li- 
brary books and never returns them. 
We have seventy dollars’ worth of 
library fines right now. And parking 
tickets! I can’t even think about how 
many he has! 

“Even more embarrassing—we’'ll 
meet friends for dinner, and he never 


has enough money to pay the check. 
Now, that was cute on our first date, 
but it’s not cute anymore. Unless I 


nag, nothing changes. I hate being 
this way. I hate having to remind 
him that he’s going to miss an exit 
on the expressway, but if I don’t, 
he'll drive right past it. 
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at any time of the day or night. 

“I hate the fact that he never lis- 
tens to me anymore. He pretends to, 
but I can see his eyes glaze over. 

“Lately, we’ve been having these 
terrible fights. Out of the blue, he’ll 
start kicking a chair for no apparent 
reason. Often he’s upset about things 
that happened ages ago. So I cry my 
eyes out and try to drag out of him 
what’s wrong. 

“These battles are so draining that 
last week I told Tim I have to move 
out for a while. ’m just so furious 
and so frustrated, and I need some 
space to think about things.” 


TIM’S TURN “I can’t believe she 
wants to leave,” said Tim, twenty- 
nine, a handsome man in cutoff jeans 
and a T-shirt. “But Maggie’s right; I 
hate the way things are between us, 
too, and I don’t know what to do 
about it. I’ve tried to be the kind of 
husband she wants, but half the time 
I have no idea what’s bothering her. 
She gets so emotional, it scares me. 
“['m not used to this kind of con- 
stant crying. No one in my family 
ever acted this way. Like Maggie 
said, my father was also in the mili- 
tary, and we moved a lot when I was 
younger. But my parents never 
seemed to fight. Everything in my 


spent most of the time writing her 
love letters. I purposely took a job 
back home so we could be together. 

“As Maggie said, I hated that job 
and finally quit to free-lance. That 
was scary. I worked like a demon, 
but since Maggie was at school most 
nights, that was fine. 

“So here I am, working my tail off, 
and Maggie’s on my case about how I 
don’t love her and I’m not connected 
enough. She hangs all over me and 
wants to make love all the time. I 
don’t know how to react when she 
climbs into my lap when I just want 
a quiet minute to sit and read the 
newspaper. I feel smothered. 

“She also accuses me of not listen- 
ing to her. Believe me, I pay atten- 
tion, but when you hear something 
twenty times, you can’t digest it any- 
more. Maggie always beats a prob- 
lem to death. 

“But I should also say that I love 
my work, and it’s hard for me to 
break away from it. I’m finally doing 
something I love, and people are rec- 
ognizing that I’m good at it. Why 
can’t my wife see that? 

“Anyway, she’s right about how 
we go in cycles. Things are better for 
a while, then before I know it, she’s 
berating me for being irresponsible. 
I'm fed up. She’s not (continued) 
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@ CAN THIS MARRIAGE 


continued 


my mother, and I don’t want to be henpecked about paying 
the bills, going to the bank, returning library books. I don’t 
want her keeping schedules for me and reminding me to 
buy a present for my brother, whose birthday is three 
months away. And Maggie is the worst backseat 
driver you ever met. If the light turns green and I don’t 
go that second, she jumps all over me. 

“Most of the 
time I never both- 
er to tell her how I 
feel. Why should 
I? I rarely win ar- 
guments. She’s 
much better at ex- 
pressing herself, 
and I always wind 
up looking like the 
bad guy. 

“So maybe I’m 
just not able to 
have an emotional ; 
relationship. I feel * r 
inadequate, and I - 
know you're going 
to come down on 
me like a ton of 
bricks. But I can’t 
deal with Maggie 
any more than she 
can deal with me.” 


THE COUNSEL- 
OR’S TURN 
“When this couple 
came to see me, 
Maggie was sob- 
bing and desper- 
ate,’ said the 
counselor. “She 
was afraid of her 
husband’s waning 
sexual interest in 
her and frustrated 
by his irresponsi- 
ble attitude. 

“Tim was con- 
fused. On the one 
hand, he felt help- 
less in the face of 
his wife’s out- 
bursts and genu- 
inely puzzled as to 
why she continued | 
to perceive him as 
disconnected when 
he thought he was 
a loving husband. 
But Tim also felt smothered by Maggie’s demands for atten- 
tion and affection and besieged by her constant nagging. 

“After listening to Maggie for a while, I told her gently 
but firmly to stop crying and to speak slowly so we could 
sort out what was troubling her. 

“As Maggie began to tell me about her family history, it 
became clear that while there was undoubtedly a tremen- 
dous amount of love, affection and devotion in her family, 
there was also a history of alcoholism and depression. While 
Maggie hadn’t experienced her father’s alcoholism as any- 
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thing terrible—he was not an abusive alcoholic who dis 
peared for days at a time but rather the lovable drin 
whom everyone indulged—his illness affected her nonet 
less. Highly sensitive, Maggie became the family careta 
and peacemaker. Maggie’s role model was her mother, 
self a super-responsible woman who tried to do everyth 
for everybody. 

“Even as an adult, Maggie never felt she could s 
worrying and relax for a minute. She continued her 
everything-for-everybody role in college, at work and in 
marriage. Mag 
took Tim on, m' 
as she would ; 
project—she 4a 
nized about I 
constantly, 1 
ing to prey 
or forestall 
problems. 

“Tim was p 
Sively aggress 
response 
Maggie’s press 
ing. He was an 
at his wife 
smothering h) 
but since he cam 
from a fam 
where no one & 
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they needed, 
wasn’t used to) 
pressing his | 
ger. Instead, | 
irritation took | 
form of forget 
ness, distract 
ness and lack’ 
interest 


more anxious. 
“Tim, like | 
father, was co 
nial and out 
but he’d picke 
the family trai 
not recogniz 
his own needs| 
well as tuning) 
those of other j 
ple, especially 
avoid conflict. 
process | 
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ities—hence the accumulation of parking tickets and ov 
due books. My work with Tim was to get him in to 
with his feelings and then to prompt him to speak) 

“One of my recommendations to Maggie was that she| 
a colleague of mine, a psychiatrist trained in psychoph 
macology—the use of medication to help in the ther: 
process. I felt strongly that there was a biochemical bs 
for Maggie’s difficulty in focusing on her worries with 
feeling overwhelmed. My colleague confirmed my opin) 
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t Maggie did not want to take an 
tidepressant. So, with the psychia- 
st, she worked out a program. to 
ictly monitor her diet, sleep and ex- 
ise habits to see if there was a con- 
ction between her lifestyle and her 
od swings. 
‘By keeping a meticulous daily log 
her activities, we saw that as little 
one half hour less sleep each night 
ld affect the way Maggie acted on 
job as well as with her husband. 
1ether she exercised or drank coffee 
o influenced her, as did her men- 
ual cycle. The link was so clear that 
iggie resolved to take an aerobics 
ss three times a week and aim for 
tht hours’ sleep at night. She 
itched to herbal tea at work instead 
offee and now rarely drinks alcohol. 
These simple changes showed Mag- 
she was capable of self-control, and 
e she became conscious of this, she 
s able to stop smothering Tim with 
nands for affection. Simply backing 
a little got immediate results, 
ich, in turn, were strong positive 
nforcements for her. ‘It’s like mag- 
Maggie reported. ‘If I give him 
ce, he reaches out to me.’ 
Maggie also learned not to get furi- 
; if she sensed that Tim wasn’t lis- 
ing to her. ‘If I see his eyes glaze 
Yr, it’s a signal to me to stop and ask 


r 
ee 


Gar 
ae «i 
DEmaNen tat 


cd 


myself if ’'ve said this a hundred times 
already,’ Maggie said. 

“Tim was tremendously relieved 
when he realized I wasn’t going to put 
the full responsibility for change on 
his shoulders. I did suggest, however, 
that he join one of my weekly therapy 
groups, and this proved to be a real 
catalyst for him. In the beginning, Tim 
was characteristically late for the 
group sessions or would forget about 
them completely. Yet each week, sev- 
en other people challenged his forget- 
fulness, often echoing what Maggie 
had been telling him. This finally 
helped him realize that he, too, had 
changes to make. 

“This couple talked about how he 
could separate himself from his work, 
and they decided to rent a small office 
for Tim downtown. ‘So now I really can 
leave my work at the office,’ Tim said. 
He also takes the initiative in plan- 
ning activities for them to do together 
on a regular basis. 

“T suggested Maggie let Tim see the 
consequences of his inactions. Maggie 
had reached the point that she was 
assuming her husband wouldn’t do 
something before the situation even 
arose and she had to stop running in- 
terference for him. 

“Tf he has no money the next time 
you go to dinner, what could you do?’ I 
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asked. ‘Well, I could go to the ladies’ 
room and let him figure it out, instead 
of handing him the money,’ she re- 
plied. Since bill paying was also a big 
issue, Tim made a commitment to pay 
them every month, and Maggie vowed 
not to nag him. While he didn’t pay 
them as quickly as Maggie would have 
liked, they did get paid, and the cou- 
ple’s credit rating remained strong. 
Similarly, Maggie stopped nagging 
about the parking tickets, and Tim 
found he was unable to renew his li- 
cense unless he went downtown to the 
motor vehicle bureau and settled his 
fines in person. 

“But most important for Tim, in- 
stead of withdrawing, he has learned 
to tell Maggie how he feels in a 
straightforward way and not store up 
hurts only to explode in anger later. 
Since Tim has been so sincere in his 
efforts to change in other ways, Mag- 
gie can accept his criticism without 
feeling threatened. 

“Maggie and Tim ended couples 
counseling after a year, but both con- 
tinued in groups—Tim for two years 
and Maggie for three. ‘I realized there 
was more about me that I want- 
ed to change,’ she explained. ‘And 
since we’d made so much progress in 
such a short time, I was inspired to 
continue on my own.’ ” 
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BALLOONS FOR SHANE... 


dy, and l’ve tried to help others do the same. But nothing prepared me for the 
worst pain a mothercanendure. By Melody Beattie, as told to Nancy Stesin 









t thirteen, Melody Beattie 
was an alcoholic; by 
age twenty-six, she was 
hooked on liquid cocaine; 
and two years after enter- 
ing a drug-treatment pro- 
gram, she married an alcohol- 
ism counselor who, she discov- 
ered, was himself an alcoholic. 
From that marriage came her 
knowledge of codependency: the 
condition of being addicted to 
meeting other people’s needs, es- 
pecially if the needy person is 
addicted to alcohol or drugs. 
She wrote movingly about the 
phenomenon in a series of four 
self-help books, three of which 
were co-published by the Hazel- 
den Foundation, an acclaimed 
substance-abuse rehabilitation 
22 


Shane Beattie, below, always 
encouraged his mother to keep 
on writing—and she will 


center: The first, “Codepen- 
dent No More,” remains on 
The New York Times paperback 
best-seller list after nearly three 
years. From Beattie’s books, mil- 
lions have learned to detect and 
recover from their problems. 
Now, at forty-two, Beattie is 
trying to make the hardest re- 
covery of all. Last February, her 
twelve-year-old son, Shane, was 
killed in a skiing accident. Here, 
she shares the story of her loss 
and her attempts to heal. 


When I became pregnant for 
the third time, I was nervous, 
because I thought I could never 
love another child as much as 
my daughter, Nichole, now 
fourteen. (John, my twenty-one- 
year-old son from a previous 
marriage, was raised by his fa- 


ther and grandparents.) Then 
Shane was born, and every fear 
vanished. From that moment 
until his young life ended this 
year, we had one of the most 
incredible relationships Ive 
ever known. 

Shane Beattie was a pistol— 
full of life. He took after me 
more than Nichole does. Physi- 
cally, we both were small; emo- 
tionally, we were compatible, 
and we seldom fought. He was 
always ready with a huge grin, 
and he loved trying to make me 
laugh. He and his sister were so 
close. He looked to her for ad- 
vice on his clothes, and he 
hugged her openly—even when 
her boyfriends were around. 

He wanted to try everything 
at least once, from exotic foods 
to new activities. He had inter- 
ests ranging from basketball— 
he was a natural athlete—to 
sewing. Over the last couple of 
years, he had also developed a 
talent for words and writing, 
and Id tell him that he might 
one day be a journalist. 

My children grew up with my 
writing; I started doing small 
articles for local newspapers in 
1979, when Shane was one 
month old. Both of them always 
supported my efforts, but often 
it was my son who kept me go- 
ing when I got discouraged, al- 
ways pushing me past my fears. 
Even after Codependent No 
More became a best-seller, I had 
doubts about my ability to write 
anything else. Once, in frustra- 
tion, I (continued on page 27) 
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A WOMAN TODAY 


continued from page 22 


ked Shane, “Why should I keep writ- 
g?” He replied, “Because that’s what 
ou do best. You can do it.” 

Last year was the best one for all of 
. That summer, I stopped writing 
d lecturing in order to devote myself 
the kids, and in November, we de- 
ided to make the twenty-mile move to 
inneapolis from Stillwater, Minneso- 
our home of seven years. We had 
planning for and dreaming about 
e in the big city, and Nichole and 
hane helped me choose a lovely turn- 
-the-century Colonial house. 

I divorced David Beattie, Nichole 
nd Shane’s father, five years ago, but 
e stayed close to his children—and 
hane idolized him. The two of them 
yent a tremendous amount of time 
gether last year,.calling each other, 
bing to Shane’s basketball games. 
ooking back, I’m glad now that we 
oth made so much of those final 
onths of our little boy’s life. 

January 30, 1991, was Shane’s 
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rthday present for you.” He replied, 
hat’s okay. All I want is for you to 
ke me skiing on Saturday.” She 
eed, and he was so happy. He had 
st learned to ski and had loved it 
om the start. 

It’s funny how you don’t realize the 
mificance of certain things until 
ch later. Two days after his birth- 
y, Shane put on a gold chain with an 
nate cross of mine that he had bor- 
wed. Looking me in the eye, he said, 
Jom, God is with me now.” This sur- 
sed me—I thought he was wearing 
@ jewelry to be cool—but I agreed, 
es, son.” He was wearing that cross 
2 day he died. 3 

At seven A.M., Saturday, February 2, 
ane woke me up and said, “Mom, 
ju haven’t been to any of my basket- 
games yet this year. Come with 
today.” I was pretty tired, yet I felt 
was particularly important that I go. 
) was just great through the whole 
‘me, and afterward we went out for 
kfast. We spent every minute of 
morning together. 

hen we returned, my housekeeper 
*k Shane and Nichole to the Afton 
ps Ski Area, twenty miles away. Be- 
le they left, I warned Shane, as I had 
‘ny times, not to ski the difficult 
ils. He smiled and said, “Yeah, 
lm, Ill be careful.” But he was a 
f -taker, and I knew that he had 
ied the expert slopes before. All I 
{ld do was hope he wouldn’t take 
i foolish chances. 

‘Mt eight-thirty that evening, while I 
) ited for the kids to come home, the 
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Afton ski patrol called. They said that 
my son had been in a ski accident and 
was unconscious. But they told me not 
to worry; this sort of thing wasn’t un- 
common, and people usually recovered 
in an hour or two. They advised me to 
stay home and wait for further news. 
Since it didn’t seem to be a dire emer- 
gency, I tried not to panic. 

But fifteen minutes later, the ski pa- 
trol called again to tell me that Shane 
was being admitted with head injuries 
to St. Paul-Ramsey Medical Center, a 
half hour away, and that I should go to 
meet him there. Again, they told me 
not to worry. 

On the way to the hospital, though, I 
was overwhelmed by the feeling that 
something was very wrong. When my 
children had been sick or hurt before, 
Td known deep down that everything 
would be all right. This time was dif- 
ferent. I began crying and yelling at 
God as I drove: “No! No! This can’t be! 
I'm not going to accept it!” 

When I waiked into the emergency 
room, the staff immediately led me 
into a private room, then explained 
that Shane would be undergoing tests 
and might need surgery to relieve the 
pressure on his brain. Then they 
asked, “Do you want us to call a chap- 
lain?” I thought, in horror, Oh, God, 
no—my son is dying. 

I later learned what had most likely 
happened at Afton. As Shane was go- 
ing down an expert slope, another ski- 
er converged on him. The two went 
over a mogul (a small hill) and collid- 
ed. As he landed, Shane’s head hit the 
ground, instantly causing severe brain 
damage. 

The other skier, a young man, fell on 
top of him. He rose and accidentally 
pierced Shane’s skull with the tip of 
his pole as he moved away. Another 
group of skiers found Shane and called 
the ski patrol. Nichole, who was skiing 
on another slope when the accident 
happened, went to the hospital with a 
friend’s mother. 

The patrol was later able to identify 
the other young man through witness- 
es, but the police decided not to file 
charges against him, calling the acci- 
dent non-negligent. 

They let me see my son before he 
went for a CAT scan. He lay so still, 
hooked up to machines. I almost ex- 
pected him to open his eyes and yell, 
“Psych, Mom!” to let me know it was 
all a joke. But he didn’t. 

We then began calling people, in- 
cluding David, Shane’s classmates and 
my best friend, Echo Bodine. We were 
quickly surrounded by friends and 
family—about seventy people in all. 

Nichole was by turns dazed and 
deeply upset at what had happened. 
She had frequent crying (continued) 
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A WOMAN TODAY 


(continued) jags and had trouble 
keeping still; she would run from the 
lounge where her father was, to me, 
in another room, then back again. 
We hugged a lot, and I tried to com- 
fort her, despite my own fears. 

Time became distorted. I didn’t 
know if five minutes or five hours had 
passed by the time the doctors re- 
turned. Gently, they explained that 
Shane’s brain was so badly swollen 
that they couldn’t operate, and while 
there was no hope for his recovery, 
they would conduct more tests to de- 
termine whether there was any re- 
maining brain activity. Nichole and I 
were stunned, but we desperately 
hoped for a miracle. I had survived so 
much in my lifetime that I believed 
anything was possible. 

This, though, was not a time for 
miracles. A sleepless Saturday 
turned into Sunday. That night, the 
doctors, having pronounced Shane 
dead, told me they would turn off the 
life-support machines at eleven-thir- 
ty. (When a patient has undergone 
two sets of brain-death tests twelve 
hours apart with no sign of brain 


experience I thought I could never 
survive. But I didn’t have a choice. It 
had happened, and I could either 
face his death with a degree of digni- 
ty or I could fall apart and refuse to 
come to terms with it. 

Making the funeral arrangements 
kept me going that week. I felt the 
ceremony should honor Shane’s life, 
so the one thing I knew I wanted was 
balloons. When my children were 
small, I would comfort them when 
they lost a balloon by saying, “Don’t 
worry. They aren’t blown away for- 
ever. God catches them, and when 
you die and go to heaven, you get all 
your balloons back.” Now we would 
let balloons go as a way of releasing 
Shane’s spirit. 

February 8, the day of the funeral, 
was beautiful and unseasonably 
warm. Hundreds of people attended, 
and Pastor Dave Huotari, who had 
baptized Shane, conducted the ser- 
vice. Fighting tears, I stood at the 
altar of the small chapel and read a 
wonderfully moving quote from a 
sympathy card someone had just sent 
me: “ ‘We can give two things of value 


at my recovery by following the prin- 
ciples in my books. I allow myself to 
feel every emotion that comes my 
way—denial, shock, anger, depres- 
sion. If I don’t, the healing will be 
that much slower. 

To keep from hiding myself at 
home, I make myself go out and do 
two activities every day—even some- 
thing as small as going to the store 
or to the movies—even when I don’t 
want to do anything. I exercise. I 
stay close to my friends. Never have 
I needed people so much. 

The hardest thing for Nichole and 
me has been adjusting to being a 
family all by ourselves. We decided 
to go ahead with our April move to 
Minneapolis, but the joy and excite- 
ment were gone. 

I go to a recovery support group to 
deal with my issues; Nichole went to 
a teen group for a while, but now she 
relies on me and her friends for com- 
fort. When one of us is sad, the other 
is usually in better spirits, so we 
manage to balance each other out. 

I sometimes feel guilty about hav- 
ing let Shane go skiing, but that’s a 


The pain was so great, it was as if someone had blown a hole in my heart with a shotgun. 


activity, he is considered dead; doc- 
tors can terminate life support with- 
out family permission.) That’s when 
I lost it. I went into a rage right 
there in the corridor, kicking a door 
and shrieking, “My God, no! That’s 
my baby!” 

My friend Echo took my hand, led 
me into the bathroom and locked the 
door, and we sat on the floor and 
cried. When I had calmed down 
somewhat, I said, “Okay, I just need 
a little time to get used to this. I 
need a reprieve.” I begged the doc- 
tors to leave the machines on a few 
hours longer, so that everyone who 
loved Shane could go in and say a 
personal good-bye to him. 

Echo and I were the last ones in 
the room; she was with me when 
Shane was born, and I wanted her 
with me when he died. In those final 
moments, I told my boy how much I 
loved him, how much he meant to 
me, that I was going to miss him 
more than anything in my life, and 
how I wished it could be any other 
way but this. I touched his hands 
and feet and cut a lock of his soft 
brown hair. Finally, at two-thirty 
AM., I was ready for the doctors to 
turn the respirator off. Shane took 
his last breath and died in my arms. 

Those first few days after his 
death were agony; this was the one 
28 


to our children: roots and wings.’ I 
gave Nichole and Shane roots. Now, 
I'm giving Shane his wings.” 

The chapel, including the altar 
and Shane’s casket, was bedecked in 
balloons. Afterward, each guest took 
one from the mausoleum where my 
son was entombed, and we set them 
free in the cemetery yard. It was 
beautiful to see the bright blues, 
purples, pinks and greens soaring 
away together. 

But though I had said a symbolic 
good-bye to my son, the process of 
mourning had just begun. For weeks, 
the physical and emotional pain I felt 
was so great, it was as though some- 
one had blown a hole through my 
heart with a shotgun. My body shut 
down; I had no desire whatsoever to 
eat, and I lost eleven pounds. 

I was so devastated that I actually 
wanted to get high—not to be an ad- 
dict again, but just to take a break 
from the constant anguish. I even 
went out one night before the funer- 
al intending to get high, but I didn’t; 
no drug on earth could ease the ago- 
ny, and Shane would have hated to 
see me deal with my grief this way. 

Finally, I started to heal, almost in 
spite of myself. The deepest pain 
lasted about six weeks; then it began 
to numb, and I felt more able to cope. 

Since then, I’ve worked very hard 


natural part of grieving. When Ni- 
chole or I feel guilt, we talk it out 
and get rid of it. I don’t blame the 
other skier for Shane’s death; it was 
a tragic accident, and he must be 
suffering, too. 

I haven’t become more protective 
of my daughter since the accident. If 
anything, I believe more firmly now 
that we have no control over others’ 
lives. There are birth dates and 
death dates, and at some point it be- 
comes our time to leave this world. 

I’ve been asked whether I plan to 
write about these experiences. I know 
that I will write again—it’s what I do 
and what I love. And it would be 
absurd to think that Shane’s death 
won't affect my work. But I'm not 
ready yet. Once I learn what it all 
means—and something this big is too 
profound not to have a meaning— 
then I will put it on paper. 

From the moment the doctors told 
me there was no hope for Shane, I 
was plunged into a blackness so 
dense, I didn’t think I’d ever see the 
light again. Yet I am coming out of 
the darkness, and hope is starting to 
return. It would have been easy to 
close my heart to block the grief, but 
I’m willing to live with the pain as 
well as the loving memories—and 
that has opened my heart more than 
it has ever been. a 
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The fastest-climbing new 4x4 in America. 





Almost overnight, Explorer passed all 
the rest to become the new leader, 
the best seller in its class. 

But then, Explorer does have the 
power of a 4.0L EFI V-6. Driving on, 
or off, any road is almost effortless. 
You can go from 2WD to 4WD High 
and back, on the fly, at the push of 

a button. 

Because the 4-door Explorer has 
more overall passenger and cargo 
room than anything in its class, you'll 
travel in unexpected comfort. 
The long list of amenities and 
features lets you personalize this 
unique environment. 
Discover Fords newest 
winner. You ll understand why 
it got to the top so quickly. 
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mv up — wee we can save lives. 
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‘our explorer i is an. Have you driven a Ford... lately? 





a Og ee ow 
EC ee 
Le aX £ 3° oF ot 


Nice ‘n Easy has been making women feel and look their best fo 
25 years, and in the process, we've answered questions for thousands of ¥ 


Bey % a 
© o. o «* a yin? just like you. We know that you need to feel confident about coloring your hair B 















2 you begin. So we pulled together three myths about haircolor to set the record straig 
@ PR give you the real story. 

- MYTH #1:!T WON'T COME OUTRIGHT. You know someone who colored her hair and it turned ¢ 
light/too dark/too brassy —not what she expected. And now you're afraid this will happen to you, fo 
true. Unexpected results are usually caused by choosing the wrong shade and/or not follow! 
directions carefully. To get the haircolor you want, follow these steps: 


1. Be sure to correctly identify your natural hair color. If you missed our last issue o 
how-tos, call your personal Clairol Color Consultant for the three eas 
2. Remember, your own hair color and the shade you choose will work TO 
to create your new hair color. For best first-time results, choose a shade ¢ 
your natural color. Selecting a color a few shades lighter than your oy 
brighten up your whole look, while choosing one a little sarkes will add dep 
richness. 3. Follow the directions—you'll get the best results. Be sure to ic 
lime to preview your new color with the strand test. 4. Call us, call us, 
Your personal Clairol Color Consultant is here to help you get the res 
want. It’s toll-free, too, at 1-800-558-5005. 


MYTH #2: IT WILL DAMAGE MY HAIR. When used properly, haircolor wi 
damage your hair. In fact, it can add body and manageability, even SHIN 

of course, depends on the condition of your hair BEFORE you color (it ca 

rect alread “danaied hair), but if your hair is fine or thin, adding color 
ally IMPROVE the conditioning. If you think your hair is not in good € 
condition to color, call your personal Clairol Color Consultant toll-free at 1-80 
5005 and decide together. Sometimes all it takes is some time and TLC to g 
hair back in shape and ready for color! 


MYTH #3: 1 DON'T HAVE THE TIME. Here's the best news of all—itfa 
than an hour once a month to keep your color looking beautiful! Tha 
your change is very subtle, you're coloring to blend away beginning 
if your hair grows slowly, you may find you'll only need to reapply ev 
weeks. Ifyou have chosen a more dramatic change, you’ re coveri 
or if your hair grows quickly, you may want to reapply every 4 weeks 
cation is simple, too, with easy-to-follow instructions and an easy-to-us 
cator. So go ahead — isn't it worth an hour a month to look this arecil 
- this good? 
Now that you're armed with the FACTS about haircolor, all you re 
h 



































is choose the Nice ‘n Easy shade that’s right for you. If you ne 
deciding, or if you have questions that have not been answered 

your personal Clair Color Consultant at 1-800-558-5005 and we'll hi 

out fact from fiction! | 


Looking for beautiful color? 
Make it / 
fp nEb 
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For August we put the focus on perfect jewels 
you'll want to wear from now into the fall, plus 


a quick course in makeup from a top face-maker t f \ CH ( | 
PEARLS, FABULOUS PEARLS 
YOU CANT HAVE TOO MANY OF THESE JAZZED-UP COSTUME | 
CLASSICS, ACCORDING TO OLEY DICENSO, FASHION DIRECTOR OF 

ERAT ee, 


TRIFARI. “PEARLS ARE DEFINITELY THE HOT CATEGORY NOW ... 
THEY MAKE A REAL FASHION STATEMENT,” SHE SAYS. LOOK FOR 
BIGGER, MORE IMPORTANT PIECES LIKE THE ONES SHOWN HERE. WEAR THEM IN MULTIPLES WITH 
JUST ABOUT EVERYTHING IN YOUR CLOSET. SCOOP THEM UP, PILE THEM ON—THE PRICE IS RIGHT. 


























“4. BIGGER IS BETTER 


2). . . because it takes jumbo 
#/, jewels to stand up to all 
- the knockout plaids, brights and 
2 color-blocked styles moving into 
the stores now. The pearl clips on this page 
are all at least 1/2 inches in diameter! 


CLIP TIPS 


Opulent, oversize pearls are the look of 
the moment, but style is only part of their 
appeal . . . pearly luminosity at your 

o ears brightens and 
\ beautifies almost like 










“@ face, they reflect more 
~ wattage than drop ear- 
rings. The angles of squared-off 

clips like the ones far left counter the 
roundness of a full face. Elongated ovals, | 
above, are slimmers, too. Circular clips, | 
such as the pearl clusters at left and 1 
the giant rounds below, add width | 

to a narrow face. If you think clips i 
this big and rich-looking must 


.*_4~ surprised when you try 
© themon. Many pearls are 
plastic-based now, which 
makes them lightweight and easy to 
wear. To check for value, Susan 
Gittler of Marvella Pearls says, 
“Look for padding on clips, 
smooth construction and 
secure mounts for 
the stones.” 












Photos, Tohru Naka- 
mura. Illustrations, Da- 
vid Croland. Earrings, 
clockwise from left: 
square, Charles Mar- 
chant, $30; oval, Caro- 
lee, $18; clusters, Ann 
Taylor, $28; round, Ri- 
chelieu, $35. 





TWIN CUFFS Bracelets are back, and 

jewels by the armload are terrific again. (Good 
news if your hands are graceful and pretty.) 
Quickest way to give simple tops and dresses a 
put-together nineties look: Add pearl earrings 
and a matching cuff on each wrist, as at right. 








ok GRAPES 
Bs Masses of smaller pearls 
ae bunched together like grapes a  Mrckiacre: j 
bs, : x es os luxe een EC . Chunky shorter lengths are 
¥. aX 0 eee : S4 = high-impact fashion. Pick one 
pte ly Oren CY cu oteda ne x that sits low at the base of your 
bracelets and necklaces, too. as y 


throat for the look of a longer, 
slimmer neck. Tip: Adjustable 
hook-and-eye clasps offer 
greater flexibility when 
fractions of an inch count. 
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We love the elegance of long lengths of 
pearls interspersed with gold, right. 


PEARLS OF WISDOM 


Classic ivory pearls are most ver- 
satile, look wonderful on everyone. 
Mix grays, golden-whites, 

pastels and matte metallics with 
major pieces. Be creative. Pearls 

in different sizes, textures and colors 
worn together look richer and more 
sophisticated than matched sets. 

(But do avoid the jumble of combining 
short and long necklaces.) Pearls 

can be teamed with other jewels, too, 

but don’t wear them with ethnic 

& or modern sculptured styles. 
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Wear with notch-collar shirts, cardigans, | > 
anything that reveals a V of skin, as at left, or z 
with turtlenecks and other uncluttered tops. 
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te 

%  § 
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Clockwise from left: brace- 
lets, Ann Taylor, $38; 
Agatha, $30; $32 (for 
more information, call 
Agatha Paris, 800-777- 
7595); Trifari necklaces, 
choker, $45; twenty-four- 
inch rope, $23.50; thirty- 
inch rope, $28.50. 
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original formula 
PRO-VITAMIN 


lair treatment 


And now | don't have to. 
| have handfuls of shiny, 
healthy-looking hair. 
Because | finally got 

my hairdresser to tell 

me his salon’s secret. 
Infusium 23® Pro-Vitamin 
hair treatment. Its not a 
shampoo, and it goes 
beyond conditioning. It's 








a unique after-shampoo 
treatment. You leave it 

in and let it work. It’s 
enriched with Panthenol! 
Pro-Vitamin Bg. It fortified 
and restored my 
overstressed hair to make 
it look great. Now | use 
INnfusium 23 to keep it 
great. It helps seal the 


© 1991 Duart Laboratories 


‘| absolutely refuse to have damaged hair!” 


cuticle to protect my hair 
from all the things | do. 
There’s nothing like it. 


THE SALON SECRET 


INFUSIUM 23 


It works. 



















FOR LHJ READERS ON- 
LY... ADVICE FROM 
MAKEUP WHIZ OLIVIER 
ECHAUDEMAISON. HE'S 
DONE AUDREY HEP- 
BURN, SOPHIA LOREN, 
A SLEW OF ROYALS. 
NOW HE SHARES HIS 
EA ARTISTRY WITH YOU 


Wretre the face is Princess Caroline’s or Evelyn Kuhn’s (the beautiful 
forty-seven-year-old Ford model shown here), you're not aware of 


makeup ...just a marvelous, natural glow. Here’s what Olivier, make- 
up designer for Givenchy Beauté, believes are the most common mis- 


takes and how to fix them. Foundation. “It's often too dark or too 





pink because the woman thinks it looks healthy,” says Olivier. Founda- 
tion should be a beigey neutral backdrop, the same shade or slightly 
lighter than skin tone (test at base of throat). Liner. If you've got little 
























creases, watch out for heavy liner on eyes 
and lips. “You don’t need more lines!” 
Aim instead for soft definition. Accent 
color. Many women use too little, 
he feels. “Once you reach a cer- 
tain age, lip color, especially, 
is energizing. Every woman 
needs a red, a pink and an 
orange-tone lipstick to get 
by,” says Olivier. Add 
abasic wardrobe 
of shadow neutrals— 


taupe, champagne, 





gray-brown—plus one : 
4 or two contrast oe for more “pop.’ hpricot 
»% and tawny pink are great eye-brightening 

shades. Blush. Too low or slashed across 

cheeks so it looks fake. Olivier’s way: 

Apply in a crescent starting on cheek- 

= bone, curving up and around eye fo 

* temple. Do cheeks after mouth; with 

lip color in place, you'll have a better 
idea of how much blush to use. 

Makeup, Olivier Echaudemaison; hair, Maury Hopson for Lou- 
is Licari; model, Evelyn Kuhn, Ford Models; photos, Tohru 
Nakamura. Above: sweater, Ralph Lauren Collection. Left: 


blouse, Country Road; sweater, N. Peal; earrings, 
Mark Spirito. 
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By Jeff Rovin 
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He went from pumping iron to bashing baddies. Now 
this box-office superstar is busy building a family, 
promoting fitness in kids and—oh, yes—flexing his 
profitable pecs in this summer's costly “Terminator 2° 


YOU ALREADY KNOW THAT—AT SIX TWO AND 210 OAK-SOLID 
pounds—Amold Schwarzenegger is big. But we’re talking B-I-G now, too, with 
movies that have grossed over $1 billion worldwide. Arnold’s so big, in fact, that he 
even impresses those who hobnob with George Bush. The President himself 
recently reported that when one of his granddaughter’s friends visited Camp David, 
she wasn’t overly impressed by anything or anyone—until she saw who was on the 
racquetball court. Then, Bush recalled, she exclaimed: ‘Guess who’s in there? 
Kindergarten Cop! He’s wearing flowered shorts!’ ”’ 

Amold deploys his growing celebrity as chairman of the 
President’s Council on Physical Fitness and Sports. The forty- 
four-year-old star of Terminator 2: Judgment Day says he’s 
determined to fight flab on all fronts, pledging to travel to all 
fifty states, meet with every governor, organize fitness 
summits and visit as many schools as he can. ““When it comes 
to fitness and children, our country just barely makes it onto 
the list of top-twenty fittest nations. It’s appalling,’’ says 
Arnold, who is married to NBC newswoman Maria Shriver 
and has a nineteen-month-old daughter, with another baby on 
the way. Then he launches into a near-perfect imitation of the 
President himself (except, of course, for a slightly different 
accent): ‘‘Read my hips. No more fat.”’ 

Fat is as foreign as English once was to the Austrian-born 
strongman, whose father made him do fifteen minutes of 
exercise each moming to earn his breakfast. That regimen 
eventually inspired Amold’s love of sports, and he found 
great pleasure in activities such as swimming, rowing and 
playing soccer. Determined to continue improving himself 
physically, he decided to take up bodybuilding at age fifteen. 

In 1968, pumped-up but virtually penniless, Amold came 
to the U.S. to compete in a Mr. Universe tournament (he won 
second place)—and decided to make Los Angeles his home. 
Between competitions, he worked as a bricklayer and studied 
business at UCLA, investing his earnings shrewdly in South- 
ern California real estate. ‘‘I believe in the American 


Dream,’ Arnold says, with the kind of earnestness that used to earn men a 
place on Mount Rushmore. 
But even as he built his fortune, Amnold was drawn to fame. Following the 


path of Johnny Weissmuller (who played Tarzan in the thirties and forties), 
he parlayed his flex appeal into a movie career. First came the modest 1976 
bodybuilding story Stay Hungry, and then the much-praised 1977 documen- 
tary Pumping Iron. His real acting debut, however, came in 1982 in Conan 
the Barbarian. Critics had a field day with Amold’s stilted line readings. 
Still, the film made millions, and he went on to prove his (continued) 
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HAVE YOU HEARD? | 
NEW CRYSTAL LIGHT® PINK GRAPEFRUIT 
QUENCHES A SHADE BETTER. 
Unlike diet colas, Crystal Light® Diet Soft Drink 
Mix quenches nice and easy. Really fizz free. And when | 





that light, luscious flavor goes down, it’s good to 
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know only 4 calories a glass are going down with it. 
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‘UrpaSweer.| ©1991 Kraft General Foods, Inc. *NutraSweet and the NutraSweet symbol are registered trademarks of the NutraSweet Company for its brand sweetening ingredient. 


SpELSEETENER Crystal Light® Diet Soft Drink Mix. i 




















forces with George Bush as chairman of the 


President's Council on Physical Fitness and Sports 


(continued) imposing box-office 
might in violent, high-tech action 
flicks such as The Terminator (1984), 
Commando (1985) and Predator 
(1987)—all the while taking acting 
lessons and toning up his English 

Perhaps most important, Arnold 
also cultivated a self-deprecating 
sense of humor—something his mus- 
cle-bound brethren seemed to lack. 
He wielded his wit in Twins (1988) 
38 


Arnold in action (clockwise from top): Stepping out 
with daughter Katherine, wife Maria and mother- 
in-law Eunice Shriver; donning leather, shades— 
and a deadly demeanor—in Terminator 2; joining 


and in last winter’s Kindergarten Cop, earning grudging admiration from critics. 
Today, Arnold feels that such lighthearted roles come closest to reflecting his 
offscreen persona. ‘‘I’m a peaceful guy,’ he emphasizes, “‘who has a great time.”’ 

Yet, as much as this five-time Mr. Universe also likes being Mr. Versatility, he’s 
not about to become—to use a term coined by that Saturday Night Live ersatz 
weightlifting duo, Hans and Franz—a “‘girly-man’’ and abandon his rough-and- 
tumble movie roots. Having enjoyed another blockbuster with last summer’s sci-fi 
thriller Total Recall, he happily returned to play a relentless cyborg in the current 
Terminator 2—which, at a cost that’s rumored to be as high as $100 million, is the 
most expensive American movie ever made. 

These days, with a film career as solid as his fifty-seven-inch chest and vast real 
estate holdings in California and Colorado, Arnold no longer spends time daydream- 
ing about success as he did growing up in Austria. Yet he still manages to work out 
daily. He bench-presses three hundred pounds and vigorously pedals a stationary 
bike—at the highest level of resistance, of course; the better to maintain 
those twenty-eight-and-a-half-inch thighs. 

But his favorite routine, Amold insists, is that of husband and dad. 
Daughter Katherine is on his mind “‘all the time,”’ he says. “‘I think 
much more about my family when I make a decision. I don’t want to be 
away on location for months and months. I want to stay home. 
That’s where my heart is.”’ 

Although he and Maria don’t see eye to eye on public concerns like 
politics—he’s a Republican and she, the niece of JFK, is, of course, a 
_ Democrat—they do agree about keeping their family life private. And 
»- he’s S-aleeaey hinting that when Katherine is old enough to date—in 

ae sixteen years or so—all potential beaus will 
certainly have to pass muster with Dad, who 
would be an intimidating sight to even the bold- 
est teenage suitor. 

Amold’s also a devoted son, who frequently 
flies his mother over from Austria (his father is 
deceased). “‘My mother is a big believer in 
family, so she likes that I stay home at night with 
Maria and the baby,”’ he says. 

During the few spare daylight hours he has 
between shoots, Arnold is busy fulfilling his 
duties on behalf of the President’s Council on 
Physical Fitness and Sports. True to his word, 
he’s already paid visits to dozens of schools 
around the country and met with half the nation’s 
governors. Considering his popularity and ease at 
working the masses, does he have any political 
eos himself? ‘‘I’ve gotten several re- 
quests,’’ he admits, “‘but I am more comfortable 

doing some kind Lof civil service like Iam doing now because you only talk aoa 
the thing that you’re really interested in—which for me is physical fitness.’ 

Too bad: Amold’s method of pressing the ftesh would make him a shoo-in 
for office. Sitting in his New York hotel suite, he wraps an interview with a TV 
crew. The reporter then asks Amold if he would mind saying an on-camera hello to 
Nancy, a fan who works back at the studio. 

Arnold is more than happy to oblige. But does he give a bashful, dimple-cheeked 
‘hi’? like some air-headed hunk? Not this megastar. First, he flashes that world- 
famous, gap-toothed smile. Then, as if by magic, the enormous left pectoral muscle 
under his white button-down shirt begins to throb visibly. ‘‘Nancy,’’ he says 
sweetly. “‘See how my heart beats for you?”’ 

For Amold Schwarzenegger, pumping irony beats hoisting barbells any day. 


Jeff Rovin is a contributing editor of Ladies’ Home Journal. 


LADIES’ HOME JOURNAL - AUGUST 1991 


i 


89% of kids would like to spend more time 
with their parents. 





This summer, dads will teach daughters to swim. Mothers will ride roller Sn 
coasters with sons. All over North America, families will grow closer when 
they go away. And they’ll spend their nights together at Holiday Inn” hotels. b 

Our Summer GREAT RATES” start at $39 per room, per night, at some 


hotels* Reserve now, because rooms are limited. Rates are available through |e 
PER NIGHT 





September 6, 1991. Call 1-800-HOLIDAY or your travel agent. 


Stay with someone you know. fotidlay Sw 


CALL 1-800-HOLIDAY OR YOUR TRAVEL AGENT 


*Rates vary higher or lower by hotel and room type. Offer good at participating Holiday Inn, Holiday Inn Crowne Plaza° and Holiday Inn Express® hotels in U.S., Mexico and Canada; not good 
during blackout dates, with special rate offers, group rates or group sales of ten or more rooms. Call for availability and rates. © 1991 Holiday Inns, Inc. 
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he certainly looks dif- 
ferent these days; gone 
is the flowing red hair, 
replaced by a smart 
chin-length bob. And 
at 133 pounds—down 
from a high of 160—she 
can hardly be called, as 
she once was, the Duch- 
ess of Pork. “She was 
fed up with her little-girl 
look and wanted some- 





thing more sophisticat- 
ed,” a friend says about 
Fergie’s new do. But af- 
ter half a decade as 
the rowdiest, dowdiest, 
most-lampooned royal, 
has Sarah Ferguson 
changed anything be- 
yond her appearance? 
Not in the public’s per- 


ception. “There is 

question that she is es 
most unpopular member 
of the royal family at 
present,” sniffs Harold 
Brooks-Baker, publishing 
director of Burke’s Peer- 
age, the directory of the 
British aristocracy. “She 
is not regarded as a pil- 









| 
) FERGIE HAS ALWAYS HAD A CLOSE RELATIONSHIP WITH 

| HER HUSBAND. BUT TODAY, SLIMMED DOWN AND SPORTING 
) ACHIC NEW DO, SHE’S ALSO A MORE DEVOTED MOM 


lar of strength for the 
monarchy.” 

And so has it always 
gone for Fergie, since 
she married Prince An- 
drew in July 1986. The 


gossip has _— swirled 
around her: the tales of 
reckless spending, a 


tasteless new home, a 





lackadaisical approach 
to motherhood, free- 
loading holidays and 
too many close friend- 
ships with men. Sarah, 
thirty-one, took some 
especially hard press 
hits during the Gulf 


war, when she seemed 
far more 


enthusias- 
tic about 
1 a night on 
/ the town 
than a 
goodwill 


tour of military bases. 

Other royal females 
have managed to re- 
make their image after 
a few rambunctious 
years—just look at Prin- 
cess Diana. Why can’t 
Fergie do the same? 

In part, observers 
say, it’s simple stub- 


LHJ’S FOLLOW-UP ON CURRENT NEWS, VIEWS AND WHO’S WHOS 


ROYALTY MOST RAUCOUS: 
HAS FERGIE MELLOWED AT THE FIVE-YEAR MARK 


bornness: Although she 
has aides to help her 
with protocol and pub- 
lic relations, the Duch- 
ess has a reputation for 
not listening to advice. 

What's more, the 
very traits that make 
her so enjoyable a 
friend—her sense of 
fun and adventure— 
make her an undigni- 
fied duchess. 

Still, Fergie is not im- 
pervious to all the hisses 


from the press and pub- 
lic. She admitted to her 
official biographer, In- 
grid Seward, that she’s 
really “tough on the out- 


side, but. . . marshmal- 
low on the inside,” 
said she has cried over 
the harsher 
(continued) 
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and 


some of 


jabs. 
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(continued) Yet life 
has also been good to 
her. Unlike Diana, she 
has a devoted hus- 
band. Reports of her 


extramarital friend- 
ships, most notably 
with Texas  business- 


man Steve Wyatt, bring 
heated denials from 
close friends. And _ it 
does seem unlikely that 
Andrew and Sarah— 
who seemingly married 
for love—are headed 
for divorce court. 

Fergie’s realizing, 
though, that if she 
wants to be 
taken serious- 
ly, she'll have 
to mend her 
ways. She's 
stepping up 
her official 
appearances, 
she’s spend- 
ing more time 
with three- 
year-old Be- 
atrice and 
one-and-a-half-year- 
old Eugenie, and she 
is researching a book 
on royal mansions—a 
more substantive liter- 
ary project than her last 
effort, the Budgie chil- 
dren’s books. 

Small but encouraging 
signs. Says a friend, Neil 
Durden-Smith, “! have 
no doubt that within the 
next two or three years 
she will become one of 
the most respected and 
loved members of the 
royal family.” 

Maybe—and maybe 
not. But as long as she’s 
in the spotlight, Fergie 
will undoubtedly be 
one of the most noticed. 

—-ADAM HELLIKER 
AND SUSIE PEARSON 
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REAL-LIFE MYSTERIES 


THE TOP TRUE CRIMES THAT DETECTIVES CAN'T SOLVE 


are 
Ac- 


he _ statistics 
frightening. 
cording to the 
U.S. Justice De- 
partment, 80 per- 
cent of all major 
criminal offenses 
—several million a year— 





soaked cardboard carton 
that had once held a thir- 
teen-inch color TV. An 
autopsy revealed that she 
had been beaten to death. 

Residents reported see- 
ing a man dragging the 
box. But police have no 


go unsolved. 

Here are DANIEL STEPHEN SPANGLE 
three of the seco. cocemeceuen DENISE RUTH FAGOT 
most puz- == ae eee 
zling cases. 

Can you 


help law-enforcement 
authorities solve them? 


The girl in the box 
The Castor Gardens sec- 
tion of northeast Philadel- 
phia was once regarded as 
an oasis in the crime- 
plagued city. But that 
changed on July 12, 1988, 
when four-year-old Barba- 
ra Jean Horn was found 
dead just one block from 
her home. 

That afternoon, the little 
girl went out to play in her 
front yard. Forty-five min- 
utes later, when her stepfa- 
ther went out to check on 
her, Barbara Jean was 
gone. At about five-thirty 
P.M., neighbors discov- 
ered her naked, battered 
body inside a small blood- 





clues ex- 


al a com- aioe 
posite sketch remus 


of the man. (He is 
white, twenty-five to 
thirty years old and 
about five feet eight.) 
Says Lieutenant Ar- 
thur Durrant, of the 
Philadelphia Police De- 
partment, “‘It’s a horri- 
ble thing to think that 


someone would get 
away with this.”’ 
If you have any infor- 


mation about this case, 
please call the Philadel- 
phia Police Department at 
215-592-5859. 


The case of the mur- 
dered parishioner 
Every Sunday moming, 
Heidi Berg would jog five 
miles through her town of 
Falls Church, Virginia, 
and then drive to church. 





But on the morming of 
August 12, 1984, Berg, a 
thirty-year-old analyst for 
the IRS, was ambushed on 
her jogging path and shot 
six times in the back. 

Fairfax County Police 
and IRS investigators be- 
lieved Berg’s work 
made her a victim. 
For more than five 
years she had en- 
forced collections 
from taxpayers, and 
some had threatened 


LEFT: DANIEL 


FAGOT, SIMPLY 
VANISHED. FAR 
LEFT: WHAT 

EXPERTS THINK 


TODAY. BELOW: 
MURDER VICTIM 
HEIDI BERG 





her: = But~ her. case- 
load yielded no suspects. 
And for the last few 
months of her life Berg 
had worked as an analyst 
and had no dealings with 
the public. Her personal 
life offered no clues. 

IRS Special Investiga- 
tor James Rice says it’s 
possible Berg may have 
simply been in the wrong 
place atthe (continued) 
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Procter & Gamble household cleaners are de- — environmental scientists assess the safety of product 
signed to meet the highest standards of envi- _ ingredients and how they impact actual rivers and 
ronmental safety. © From their very introduction, streams. @ And we're just as intent with our pack- 
Mr. Clean, Top Job, Comet, and Spic and Span have _aging efforts. Spic and Span Pine is already available 
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(continued) wrong time. 
Her fellow parishioners 
are offering a reward for 
the arrest and indictment 
of the killer. 

If you have any tips, 
please call Fairfax County 
Crime Solvers at 703-691- 
8888, or IRS Internal Se- 
curity at 703-756-3736. 


Missing: mother 

and child 

One moment Denise Fagot 
and her twenty-two- 
month-old son, Daniel 
Spangle, were in their 
home in Lancaster, Cali- 
fornia, and the next mo- 
ment, they were gone. 

Just two months before, 
Denise, twenty-two, had 
broken up with Daniel’s 
father, Mark Spangle, and 
moved from Garden 
Grove, California, to the 
desert town. 

Then, on March 1, 
1989, Denise’s new boy- 
friend and roommate, Per- 
ry Green, left their apart- 
ment at six-thirty A.M. to 
go to work. Two hours 
later, her sister stopped by 
and found that Denise and 
Daniel had vanished. 

“I believe someone has 
taken them,’ says Ginger 
Gausman, Denise’s moth- 
er. ‘““My daughter was not 
the type to disappear.’ 

Because Denise left all 
her possessions, the police 
suspect foul play. But 
they have no real leads. 

Meanwhile, Ginger 
Gausman waits, hopes— 
and ‘‘prays for an answer 
to this mystery.”’ 

If you have any informa- 
tion, please call the Na- 
tional Center for Missing 
and Exploited C 
800-843-5678. 

—ALAN MIRABELLA 
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MEMORIES OF MARILYN 


WHAT WAS THE LEGENDARY STAR REALLY LIKE? ALMOST THREE 
DECADES AFTER MARILYN MONROE'S DEATH, ONE OF HER CLOSEST FRIENDS 
REMEMBERS IN THIS EXCLUSIVE (AND REVEALING) INTERVIEW 


ach August, on the 
anniversary of her 
death, millions of 
people remember 
Marilyn Monroe, the 
definitive “tragic 
sex goddess.” But 
no one remembers 
her death—and life—more 
vividly than former actress 
Jeanne Carmen, who was 
Marilyn's confidante and 
next-door neighbor. 

When Marilyn died on 
August 5, 1962, “I was just 
devastated,” says 
Carmen, who's di- 
vorced and now 


her three children 
in Laguna Hills, 
California. “And 
| thought, How 
come | didn’t see 
it coming? Why 
didn’t I go over 
that night and 
maybe we could 
have talked and it 
might not have sicponsa? 
We were supposed to play 
golf that day, and | know 
she was really looking 
forward to it.” 

Although there have been 
many conflicting accounts of 
just how Marilyn actually 
died that night, the official 
cause of her death was list- 
ed as an overdose of sleep- 
ing pills. Carmen, who knew 
that Marilyn had become in- 
creasingly dependent on the 
prescription drugs, says she 
felt she couldn’t tell her 
friend to get help for her 
addiction. “You just didn't 
talk about those kinds of 


| things,” Carmen explains. 
| “When you were as beauti- 


ful a woman as Marilyn 
Monroe, you didn’t want to 
hear that you were going 
down the tubes.” 

But most of Carmen's 
memories of her famous 
friend are happier—if 
slightly racy—ones. She re- 
calls daring nights at the 
movies, when she and 
Marilyn would dress up in 
fur coats and high heels— 
with nothing underneath. 
“We felt really silly and 
provocative, but we'd never 









flash anybody,” says Car- 
men, chuckling. “We 
thought we were living 
dangerously. She would al- 
ways be dressed in a wig 
and glasses, and | would try 
and subdue myself so we 
wouldn’t be as noticeable.” 
They also loved to shop to- 
gether or just curl up on a 
sofa and gossip about their 
boyfriends. “We used to 
play tricks on them by call- 
ing them up and leaving 
the other one’s name,” Car- 


men remembers. “Or we 
would sit around and tell 
jokes and just crack up.” 
Then there was the time 
Carmen tried to teach Mari- 
lyn and aspiring sex god- 
dess Jayne Mansfield how 
to play golf. “Jayne came 
out [to the golf course] and 
she had on these high 
heels. | looked at her and 
Marilyn and said to them, 
‘Get back in the cart and 
stick to sex from now on!’ ” 
It’s reminiscences like 


“WHEN MARILYN WAS LAUGHING, 
SHE WAS THE MOST BEAUTIFUL 
PERSON IN THE WORLD,” SAYS HER 
FRIEND, JEANNE CARMEN 


these that help ease Car- 
men’s grief over Marilyn's 
death. But she says she'll 
always miss the warm, vul- 
nerable woman she knew 
well. “No matter how many 
heartbreaks she had, she 
retained that innocence,” 
Carmen says. “There was 
never any bitterness coming 
through with Marilyn. And 
when she was laughing, she 
was the most beautiful per- 
son in the world.” 

— ANDREW ABRAHAMS 
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(continued) wrong time. 
Her fellow parishioners 
are offering a reward for 
the arrest and indictment 
of the killer. 

If you have any tips, 
please call Fairfax County 
Crime Solvers at 703-691- 
8888, or IRS Internal Se- 
curity at 703-756-3736. 


Missing: mother 

and child 

One moment Denise Fagot 
and her twenty-two- 
month-old son, Daniel 
Spangle, were in their 
home in Lancaster, Cali- 
fornia, and the next mo- 
ment, they were gone. 

Just two months before, 
Denise, twenty-two, had 
broken up with Daniel’s 
father, Mark Spangle, and 
moved from Garden 
Grove, California, to the 
desert town. 

Then, on March l, 
1989, Denise’s new boy- 
friend and roommate, Per- 
ry Green, left their apart- 
ment at six-thirty A.M. to 
go to work. Two hours 
later, her sister stopped by 
and found that Denise and 
Daniel had vanished. 

“I believe someone has 
taken them,’ says Ginger 
Gausman, Denise’s moth- 
er. ““‘My daughter was not 
the type to disappear.”’ 

Because Denise left all 
her possessions, the police 
suspect foul play. But 
they have no real leads. 

Meanwhile, Ginger 
Gausman waits, hopes— 
and “‘prays for an answer 
to this mystery.”’ 

If you have any informa- 
tion, please call the Na- 
tional Center for Missing 
and Exploited Children at 
800-843-5678. 

—ALAN MIRABELLA 
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MEMORIES OF MARILYN 


WHAT WAS THE LEGENDARY STAR REALLY LIKE? ALMOST THREE 
DECADES AFTER MARILYN MONROE'S DEATH, ONE OF HER CLOSEST FRIENDS 
REMEMBERS IN THIS EXCLUSIVE (AND REVEALING) INTERVIEW 


ach August, on the 
anniversary of her 
death, millions of 
people remember 
Marilyn Monroe, the 
definitive “tragic 
sex goddess.” But 
no one remembers 
her death—and life—more 
vividly than former actress 
Jeanne Carmen, who was 
Marilyn's confidante and 
next-door neighbor. __ 
When Marilyn died on 
August 5, 1962, “Il was just 
devastated,” says 
Carmen, who's di- 
vorced and now 


her three children 
in Laguna Hills, 
California. “And 
| thought, How 
come | didn’t see 
it coming? Why 
didn’t I go over 
that night and 
maybe we could 
have talked and it am 
might not have happened? 
We were supposed to play 
golf that day, and | know 
she was really looking 
forward to it.” 

Although there have been 
many conflicting accounts of 
just how Marilyn actually 
died that night, the official 
cause of her death was list- 
ed as an overdose of sleep- 
ing pills. Carmen, who knew 
that Marilyn had become in- 
creasingly dependent on the 
prescription drugs, says she 


| felt she couldn’t tell her 


friend to get help for her 
addiction. “You just didn't 
talk about those kinds of 
things,” Carmen explains. 


' “When you were as beauti- 


ful a woman as Marilyn 
Monroe, you didn’t want to 
hear that you were going 
down the tubes.” 

But most of Carmen's 
memories of her famous 
friend are happier—if 
slightly racy—ones. She re- 
calls daring nights at the 
movies, when she and 
Marilyn would dress up in 
fur coats and high heels— 
with nothing underneath. 
“We felt really silly and 
provocative, but we'd never 








flash anybody,” says Car- 
men, chuckling. “We 
thought we were living 
dangerously. She would al- 
ways be dressed in a wig 
and glasses, and | would try 
and subdue myself so we 
wouldn't be as noticeable.” 
They also loved to shop to- 
gether or just curl up on a 
sofa and gossip about their 
boyfriends. “We used to 
play tricks on them by call- 
ing them up and leaving 
the other one’s name,” Car- 


men remembers. “Or we 
would sit around and tell 
jokes and just crack up.” 
Then there was the time 
Carmen tried to teach Mari- 
lyn and aspiring sex god- 
dess Jayne Mansfield how 
to play golf. “Jayne came 
out [to the golf course] and 
she had on these high 
heels. | looked at her and 
Marilyn and said to them, 
‘Get back in the cart and 
stick to sex from now on!’ ” 
It’s reminiscences like 


“WHEN MARILYN WAS LAUGHING, 
SHE WAS THE MOST BEAUTIFUL 
PERSON IN THE WORLD,” SAYS HER 
FRIEND, JEANNE CARMEN 


these that help ease Car- 
men’s grief over Marilyn's 
death. But she says she'll 
always miss the warm, vul- 
nerable woman she knew 
well. “No matter how many 
heartbreaks she had, she 
retained that innocence,” 
Carmen says. “There was 
never any bitterness coming 
through with Marilyn. And 
when she was laughing, she 
was the most beautiful per- 
son in the world.” 

— ANDREW ABRAHAMS 
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Important insights into the way we feel Hi The 
perils of perfectionism ff Petal power: planting a 


late-summer garden, plus a special flower offer 


HUW 10 SIUP BEING 
SU HARD ON YOURSELE 


faults and minimize 

your strong points? Do 
you think one mistake ru- 
ins everything? Do you 
keep telling yourself that 
you’ll be happy or slow 
down just as soon as you 


}: you magnify your 





lose ten pounds, or get a 
promotion? 
If you answered yes to 


any of these questions, 


chances are you’re making 


yourself and everyone 
around you crazy by trying 
» be perfect. Driven by 
*‘shoulds,’’ ‘‘musts’’ and 
“‘have-tos,’” you over- 


schedule, overwork, over- 
do, and then come unglued 
when things don’t go ac- 
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cording to plan. The fol- 
lowing five steps will 
show you how to stop be- 
ing so hard on yourself. 

STRIVE FOR A BALANCED 
LIFE. Think back to a 
time—even if it was just a 
few days—when you felt 
fulfilled. For ex- 
ample, Marilyn re- 
members the last 
six months of her 
pregnancy as a 
period of deep 
contentment. ‘I 


wasn’t obsessed 
with dieting. Since 
I knew Id be quit- 
ting when the baby 
came, I didn’t 
push myself as 
hard to be super- 
saleslady.’’ Work 
on bringing this 
contentment and 
balance into your life to- 
day, focusing on the feel- 
ings of ease and self-confi- 
dence you experienced 
during that time. 

MANAGE YOUR TIME. Start 
thinking of time as a pre- 
cious commodity and look 
for things you would be 
willing to give up in order 
to get more of it. What 
unnecessary, pointless or 
nonessential activities are 


eating up your hours? 
Making breakfast for 
youngsters who are per- 
fectly capable of doing it 
themselves? Redoing your 
kids’ or your spouse’s 
household chores? 

Try to find an extra hour 
a week, then two. Priori- 
tize. Don’t allow anything 
but a top-priority obliga- 
tion to take precedence 
over things you want to do 
for yourself. 
USE VISUALIZATION AND 
AFFIRMATION. Though we 
barely notice it, all day 
long we send ‘ourselves 
messages that are negative 
and pessimistic. Break that 
cycle with more realistic 
and positive messages. 

Visualizations are men- 
tal movies, and you are the 
writer, director and star. 


Imagine yourself calmly 
and effectively handling a 
difficult situation, such as 
a job interview. Or use 
visualizations to call up 
images associated with 
feelings of safety or self- 
esteem—such as baking 
cookies with Grandma. 
An affirmation is a posi- 
tive statement that you 
make to yourself, such as, 
“‘T am calm, steady and 
strong,”’ or “‘At this mo- 
ment I am the best me I can 
be.’’ Repeat your visuali- 
zations and affirmations 
frequently. 
HAVE MORE FUN. It’s easy to 
talk yourself out of trying 
something because it 
seems frivolous or a waste 
of time. But it’s healthy to 


engage in activities just for 
the fun of it. Try anything 
that interests you, whether 
it’s windsurfing, baking 
bread, refinishing furni- 
ture, bowling or playing 
video games. Don’t worry 
about how successful you 
are; concentrate instead on 
the process. 
TAKE MORE RISKS. Perhaps 
the greatest obstacle to de- 
veloping a well-balanced 
lifestyle is fear of failure— 
and if you’re a perfection- 
ist, anything short of flaw- 
less feels like defeat. But 
failure is inevitable. It’s 
healthier to make mis- 
takes, learn from them and 
see that the world won’t 
end because of them. 

To prepare to dare, 
make a list of all the risks 
you have taken in your 


DRIVEN BY “SHOULDS,” “MUSTS” AND “HAVE-TOS,” YOU 
OVERSCHEDULE, OVERWORK AND OVERDO, THEN COME 
UNGLUED WHEN THINGS DON’T GO ACCORDING TO PLAN. 


life. Then figure out what 
helped you over the hur- 
dle: Was it having some- 
one try the new experience 
along with you? Encour- 
agement from a family 
member or friend? 

Now make a list of all 
the risks, big and small, 
you want to take. Once 
your list is made, start 
small and work your way 
up to bigger, more chal- 
lenging risks. Draw upon 
the resources you’ve used 
in the past to bolster your 
resolve. —DMIRIAM 

ELLIOTT, PH.D., AND 
SUSAN MELTSNER, M.S.W. 


From THE PERFECTIONIST PREDICA- 
MENT, by Miriam Elliott, Ph.D., and 
Susan Meltsner, M.S.W. Copyright © 
1991 by Miriam Elliott, Ph.D., and Su- 
san Meltsner, M.S.W. To be published 
by William Morrow & Co. 
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The Ultra Slim-Fast plan just got even easier. 


Introducing Ultra Slim:Fast 


Frozen Entrees. 


Now you can have a shake for breakfast, another for lunch and one of our new Ultra Slim:Faste 
Frozen Entrees. What could be easier, or more delicious. Ultra Slim-Fast Frozen Entrees are hearty, healthy 
and sensible. They’re larger, more satisfying portions than the leading diet entrees, yet surprisingly 
low in calories — ’cause they’re sensible entrees that are low in fat. They 

even satisfy guys who love to eat like me! And they taste se 
so good I could have one every night of the week! 
So if you’re on the Ultra Slim-Fast Ne reas 
plan or just watching your weight, a ag 
try our new frozen entrees. 
They’re a hot new idea from 
Ultra Slim:Fast. 
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THE HEALTHY, DELICIOUS WAY TO LOSE WEIGHT 
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pring went by in a blur. 
Now summer’s half 
over, and the plot that 
was your garden looks 
like a weed-covered 
wasteland. But don’t 
despair: Even at this late 
date, there’s still a way to 
make that patch flourish. 
“Americans think of gar- 
dening as a springtime af- 
fair,’’ says Steve Frowine, 
horticultural research di- 
rector of White Flower 
Farms, a mail-order and 
retail gardening company 
in Litchfield, Connecticut. 
“‘But it really is a year- 
round thing.”’ 
PICKING THE RIGHT PLANTS 
Look for plants that are 
hardy and heat-resistant. 
Here are some top choices 
to help get you started. 
Fabulous flowers Annuals, 





LH) SUMMER FLOWER 
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which bloom all season 
but must be planted every 
year, can be cultivated in 
the mid to late summer. 
Unless you live in an ex- 
ceptionally hot and dry 
area, the following annu- 
als will flourish: verbena, 
geraniums, vinca, begonias, 


cosmos, cleome, dahlias and 
impatiens. 

Sturdy perennials, which 
flower every year, may 
be an even better bet. 
Some good choices are 
chrysanthemums, the Stella 
de Oro daylily, which will 
bloom through October in 
some climates, rudbeckia 
goldsturm (black-eyed Su- 
san), asters and hostas. 
Grass with class The hottest 
plants on the green scene 






It’s not too late to make your garden grow with these two 
picture-perfect posies: The award-winning Stella de Oro (Heart 
of Gold) daylily (above left) will flower from May to October (or 
until the first fuil frost), producing brilliant blooms. The plant is 
easy to grow and care for, and will blossom year after year. 


this year are ornamental 
grasses, which reach an 
average height of two to 
six feet, and have beautiful 
flower plumes or seed 
heads. According to Galen 
Gates, manager of Horti- 
culture Collections at the 
Chicago Botanical Gar- 





den, these grasses are 
drought- and heat-resistant 
and add subtle color and 
texture to your bed of 
blooms. Some good picks: 
silver feather miscanthus, pur- 
purascens silver grass and 
blue oat grass. 

PLANTING TIPS 

Choose plants that are 
short, stocky and vigor- 
ous-looking, with no yel- 
low spots. When planting, 
do all you can to protect 


seedlings from summer 
conditions. ‘‘Because it is 
hotter and windier, plants 
will dry out more readi- 
ly,’’ says Galen Gates. 
The best time for planting 
is early evening, so that the 
young seedlings can adapt 
before they are hit by the 
powerful summer sun. 
Early morning is the next 
best option. If possible, 
plant on a rainy—or at 
least cloudy—day. If you 
live in an area with very 
strong sun and tempera- 
tures in the high nineties, 
consider planting your 
seedlings in partial shade. 
How to plant Work the soil 
with a trowel and add a 
small amount of organic 
mulch. Dig a hole about 
two to three times as wide 
as the root system of the 
plant. Place the plant into 
the ground, lightly pack 
the garden soil around the 
roots and water thorough- 
ly. Then add more organic 
mulch around the base, 
about an inch deep, to 
keep the soil moist and 
cool, and fight weeds. 
Don’t use rocks or pebbles 
as decoration in your sum- 
mer garden—they absorb 
heat and keep the soil 
warmer than it should 
be. —NADIA ZONIS 


Rudbeckia goldsturm, better known as black-eyed Susan, will 
produce lovely golden flowers up to five inches in diameter. 
Once planted, it requires little care; the plant blooms anew 
each year and lasts until late in the season. Because of their 
long stems, both Stella de Oro and black-eyed Susan also make 
excellent cut flowers for bouquets. To order, turn to page 143. 
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ELIMINATE TSKS. 


Don't work. 
















Don't play. 


_ Don't eat. 


=> 





Don’t drink. 


| Don't sit. 


e ws van 
~ ay a, a Don’ t stand. 
%, \\\s } : 
@ 9 
Don't kiss. Pte es 


» Don't live.. 


or 
Use Wisk. 


Life’s full of tsks. That’s 
why Advanced Action Wisk® 
laundry detergent dissolves 
ay adhesive bonds which 

; lock dirty, oily, everyday 
tsks to clothes, to get your 
whole wash clean. 

To eliminate tsks, don’t 
change your life. Use Wisk. 
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SEX THERAPISTS’ | 
TOUGHEST CASES | | 


Most couples have occasional sexual crises, but others face problems that are 


severe. Here, the experts’ most challenging cases. 














he road to sexual satisfac- 

tion is seldom smooth: Ex- 

perts estimate that up to 

three quarters of married 

couples have lovemaking 

problems at some point. 
These temporary traumas can be 
caused by anything from the 
birth of a baby to job stress or 
poor health, but the partners 
usually work matters out them- 
selves. Some couples confront 
much more daunting difficulties, 
though, such as haunting memo- 
ries of childhood abuse or an 
50 


addiction to promis- 
cuous sex. In many of 
these situations, only 
regular sessions with 
a sex therapist—and 
their own commit- 
ment—can keep a 
couple together. 
We asked some of 
the most respected 
sex therapists in the 
country to tell us 
about their tough- 
est cases. Here, 
from their files, are 
the stories of four 
couples who have 
worked hard to 
overcome huge ob- 
stacles—and gain 
control of their sex 
lives. The details 
are sometimes 
shocking, but the 
cases are true. 
(Names have 
been changed to ensure privacy.) 


Her childhood haunts her 

Annie was only twelve years old 
when her life began to fall apart, 
says Wendy Maltz, M.S.W., a 
therapist in Eugene, Oregon, 
and author of The Sexual Heal- 
ing Journey: A Guide for Survi- 
vors of Sexual A buse (HarperCol- 
lins, 1991). Her parents’ troubled 
marriage had broken up, her fa- 
ther had deserted the family and 
her mother soon had a string of 
new boyfriends. Annie began 


By Louise Tutelian 


spending time at a ranch near 
their Oregon home so she could 
be near horses, which she loved. 

There, Annie met Sam, a 
twenty-three-year-old ranch 
hand, who first befriended her, 
picking her up at school or home 
for jaunts to the ranch, and then 
sexually abused her. “He took 
me to my room, and it hurt,” 
recalls Annie, now a thirty-five- 
year-old music teacher. “After- 
ward, I felt like a wild animal, 
seeing blood on the bed and wor- 
rying that something was wrong 
with me. I got up and took a 
shower. I felt lost and scared. 
When I came out of the bath- 
room, Sam was sitting on the 
edge of the bed, cleaning his gun. 
He didn’t say a word.” 

Incredible as it may sound, 
Annie had sex weekly with Sam 
for the next three years—includ- 
ing sessions in which he forced 
her to perform oral sex. Despite 
the abuse, Annie told Maltz, “I 
felt special because someone was 
paying attention to me.” 

Her mother certainly wasn’t. 
Although she was aware that 
Annie was having sexual rela- 
tions (at one point, the girl had 
been worried she was pregnant 
and talked about it), her mother 
simply pretended that “none of 
this was happening—she never 
talked to Annie about sex or her 
feelings at all,” Maltz says. 
Annie became anorexic, and 
still (continued on page 55) 
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AN ARITHMETIC LESSON FOR 
PLAX USERS WHO AREN'T USING 








Perhaps, since it’s difficult to 
see plaque, you don't realize that 
it’s constantly forming on your 
teeth. And that it’s as serious as it 


is: plaque is the number one 
cause of most major dental 
problems, including gum 
disease. 

However, you may think 
that if you just use Plax® a few 
times a week, it’s enough. 

Well, you couldn't be 
more wrong. 

Since plaque is con- 
stantly forming on your 
teeth, it’s there every time 
you brush. Which is why it’s 
so important that you use 


USE PLAX EVERY DAY. 
SEE YOUR DENTIST TWICE AYEAR. 


PLAX EVERY TIME THEY BRUSH. 





Plax every time you brush, which 

should be at least twice a day. 

You see, Plax helps loosen 

and detach plaque. So that when 

you brush after rinsing with 
Plax, you remove more plaque 


than just brushing alone. 
And this has been clinica! 
proven. 

Look at it this way: itS a 
constant fight that goes on 
every day of your life—you 
against plaque. And it's a 
fight you don’t want to lose. 
With Plax on your side, youre 
increasing your chances of 
winning that fight. 

It’s as simple as that. 


©1991 PFIZER INC. 
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continued from page 50 


2 one took action. 
Finally, she managed to end her re- 
tionship with Sam at age fifteen. But 
nnie didn’t realize how damaging his 
yuse had been until she met her fu- 
re husband, John, a construction 
eman. The couple married when she 
as twenty and he was twenty-six. “At 
st, their sex life was basically fulfill- 
g,” says Maltz. “But then sex became 
obligation, something that John ex- 
cted but that Annie rarely enjoyed, 
d it kicked back into feelings of 
essure from the abuse.” 
y the time Annie and John came to 
altz; they’d been married for fifteen 
ars and had two children. The couple 
\d already seen three therapists, and 
mie was feeling “as if I wanted to 
p.” John described their life together 
“an emotional roller coaster that is 
ving me crazy.” By this time, he 
jew about Sam and the abuse, but he 
ill didn’t understand why Annie act- 
| the way she did. He never knew 
sen or how to approach her for sex. 
metimes she was willing; more often 
Ib flew into a rage. Certain touches 
ring lovemaking, such as stroking 
|; arm, acted as emotional triggers 
tt brought back horrifying memo- 
is. She also suffered from vaginal 
fn and had flashbacks in which she 
afused John with Sam. Yet Annie 
powerless to tell John not to touch 
it in certain ways; she herself didn’t 
Herstand her reactions. 
Vrustrated, John had a few affairs, 
ii Annie fought back by having some 
er own. Although they both felt a 
'p connection, “they were thinking 
‘ir marriage might not make it,” 
is Maltz. “There might have been 
| much damage done.” 
la working with the couple, Maltz 
carded many of the traditional sex- 
irapy exercises. Those techniques— 
vhich partners massage each other 
le naked, do nongenital touching 
‘ mutual masturbation—would be 
| too painful for Annie. “When some- 
| has all these feelings about touch- 
it’s overwhelming,” says Maltz. “It 
ost reenacts the abuse.” 
stead, she suggested that Annie 
\ John take a vacation from sex, so 
7 didn’t engage in intercourse or 
@h each other sexually for five 
ks, a time limit Annie decided 
. During this time, she began to 
ize that when John asked her to 
xe love, she felt the same lack of 
rol she had with Sam, and this 
= zered her flashbacks. She learned 
as okay to say no to sex. And be- 
ale she felt more in control, she had 
2 power. “I didn’t have to face all 
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those monsters that come up when I 
have sex,” she says. 

Next, Maltz helped Annie talk about 
sex. “She learned to tell John when a 
particular touch was upsetting, and to 
change it.” In a recent session, Annie 
discovered that when John kissed her 
while lying on top of her, it brought 
back suffocating feelings of the abuse. 
Now she is often on top, or they lie on 
their sides to kiss. 

After seven months of therapy, An- 
nie and John are working on improv- 
ing their communication even more. 
The couple understand that they both 
need to feel close emotionally before 
attempting to make love. John, who’d 
always thought of sex as something 
Annie had to do to prove her love for 
him, has discovered that she loves him 
regardless of what does—or doesn’t— 
happen in their bedroom. And _ al- 
though Annie and John admit they 
still have much to work out, they’re 
both convinced the worst is over. 

While Annie’s case may seem ex- 
treme, in fact, one in four women—and 
one in seven men—has suffered some 
form of sexual abuse, says Maltz. Bat- 
tling the effects can be a lifelong strug- 
gle; however, she believes couples can 
grow closer as a result. “They’re 
haunted by it,” she says, “but they can 
gain the skills to overcome it.” 








A lack of desire 

Nancy and Ed had been having sexual 
problems of one kind or another for 
half of their twenty-two-year mar- 
riage. Their relationship had reached 
a low point by the time they began 
meeting with Lonnie Barbach, Ph.D., 
a psychologist and sex therapist in San 
Francisco. While Ed suffered from rap- 
id (premature) ejaculation, Nancy’s 
troubles were more emotional. 

Ever since their three children were 
born, Nancy, a _ forty-four-year-old 
nurse, had made it her job to keep 
everyone happy—her husband, the 
kids, her co-workers. “She got lost in 
the middle,” says Barbach, who is also 
the co-author of Going the Distance: 
Secrets to Lifelong Love (to be pub- 
lished by Doubleday in October). 
“Most of her self-esteem came from do- 
ing and caring for others, yet at the 
same time, she resented the demands. 
The resentment that builds up damp- 
ens any feeling of wanting to be sexu- 
al.” In fact, Nancy wanted the couple’s 
once-a-week lovemaking to be over 
with as soon as possible. After all, she 
explained, she only did it as a favor. 

Ed, a forty-six-year-old computer 
programmer, wanted his erections to 
last longer; he also wanted Nancy to 
be eager to make love, not to “lie there 
and make me damn (continued) 
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ar feel like a rapist.” 
At the heart of Nancy’s lack of de- 
e was her inability to experience 
asure on any level, a problem that 
ached decades back to her stern up- 
nging. It’s a common problem, Bar- 
h says, affecting at least 25 percent 
her female patients. “The number of 
men I’ve seen in my career who 
*t desire sex because they don’t feel 
preciated, don’t feel important, don’t 
l empowered in the relationship, is 
brmous,” she says. “And sexual 
hholding as a way to have power is 
0 very common.” 
Barbach suggested that Nancy begin 
masturbate using fantasy as a 
ans of arousal—that way, she could 
»w herself to have pleasure on her 
terms. Nancy was intrigued by 
idea and told Barbach her own fan- 
y of herself: “I’m a different person 
bed,” she says. “It’s not the same me 
prepares sandwiches for the kids 
sends them off to school and then 
kes the bed in the morning and 
s the ironing. It’s a new me.” This 
asy self, says Nancy, is less inhib- 
, more relaxed and turned on. 
Ihe therapist also instructed Nancy 
do a “yes” exercise in which she 
st allow herself some treats she 
nts but never has time to enjoy, 
as watching a favorite TV show. 
first time she tried it, Nancy 
ed while watching TV. “That was 
press,” Barbach says. At the same 
i, Ed tried to be more caring and 
ntive to Nancy. He needed to learn 
o this, Barbach explains, because 
cy had trained everyone in her 
ily to take her for granted. Now 
had to wndo that training. 
D treat Ed’s rapid ejaculation prob- 
Barbach recommended what she 
5 the start/stop exercise: He mas- 
pated, stopped and then started 
n to learn how to delay orgasm. 
#ithin a month, Nancy and Ed felt 
y had made substantial progress. 
icy still had some trouble becoming 
séd, but she and Ed were now 
hing erotic videos to help her. The 
le-also spent a romantic weekend 
ither without their children. After- 
1, when Barbach asked Ed wheth- 
e was able to control his ejacula- 
6, Nancy turned to him, grinned 
jsaid, “Well, I guess you don’t have 
jproblem anymore!” 
ne days when Ed used to wait in 
+ Jacuzzi while Nancy stalled by 
ering the plants now seem far 
ly. “We saw that sex was not sepa- 
®)| from our jobs, our children, our 
pnalities,” Nancy says. “Once we 
mized that, and saw how all those 
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interactions affected us, we were final- 
ly able to make progress.” 


Addicted to sex 

For Barbara, thirty-six, the final straw 
was when her husband, Peter, asked 
her best friend to sleep with him. Dur- 
ing their ten years of marriage, the 
quiet, insecure secretary had simply 
put up with the fact that he had been 
cheating on her almost since their 
wedding day. But this last time was 
different, she told Mark F. Schwartz, 
Se.D., clinical director of the sexual 
trauma program at River Oaks Psychi- 
atric Hospital, in New Orleans. “I’ve 
had it,” she said. “This can’t go on 
anymore.” 

By the time Barbara finally con- 
vinced Peter to seek treatment, he’d 
had more than fifty affairs. “He was on 
the make all the time,” explains 
Schwartz, who is also a consultant to 
the Masters & Johnson Institute, in St. 
Louis. “Sometimes it was one-night 
stands, and sometimes it went on long- 
er.” Schwartz recommended that the 
couple get tested for AIDS, something 
Barbara was especially concerned 
about. 

Peter was suffering from hypersex- 
uality—an addiction to sex. For a per- 
son with this condition, sex is as much 
a compulsion as drinking is to an alco- 


Parana 





holic. A hypersexual person feels sexu- 
al much of the time and may mastur- 
bate daily, compared with the couple of 
times a week most people do. He re- 
lieves all his stresses and emotions in 
a sexual way. While others jog or talk 
to a friend when they feel overbur- 
dened, a hypersexual has sex. 

The condition now seems to be in- 
creasingly common, probably because 
it's more widely recognized today. 
“Ten years ago, I never saw this,” 
Schwartz says. “Five years ago, I saw 
it once in a while. And now I see it 
every week.” 

While Peter’s problem was very seri- 
ous, Barbara had some troubles of her 
own. Married at seventeen, she be- 
came overly dependent on Peter emo- 
tionally. “She needed to be loved by 
him or she didn’t feel okay as a per- 
son,” says Schwartz. Nor did Barbara 
have her own identity. Instead, she 
saw herself only as a wife and mother. 

When they were first married, Bar- 
bara didn’t know about Peter’s flings. 
Later, she chose to ignore them for as 
long as she could, Schwartz says. As a 
child, she had been molested by a 
neighbor, but no one had believed her; 
from that experience, she’d learned to 
simply ignore bad things that hap- 
pened. She and Peter did fight periodi- 
cally about his affairs, (continued) 
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@ SEX THERAPISTS 


continued 





but nothing changed—until Barbara finally turned 
Schwartz for help. 

Peter loved his wife and his two children, and he bi 
lieved Barbara when she said, “This is it.” His worst fe. 
was that she would leave him. At the couple’s first sessi 
with Schwartz, Peter “was crying and desperate,” the the 
apist recalls. “He was panicky that he was going to lose h 
family.” Peter told Schwartz, “I’m sick. I know this wa 
all my fault. I don’t know why I did it, and I need help.” 

Schwartz admitted Peter to River Oaks’ sexual traur 
program for two weeks of intensive treatment. He wasn 
permitted to masturbate or have sex with anyone. Peti 
became clinically depressed and at times suicidal. F 
underwent group- and individual-therapy sessions ; 
which he learned to express sadness, fear and anger appr 
priately, instead of channeling them into sex. 

That emotional displacement is common among hype 
sexuals, who are looking for someone to want them, ¢ 
unquenchable need that is often the legacy of a hurtf 
childhood. Schwartz believes Peter’s hypersexuality w 
linked to a family secret that both Peter and Barba: 
learned about during a family therapy session with Pete 
mother: She told them she had been raped by her fath 
There is evidence that such sexual shame can be hand 
down through the generations and warp a child’s emergil 
sexuality. Peter’s situation had been made worse by fF 
rigid family structure: his highly critical father and k 
passive and distant mother. 

For instance, as a boy, Peter was forced to work at a g) 
station with his father, sometimes for ten or fifteen hours 
day. If he said he wanted to play, his father beat him. Pet 
spent a lot of time in therapy telling his doctors how mu: 
he loved and respected his father, but underneath it, sa 
Schwartz, was deep anger and resentment that needed 
be brought into the open and dealt with. Role-playing ai 
hypnosis encouraged Peter to feel these emotions and 
understand that sexual addiction was his way of acting 0 
the hurt from his childhood. 

But Peter still had to learn how to change. Barba 
helped—but first she spent a year in therapy herself, lear 
ing to become less dependent and more confident. Aft 
years of being “a doormat,” she saw that she had a right 
a fifty-fifty relationship, and for the first time, she began 
make demands. For instance, she isn’t afraid now to t 
Peter that he can’t kiss her friend on the lips, or say to f 
young niece, “That’s a real sexy dress.” Although Pet 
was able to stop that kind of sexual behavior throu; 
treatment—and his own determination—‘he is still wo1 
ing on treating his wife with more respect,” says Schwar' 

Finally, the couple participated in joint therapy sessio 
to improve their relationship—and their sex life. Fir 
they learned to do sensual touching—stroking each othe 
arms, giving mutual back massages. They also practic 
talking openly about grievances. “There were ten yea 
worth of problems that he’d dealt with by sexual addicti 
and she’d dealt with by mothering the kids,” sé 
Schwartz. They were instructed to spend five hours ala 
together between weekly therapy sessions. They used tk 
time to see movies, go to the park, or out to dinner. 

Schwartz now sees the couple once a month for main) 
nance sessions, as a follow-up to their four months 
regular treatment. Peter has not had any more affairs, a 
he and Barbara are happy. Says Schwartz, “They cat 
enough to work very hard on this.” 


Wanted: better sex in the sixties 
When Robert, a sixty-eight-year-old stockbroker, retil 
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it year, his wife, Lillian, sixty-one, 
yught they would travel and indulge 
their hobbies of gardening and golf. 
_3he never dreamed that the pastime 
‘bert really wanted to enjoy was sex. 
te said that sexuality and sexual is- 
2s had always been on his mind, but 
\ had never had enough time to real- 
\think about them before he retired,” 


















| for thirty years: impotence. The sit- 
ion had gotten progressively worse 
ce his retirement, which had been a 
igh transition for him. 


4oji learned that Robert had been 
ught up in a puritanical household, 
that Lillian’s childhood had also 


ding night. It wasn’t until the fifth 
t of their honeymoon that he was 
icessful. “He finally did it, but with 


hhificant anxiety,” says Doghramji. 


vieks—was just fine. It didn’t upset 
, when Robert couldn’t achieve an 


sf and somewhat naive about sex, 
jording to Doghramji. They used the 
{sionary position “ninety-nine per- 
}; of the time,” and their typical en- 
pater lasted about five or ten min- 
7s with minimal foreplay. As part of 
pr treatment, they watched a sex- 
apy videotape in which the man 
‘|, on the bottom during sex and the 
.}aan was on top, and both became 
‘}bly uncomfortable. ‘Robert 
shed and said, ‘I don’t know if I 
1d actually do that,’ ” recalls Dogh- 
ji. “And I just saw this look of as- 
ishment on his wife’s face. She told 
,tlater she was surprised that a 
“pian could take such a leading role.” 
“for this couple, says the doctor, 
} re were two problems: his anxiety 
t their mutual inhibitions about sex- 
ity and trying new things.” He sug- 
fied that they start by caressing each 
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other’s breasts, buttocks and other non- 
genital areas without having sex, to less- 
en the performance pressure. Robert 
still became anxious during these exer- 
cises because he’d think about sex, but 
Lillian loved them. “She enjoyed the 
stroking and touching more than the 
actual intercourse,” Doghramji says. 

At about this same time, the couple 
happened to see a steamy, romantic 
movie. It was a turning point: They left 
the film with a new awareness of the 
kind of sensuality that was possible for 
them, and a new determination to 
break out of their decades-old habits. 

By the end of twenty-five sessions 
over six months, Robert was able to 
keep full erections during intercourse 
more than half the time, which had 
been his goal. The couple were still re- 
luctant to try new positions, and oral 
sex was definitely out as far as Lillian 
was concerned, but they were having 
sex twice a week. The touching exer- 
cises had provided a real break- 
through: They became more affection- 
ate outside the bedroom as well, hug- 
ging in the living room and while 
fixing dinner in the kitchen. 

Is it rare for a couple in their sixties 
to try to improve their sex life? “Not at 
all,” says Doghramji. “About a quarter 
of the couples we see are in this exact 
situation, and retirement is often the 


catalyst.” And, he adds, unless one of 
them has a medical problem, there’s no 
reason a couple like this shouldn’t be 
having as much sex as they ever did. 
“We’ve seen that older couples can ex- 
pect good, even great sex.” 


Sexual healing 

As the couples in this article have 
proven, even the most serious sexual 
problems can be solved. By getting 
counseling from an appropriate thera- 
pist and learning to reveal their true 
feelings, partners “can achieve a deep- 
er level of intimacy,” says therapist 
Wendy Maltz. It’s only through open, 
honest communication that we can ex- 
pect our sex lives to stay strong. a 


Louise Tutelian is a free-lance writer 
based in Larchmont, New York. 


TO GET HELP 


To find a qualified sex therapist in your area, 
contact a local university medical school and ask 
if there is a therapist on staff. Or, to receive a 
free list of certified sex therapists in your state, 
write to the American Association of Sex Educa- 
tors, Counselors and Therapists, 435 N. Michigan 
Avenue, Suite 1717, Chicago, IL 60611. (Hourly 
fees for sex therapy range from about $80 to 
$120. Many charges are covered by insurance.) 
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lectibles traded on an organized exchange. And with head- 
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international market. That means Bradford analysts can of- 
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year’s top prospects. . .and we'll back up your purchase with 
our 365-day money-back guarantee. 
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When Claudia returns to the farm of her childhood, 
she finds the love she left behind. From the author 
of “The Sheliseekers.” By Rosamunde Pilcher 


he night train moved out of 
London, headed north. 
Claudia sat on the narrow 
bunk, watching the city slip 
away, the high-rise build- 
ings wheeling off into the past. 
She watched the clouds, stained 
bronze by street lamps, part for 
a moment and a full, round, 

shining moon sail into view. 
She turned off her light and 
lay back, luiled by the gathering 
speed of the train. For the first 
Copyright © 1991 by Rosamunde Pilct 


64 


time, she thought of tomorrow, 
and felt a mild stirring of excite- 
ment, as though what she was 
doing was something positive, 
not simply an act of desperation. 

She was immensely tired. She 
turned away from the moon’s 
disturbing brilliance, and slept. 


ed into a climate so differ- 
ent that the night train 
could have carried her not only 


A: Inverness Claudia alight- 






these delightful offerings from two good 


north but abroad. She had left 
London on an evening warm as 
June, the air muggy and stale. 
But now she walked out into a 
world that was colder and glit- 
tered in the early light. 

She made her way to the plat- 
form where the smaller train 
waited. She found a seat and 
was joined by a pleasant-faced 
woman. “Ah, we're off,” said the 
woman. “Sharp on time, too. 
Are you going far?” 

“Lossdale.” 

“That’s where I’m bound, too. 
Where are you staying?” 

“At Inverloss, with my cousin 
Jennifer Drysdale.” 

“Jennifer! Oh, I know her 
well. Is this your first visit?” 

“No. I used to come up every 
summer when I was young.” 

“Do you live in the south?” 

“Yes, in London.” 

“I thought so. By your 
clothes. Is Jennifer coming 
to meet you?” 

“She said she would.” 

“She’s a busy girl, with the 
farm and the children.” 

‘Ive only seen photos. I 
haven’t been to Inverloss for 
twenty years. Jennifer wasn’t 
even married then.” 

“Well, she’s got a lovely man 
in Ronnie. Mind, he comes from 
south of the border, but he’s a 
good farmer.” 

The train ran alongside the 
sea. Claudia saw _ ebb-tide 
beaches and distant breakers. 
Finally, the train (continued) 


*r. From the forthcoming collection, FLOWERS IN THE RAIN, to be published by St. Martin's Press Inc. 
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continued 


slowed, and the sign LOSSDALE 
sailed past the window. The two wom- 
en stepped down onto the platform. 

No sign of Jennifer. By the time the 
train drew away, Claudia was left 
alone on the platform. She stood by her 
suitcase and decided that there is no 
greater letdown than to have no one to 
meet you at the end of your journey. 

“Claudia!” 

A man’s voice. Startled, she turned. 
Magnus Ballater. The last person she 
had ever expected to see. Not forgot- 
ten, but out of her mind for longer 
than Claudia cared to think about. 
Magnus, in corduroys and a patterned 
sweater; with a head of long, dark 
hair, and that old irrepressible grin. 

“Claudia.” 

She had to laugh at her own amaze- 
ment. “Magnus. For heaven’s sake. 
What are you doing?” 

“Come to meet you. Jennifer’s been 


held up at Inverloss. Something about 
the boiler. She asked me to come and 
collect you.” He stood there, looking 
down at her. “Do I get a kiss?” 
Claudia planted a peck on his cold 
cheek. “I didn’t know you'd be around.” 
“Oh, yes, I’m around. A local inhab- 
itant now. Is this all your luggage?” 
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He swept it up. “Come along now.” 

She followed him to a large and bat- 
tered car, and they set off. She said, 
“But what do you do here?” 

“T run my father’s old woolen mill.” 

“But you swore you'd never do that. 
You were going to be independent.” 

“And so I was for a bit. I went to 
Germany for a couple of years and end- 
ed up in New York as a wool broker. 
But then my father died, and the mill 
was going to be sold, so I came home.” 

He had an air of tremendous confi- 
dence. “At least the mill’s out of the 
red now, and we’ve doubled the work- 
force. You must come and visit.” 

“That’s marvelous. And where do 
you live?” 

“In Pa’s old house.” 

Old Mr. Ballater’s house. Claudia 
remembered it. Many afternoons had 
been spent there, for Magnus, a year 
older than Claudia and Jennifer, had 
been one of a pack of youngsters who 
had spent all their time together. 

That had been a special summer. 
Never had there been such an endless 
round of picnics and golf matches and 
barbecues on the beach. But Magnus, 
perhaps, had been the most important 
reason of all, for his enormous energy 
had swept them all up in his wake. 

“But what about you? Jennifer says 
you haven't been north for twenty 





















years. How could you stay out of tout 
for so long?” 

“We weren’t out of touch. We’ve ¢ 
ways written, and every now and thi 
Jennifer comes to London, and we 
shopping and to the theater...” 

“But twenty years. So long since \ 
were all together. What times tho 
were. Why didn’t you come back?” 

“Like you. Getting experienc 
Starting a business.” | 

“Interior design. Jennifer told me. 

“Yes, I’ve got a shop. Lots of comm} 
sions; too many, sometimes.” 

“You sound successful.” 

Claudia thought about this. “I su 
pose I am.” 

He said, “You never married.” 

She said, “I’m doing what I want 
do,” but thought of Giles, and th 
tried not to think of Giles. “I am beil 
independent. And you, Magnus?” 

“Still unresolved.” 

“What does that mean?” 

“That I never gathered up the a 
age to make the commitment. So 
dabbling has taken place, of cour 
but not the dreaded plunge.” His Hi 
eyes gleamed. “It would appear t 
we are birds of a feather.” 

Claudia turned away. She knew th 
they were not birds of a feather, 4 
she was not going to tell him so. Si 
meeting Giles eight years ago, she hj 
remained constant to him; seen h 
through an acrimonious divorce, ar 
staunchly, been around ever sin 
And Magnus’s dreaded plunge she 1 
not fear, but longed for. 


he farm lay back from the ie 
sheltered by a stand of anci 
oaks. Bumping down the lat 
Claudia looked for change, and 
grateful to see little. Then Jenni 
was there, with dogs at her heels an 
toddler on her hip. She wore jeans, 
hair was a curly mop, and she onal 





no different from the tomboy teena 
she had once been. 

“Oh, Jennifer...” 

“Tm sorry I couldn’t get to meet ye 
but Ronnie’s fishing, and the m| 
came to see about the boiler.” 

“No problem. I’m here.” 

“Magnus, you are a saint. Stay a 
have lunch with us. We decided th 
this is going to be our blackberry da 

There had always, every year, as 
back as Claudia could remember, be 
a blackberry day. An expedition 
pick the dark fruit for jam. 

Claudia said, “Are we going to Cré 
gan Hill?” 

“But of course. Where else? Do com 
Magnus. We can always do with 
extra pair of hands.” 

“All right. But I have to run back 
the mill first.” 

Jennifer, hefting her baby, led t 
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vay upstairs. “I put you in here—it’s 
1e room you always had...I can’t 
elieve you've never met Ronnie. Or 
re children.” She sat down on the bed. 
Claudia was at the window. She 
aid, “I was so afraid everything would 
2 changed, but it isn’t.” She turned to 
mile at Jennifer. “Nor have you.” 
'“You’ve changed,” said Jennifer 
untly. “You’re dreadfully thin.” 
| “That’s just London. And we’re both 
uirty-seven now.” 
, “I didn’t say you looked old. Just 
uin. And sort of polished.” Jennifer’s 
ize was steady. “Why did you sudden- 
y decide to come? It’s Giles, isn’t it?” 
| It was a relief to hear Jennifer say his 
ume, so that it did not have to hang, 
ixe a specter, between them. Jennifer 
mew about Giles. She had met him 
mee in London, when Giles took the 
‘ir of them out for dinner. “Is he going 
marry you?” Jennifer had asked, but 
)audia had laughed and told her that 
yey were simply good friends. 
/Giles. Handsome, successful, charm- 
g but elusive. He and Claudia had 
yen lovers for eight years, but they 
ch kept their own apartments, and 
‘les spent a lot of time in New York 
business. Claudia never knew when 
» was returning until he called her. “I 
back,” he would say. Whereupon 
e pattern of a shared life was taken 
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up again: the dinner parties, the inti- 
mate evenings at their favorite restau- 
rants, the magic nights. 

When he appeared, life changed col- 
or, and she felt fulfilled, each tomor- 
row bright with promise. One day, she 
told herself, maybe tomorrow, he will 
discover that he cannot exist without 
me. But then that tomorrow would 
bring a phone call to let her know that 
Giles was once more on his way, leav- 
ing her alone, to get on as best she 
could with her lonely single existence. 


ennifer was waiting. Claudia said 

at last, “Yes, it’s Giles. We were 

going to Spain. Everything was 
booked. But he’s been held up in New 
York, and we had te cancel.” 

“How long has he been away?” 

“A few months. He was due back 
three days ago.” 

“How mean.” 

Claudia sprang to Giles’s defense. 
“Tt’s not his fault. He’s a busy man.” 

“You make excuses because you love 
him. Would you marry him?” 

“I...” Claudia sought for the right 
words. “Yes. Yes, I do. I mean, I want 
to be married. And I would love to 
have children.” 

“Are you certain,” Jennifer asked, 
“that you are not simply his London 
lady?” 





The unacknowledged _ suspicion; 
Claudia shrugged it away. “There’s a 
possibility. But how could I walk away 
from Giles? He’s part of me now; I’ve 
loved him for too long.” 

“Yes. Too long. Cut loose.” 

Claudia said, “I can’t.” 

They fell silent. This silence was 
shattered by footsteps, high-pitched 
voices calling up the stairs. “Mummy! 
We're back. We're starving.” 

Jennifer sighed, and got to her feet. 
She said, “I must go and see to lunch.” 


fter lunch, the prospect of the ex- 
pedition filled Jennifer’s children 
with anticipation. 

“The person who’s picked the most 
gets a prize,” Jane explained. “I got it 
last year...” 

“You stole some of mine,” 
pointed out. 

Magnus intervened. “Never mind. 
This year everybody will get a prize.” 

And so they set off, Claudia seated 
beside Magnus in his car, with Rory 
and Jane in the backseat. Jennifer 
took her toddler Geordie in her car so 
she could bring him back when he 
started to flag. When they reached 
Creagan Hill, they spilled out of the 
cars. Here were the bramble thickets, 
where the fat berries clustered. They 
set to work, and mouths (continued) 
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and fingers were soon stained purple. 
By four o’clock little Geordie had had 
enough, and Jennifer decided to take 
him home. 

“T’ve got to get back and do some- 
thing about dinner. Come and eat din- 
ner with us, Magnus.” 

“You’ve already fed me.” 

“We'll feed you again. No problem. 
Who’s coming with me?” 

Jane and Rory debated, and decided 
to go with their mother. 

“How about you two?” 

Claudia put her bucket of berries 
down. “It’s such a beautiful day, I can’t 
bear to waste a moment of it.” 

“We could climb Creagan Hill. Look 
at the view,” Magnus said. “Would you 
like that?” 

It was exactly what she had been 
wanting to do. 


hey set off. Up the steepening 

slope, until they were surrounded 

by heather. Now Claudia could 
feel the wind on her cheeks, and her 
lungs were filled with cold air. 

About halfway up the hill, Claudia 
turned to see the view. A spectacular 
view. It took in the coastline, the fields 
and the farms. All was spread before 








them like a giant map. 


Claudia said, “It’s good for the soul 
just to look at a view like that. How 
fortunate you are to live here.” 

“I know what you mean. It puts 
everything into proportion.” 

“It makes me feel tiny. Insignificant. 
Unimportant.” 

Magnus. said, “Would you actually 
want to live here all the time?” 

“Tve never thought about it. But 
there is Jennifer, so happy. With her 
farm and her children. I’m not sure it 
would ever do for me.” 

“Life is strange. After all these 
years, why should you and I, of all 
people, find ourselves halfway up 
Creagan Hill?” 

“T have no idea, Magnus.” 

He said, “I wonder if you have any 
idea of how much I was in love with 
you.” 

Claudia, frowning, turned to gaze at 
him in total puzzlement. His profile 
was somber. She could see the lines 
around his mouth, the strands of gray 
in his thick, dark hair. 

She said, “You can’t be serious.” 

“You were amazing. So beautiful 
that I was scared of how I felt.” 

“You never said...” 

“Nor let it show.” 

“But why? Why not?” 

“It wasn’t the time. We were too 
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young, with all our lives ahead.” 

“Why do you tell me now?” 

“Because I am too old for pride.” 

Simply spoken. Claudia dropped h 
eyes, not wishing him to read h 
thoughts. I am too old for pride as we 
but I’ve hung on to it, because it seen 
to be the only way I can hold on) 
Giles. She said, “Pride is a nuisan| 
anyway. It just gets between people. 

“Yes. And then you say nothing u 
til it is too late. Better, perhaps, not 
say anything at all.” 

“Don’t say that.” The afternoon w 
dying, the sun sinking behind the} 
Claudia shivered and said, “It’s gé 
ting cold,” and then, because he look 
so in need of comfort, she leaned f¢ 
ward and kissed his mouth. “It’s tir 
we went home, Magnus.” 

The downward slope was easy goir 
and by the time they reached the ci 
Magnus was cheerful again. 

“I must buy some wine for our di 
ner. Do you mind if we stop off 
town?” 

In the last golden light of the nN 





noon, the main street of Lossdale b 
tled with the last activities of the d 
Magnus stepped out of the car, t 
returned with a newspaper. “Thi; 
keep you amused.” He strode off. 

It was a London tabloid. She re 
the headlines, then scanned the rest 
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> paper. And saw the picture of Giles. 
He stood with a girl. A fair-haired girl, she wore a low- 
ck dress and carried flowers. Giles was smiling, showing 
; teeth. He looked overweight, a bit ponderous. 
[he caption: “Giles Savours with his young bride, Debbie 
yton.” 
der thought was, It can’t be true. It’s a ghastly mistake. 
iddenly, she felt dreadfully cold, her lips frozen. 
‘And then the story: “There will be no immediate honey- 
on for London businessman Giles Savours, forty-four, 
0 was married this week in New York. Savours, a part- 
> with the London firm Wolfson-Rilke, has work aplenty 
<eep him at his desk in New York. 

His lovely bride, Debbie Peyton, twenty-two, is the only 
ighter of Charlie D. Peyton of Consolidated Aluminum. 
2 couple met only three months ago...” 
»he could not read any more. The words blurred togeth- 
} Giles—married. She thought of his voice, over the 
jnsatlantic phone lines, easy as ever. “Something’s come 
No possibility of my getting back in time for Spain. I 
yw you'll understand.” 

he same old letdown. Nothing new. Except this time he 
In’t even had the courage to tell her that he was going to 
married to another woman. She still felt numb. She sat 
iMagnus’s car and waited for her reactions. For rage. For 
cs of humiliation. But none of these things happened. 
stead, what she felt was most unexpected. Relief: be- 
ise the decision had been taken out of her hands. 
Sorry I’ve been so long.” Magnus was back. “I got the 
.. Claudia?” And then, “Is something wrong?” 
"he stared at the newspaper. “Just a man I know.” 
‘What’s happened to him?” 
'4e’s not dead or anything. Just married.” 
phis guy here? Giles Savours?” 
laudia nodded. 
"An old friend?” 
es.” 
tow long have you known him?” 
fight years.” 
jagnus read the announcement. He reached out, took 
» hand. He said, “Do you want to tell me about it?” 
)Nothing to tell. Nothing and everything. It would take 
tlong. But Giles is the reason that I am here. Because 
“were going to Spain, and he begged off at the last 
jaent. He said something had come up.” 
Jidn’t you know about this other girl?” 
Wo. I suppose I didn’t want to know. I knew that if I 
id suspicious with Giles, everything would be spoiled.” 
‘hat’s not much of a relationship. You deserve better.” 
No. It was my own fault. But it would have been more 
ified if he had told me himself. In a way, I’m rather 
for him.” 
‘m not sorry for him. He sounds a cruel bastard.” 
+o. Not cruel, Magnus. One of us had to finish it...” 
ie looked into his face, and now it was he who kissed her. 
)2 said, “It has been a remarkable day. So shall we 
fe what remains of it just as memorable? After all, we 
@> wine and we have women, and I| can always oblige 
1) a song.” 

) 2spite everything, she found herself laughing at him. 
hisaid, “I’m glad that you were with me.” 
‘)m glad, too,” said Magnus. 

‘}nd that was all. He started up the engine, and the car 
Med forward. Claudia looked out at the moon rising over 
isea and felt comforted, and she smiled into its silvery 
i as though she were greeting an old friend. g 


tymunde Pilcher sold her first story at the age of eigh- 
* “Nothing but childbirth could compare with the 
i,” she says, and she’s been writing ever since. 
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“Its so easy” 


i =. Easy because its the 

only leading brand that comes in 
prefilled applicators. Theres no mess, 
no measuring, and no question that 
the contraceptive gel gets where its 
needed. But best of all, theres nothing 
to remove later 


“Tts so effective” 


se += Effective and safe, yet 
‘available without a prescription. It con- 
tains nonoxynol-9, the spermicide doctors 
recommend most Its an ideal choice 
for new mothers, for women who want 
effective protection without affecting 
the bodys chemistry, for all women. 


“Its so immediate” 


Si ai =<... Immediate because 
eee no need to wait—its effective 
as soon as its inserted. 


Also available as 
contraceptive inserts. 
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t’s hard to feel very energetic, much less sporty, when 
you're worried about hot flashes. Or when your sleep 
as been interrupted by night sweats. And while no 
oman should expect to maintain the vigor of a 
neteen-year-old, you owe it to yourself to learn as 
uch as you can about menopause, and how to deal with 


s symptoms. 


THE ENLIGHTENED APPROACH TO MENOPAUSE. 
enopause remains a subject often clouded by myth, 
isinformation, and fear. But its symptoms are very 
1. They may be mild, or quite severe, and they’re dif- 
rent for every woman. But the hot flashes, vaginal dry- 
ss, and night sweats that can cause insomnia are not 
lin your head.” They are the result of your body’s loss 
estrogen. Estraderm® ‘‘puts back’’ some of this 


rogen in a very unique way. 


ESTRADERM WORKS THE WAY YOUR Bopy DOES. 

Estraderm is a clear, round patch 
that you apply directly to your skin. 
The Estraderm Patch relieves your 
symptoms by delivering small, 
steady doses of estradiol into your 


bloodstream, similar to the way your 







“THE PATCH” 
ON-MEDICATED 
MPLE Is INCLUDED 
IN THE FREE 
ORMATION PACK. 


ovaries did before menopause. 





Estraderm is the only estrogen 
replacement therapy that works this 
lly. It is identical to the estrogen your body produced 


, because you don’t ingest it, Estraderm bypasses 
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“YOU’D BETTER LEAVE SPORTS 
To THE YOUNGSTERS.” 


your liver and stomach. Plus, The Estraderm Patch is 
easy to apply and stays in place during bathing or 
swimming. 
WHAT TO ASK YOUR 
DOCTOR ABOUT THE ESTRADERM PATCH. 
Q: What are the benefits and risks of Estraderm 
versus other treatments? 
Q: How can I tellif The Estraderm Patch is right 
for me? 
Q: Can Estraderm help relieve vaginal dryness? 
Q: How long will I need to wear The Estraderm 
Patch? 
A FREE 
MENOPAUSE INFORMATION PACK. 
The researchers, pharmacists, and physicians at CIBA 
have compiled the latest information about menopause, 
its symptoms, and The Estraderm Patch. To receive it 
free, call 1-800-521-CIBA, or send this coupon. 


TO RECEIVE YOUR FREE MENOPAUSE INFORMATION PACK, MAIL 
| TO CIBA, PMSI STA., P.O. BOX 13217, BRIDGEPORT, CT 06673-3217 | 


| 1-800-521-CIBA, EXT. LH222 


NAME 
ADDRESS 


CITY STATE ZIP 
LH-22 


ESTRADERM® ESTRADIOL TRANSDERMAL SYSTEM 
| AVAILABLE IN 0.05 MG AND 0.1 MG STRENGTHS. | 


| FOR BRIEF SUMMARY OF PRESCRIBING INFORMATION, SEE NEXT PAGE. | 
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ESTRADIOL TRANSDERMAL SYSTEM 


Now THE CHANGE OF LIFE DOESN’T HAVE TO CHANGE YOURS. 








ESIRADERM 


estradiol transdermal system 


Continuous delivery for twice-weekly application. 
BRIEF SUMMARY OF PRESCRIBING INFORMATION. 
PLEASE SEE FULL PRESCRIBING INFORMATION. 


ESTROGENS HAVE BEEN REPORTED TO INCREASE 
THE RISK OF ENDOMETRIAL CARCINOMA. 

Three independent case control studies have reported 
an increased risk of endometrial cancer in postmeno- 
pausal women exposed to exogenous estrogens for more 
than 1 year. This risk was independent of the other Known 
risk factors for endometrial cancer. These studies are fur- 
ther supported by the finding that incidence rates of endo- 
metrial cancer have increased sharply since 1969 in eight 
different areas of the United States with population-based 
cancer-reporting systems, an increase which may be re- 
lated to the rapidly expanding use of estrogens during the 
last decade 

The three case control studies reported that the risk of 
endometrial cancer in estrogen users was about 4.5-13.9 
times greater than in nonusers. The risk appears to depend 
both on duration of treatment and on estrogen dose. In view 
of these findings, when estrogens are used for the treat- 
ment of menopausal symptoms, the lowest dose that will 
control symptoms should be utilized and medication 
should be discontinued as soon as possible. When pro- 
longed treatment is medically indicated, the patient should 
be reassessed on at least a semiannual basis to determine 
the need for continued therapy. Although the evidence 
must be considered preliminary, one study suggests that 
cyclic administration of low doses of estrogen may carry 
less risk than continuous administration; it therefore ap- 
pears prudent to utilize such a regimen. 

Close clinical surveillance of all women taking estrogens 
is important. In all cases of undiagnosed persistent or re- 
curring abnormal vaginal bleeding, adequate diagnostic 
measures should be undertaken to rule out malignancy. 

There is no evidence at present that “natural” estrogens 
are more or less hazardous than “synthetic” estrogens at 
equiestrogenic doses. 


ESTROGENS SHOULD NOT BE USED DURING 
PREGNANCY. 


The use of female sex hormones, both estrogens and 
progestogens, during early pregnancy may seriously dam- 
age the offspring: It has been shown that women who had 
been exposed in utero to diethylstilbestrol, a nonsteroidal 
estrogen, have an increased risk of developing in later life a 
form of vaginal or cervical cancer that is ordinarily ex- 
tremely rare. This risk has been estimated as not greater 
than 4 per 1000 exposures. Furthermore, a high percent- 
age of such exposed women (30-90%) have been found to 
have vaginal adenosis, epithelial changes of the vagina 
and cervix. Although these changes are histologically be- 
nign, it is not Known whether they are precursors of malig- 
nancy. Although similar data on the use of other estrogens 
are not available, it cannot be presumed they would not 
induce similar changes. 

Several reports suggest an association between intra- 
uterine exposure to female sex hormones and congenital 
anomalies, including congenital heart defects and limb- 
reduction defects. One case control study estimated a 
47-fold increased risk of limb-reduction defects in infants 
who had been exposed in utero to sex hormones (oral 
contraceptives, hormone withdrawal tests for pregnancy, 
or attempted treatment for threatened abortion). Some of 
these exposures were very short and involved only a few 
days of treatment. The data suggest that the risk of limb- 
reduction defects in exposed fetuses is somewhat less 
than 1 per 1000 

In the past, female sex hormones have been Used during 
pregnancy in an attempt to treat threatened or habitual 
abortion. There is considerable evidence that estrogens 
are ineffective for these indications, and there is no evi- 
dence from well-controlled studies that progestogens are 
effective for these uses 

If Estraderm is used during pregnancy, or if the patient 
becomes pregnant while taking this drug, she should be 
apprised of the potential risks to the fetus and of the advis- 
ability of continuation of the pregnancy. 





INDICATIONS AND USAGE 

Estraderm is indicated for the treatment of the following: moder- 
ate-to-severe vasomotor symptoms associated with meno- 
pause; female hypogonadism; female castration; primary 
ovarian failure; and atrophic conditions caused by deficient 
endogenous estrogen production, such as atrophic vaginitis 
and kraurosis vulvae 


CONTRAINDICATIONS 
Estrogens should not be used in women or men with any of the 
following conditions 
known or suspected cancer of the breast; 
known or suspected estrogen-dependent neoplasia; 
known or suspected pregnancy (see Boxed Warning); 
undiagnosed abnormal genital bleeding; 
. active thrombophlebitis or thromboembolic disorders; 
history of thrombophlebitis, thrombosis, or thromboembolic 
disorders associated with previous estrogen use 


WARNINGS 

1. Induction of Malignant Neoplasms. Long-term continuous 
administration of natural and synthetic estrogens in certain ani- 
mal species increases the frequency of carcinomas of the 
breast, cervix, vagina, and liver. There are now reports that 
estrogens increase the risk of carcinoma of the endometrium in 
humans. (See Boxed Warning.) 


Anbwon— 


At the present time, there is no satisfactory evidence that 
estrogens given to postmenopausal women increase the risk of 
breast cancer, although a recent long-term follow-up of a single 


physician's practice has raised this possibility. Because of the 
animal data, there is aneed for caution in prescribing estrogens 
for women with a strong family history of breast cancer or who 
have breast nodules, fibrocystic disease, or abnormal 
mammograms 
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~ threefold increase in the risk of surgically confirmed gallbladder 
disease in postmenopausal women receiving oral estrogens, 
similar to the twofold increase previously noted in users of oral 
contraceptives. 
3. Effects Similar to Those Caused by Estrogen-Progestogen 
Oral Contraceptives. There are several serious adverse effects 
of oral contraceptives and other high-dose oral estrogen treat- 
ments, most of which have not, up to now, been documented as 
consequences of postmenopausal estrogen replacement ther- 
apy. This may reflect the comparatively low doses of estrogen 
used in postmenopausal women 
a. Thromboembolic Disease. |t is now well established that 
users of oral contraceptives have an increased risk of various 
thromboembolic and thrombotic vascular diseases, such as 
thrombophlebitis, pulmonary embolism, stroke, and myocardial 
infarction. Casee of retinal thrombosis, mesenteric thrombosis, 
and optic neuritis have been reported in oral contraceptive 
users. There is evidence that the risk of several of these adverse 
reactions is related to the dose of the drug. An increased risk of 
postsurgery thromboembolic complications has also been re- 
ported in users of oral contraceptives. If feasible, estrogen 
should be discontinued at least 4 weeks before surgery of the 
type associated with an increased risk of thromboembolism, or 
during periods of prolonged immobilization. 

While an increased rate of thromboembolic and thrombotic 
disease in postmenopausal users of estrogens has not been 
found, this does not rule out the possibility that such an increase 
may be present or that subgroups of women who have underly- 
ing risk factors or who are receiving relatively large doses of 
estrogens may have increased risk. Therefore, estrogens 
should not be used in persons with active thrombophlebitis or 
thromboembolic disorders, and they should not be used in 
persons with a history of such disorders in association with 
estrogen use. They should be used with caution in patients with 
cerebral vascular or coronary artery disease and only for those 
in whom estrogens are clearly needed. 

Large doses of estrogen (5 mg conjugated estrogens per 
day), comparable to those used to treat cancer of the prostate 
and breast, have been shown in a large prospective clinical trial 
in men to increase the risk of nonfatal myocardial infarction, 
pulmonary embolism, and thrombophlebitis. When estrogen 
doses of this size are used, any of the thromboembolic and 
thrombotic adverse effects associated with oral contraceptive 
use should be considered a clear risk. 

b. Hepatic Adenoma. Benign hepatic adenomas have been 
associated with the use of oral contraceptives. Although benign 
and rare, these tumors may rupture and cause death from intra- 
abdominal hemorrhage. Such lesions have not yet been re- 
ported in association with other estrogen or progestogen 
preparations, but they should be considered if abdominal pain 
and tenderness, abdominal mass, or hypovolemic shock 
occurs in patients receiving estrogen. Hepatocellular carci- 
noma has also been reported in women taking estrogen- 
containing oral contraceptives. The causal relationship of this 
malignancy to these drugs is not known. 

c. Elevated Blood Pressure. Women using oral contraceptives 
sometimes experience increased blood pressure which, in 
most cases, returns to normal upon discontinuing the drug. 
There is now a report that this may occur with use of oral estro- 
gens in the menopause and blood pressure should be moni- 
tored with estrogen use, especially if high doses are used 
Ethiny| estradiol and conjugated estrogens have been shown to 
increase renin substrate. In contrast to these oral estrogens, 
transdermally administered estradiol does not affect renin 
substrate 

d. Glucose Tolerance. A worsening of glucose tolerance has 
been observed in a significant percentage of patients on estro- 
gen-containing oral contraceptives. For this reason, diabetic 
patients should be carefully observed while receiving estrogen 
4. Hypercalcemia. Administration of high doses of estrogens 
may lead to severe hypercalcemia in patients with breast 
cancer and bone metastases. If hypercalcemia occurs, use of 
the drug should be stopped and appropriate measures should 
be taken to reduce the serum calcium level. 


PRECAUTIONS 
General 


1. Acomplete medical and family history should be taken before 
initiation of any estrogen therapy. The pretreatment and periodic 
physical examinations should include special reference to 
blood pressure, breasts, abdomen, and pelvic organs, as well 
as a cervical Papanicolaou test. As a general rule, estrogen 
should not be prescribed for longer than 1 year without another 
physical examination being performed. 

2. Because estrogens may cause some degree of fluid reten- 
tion, careful observation is required when conditions that might 
be influenced by this factor are present (e.g., asthma, epilepsy, 
migraine, and cardiac or renal dysfunction) 

3. Certain patients may develop undesirable manifestations of 
excessive estrogenic stimulation, such as uterine bleeding, 
mastodynia, etc 

4. Prolonged administration of unopposed estrogen therapy 
has been reported to increase the risk of endometrial hyperpla- 
sia in some patients. Estrogens should be used with caution in 
patients who have or have had endometriosis 

5. Studies of the addition of a progestin for 7 or more days of a 
cycle of estrogen administration have reported a lowered inci- 
dence of endometrial hyperplasia. Morphological and bio- 
chemical studies of endometrium suggest that 12 to 13 days of 
progestin are needed to provide maximal maturation of the 
endometrium and to eliminate any hyperplastic changes 
Whether this will provide protection from endometrial carcinoma 
has not been clearly established. There are possible additional 
risks that may be associated with the inclusion of progestin in 
estrogen replacement regimens. The potential risks include ad- 
verse effects on carbohydrate and lipid metabolism. The choice 
of progestin and dosage may be important in minimizing these 
adverse effects 

6. Oral contraceptives appear to be associated with an in- 
creased incidence of mental depression. Although it is not clear 
whether this is due to the estrogenic or progestogenic compo- 
nent of the contraceptive, patients with a history of depression 
should be carefully observed 

7. Preexisting uterine leiomyomata may increase in size during 
prolonged estrogen use. If this occurs, estrogen therapy should 
be discontinued while the cause is investigated 

8. In patients with a history of jaundice during pregnancy, there 
iS an increased risk that jaundice will recur with the use of 
estrogen-containing oral contraceptives. If jaundice develops in 
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continued while the cause is investigated. : 
9 Estrogens may be poorly metabolized in patients with 
paired liver function and should be administered with cauti 
such patients. 
10. Because the prolonged use of estrogens influences the} 
tabolism of calcium and phosphorus, estrogens should be 
with caution in patients with metabolic bone diseases a 
ciated with hypercalcemia and in patients with ré 
insufficiency. 


Information for Patients 
See Patient Package Insert . 


Drug/Laboratory Test Interactions | 
The results of certain endocrine and liver function tests ma 



































estrogen 
1. increased sulfobromophthalein retention; | 
2. increased prothrombin time; increased factors Vil, VII 
and X; decreased antithrombin 3; increased noreping 
rine-induced platelet aggregability; 
3. increased thyroxine-binding globulin (TBG), leading 
creased circulating total thyroid hormone (T4) as meas 
by column or radioimmunoassay; free T3 resin uptak: 
decreased, reflecting the elevated TBG; free T4 conce} 
tion is unaltered; TBG was not affected in clinical trial 
Estraderm; 
reduced response to the metyrapone test; 
. reduced serum folate concentration; 
. increased serum triglyceride and phospholipid con 
tion, and decreased pregnanediol excretion. 
The pathologist should be informed that the patient is re’ 
ing estrogen therapy when relevant specimens are subm 


Carcinogenesis, Mutagenesis, Impairment of Fertility 
See WARNINGS and Boxed Warning. 

Long-term continuous administration of natural and sy 
estrogens in certain animal species increases the frequen, 
carcinomas of the breast, cervix, vagina, and liver. 


Pregnancy Cate hs xX 
See CONTRAINDICATIONS and Boxed Warning. 
Estrogens should not be used during pregnancy. 


Nursing Mothers 
As a general principle, the administration of any drug to nu 
mothers should be done only when clearly necessary ¢ 
many drugs are excreted in human milk. 


ADVERSE REACTIONS 
See WARNINGS and Boxed Warning regarding potentie 
verse effects on the fetus, induction of malignant neopla! 
increased incidence of gallbladder disease, and advers 
fects similar to those of oral contraceptives, incl 
thromboembolism. 
The most commonly reported adverse reaction to Estra 
in clinical trials was redness and irritation at the applicatiog, 
This occurred in about 17% of the women treated and cq 
approximately 2% to discontinue therapy. Reports of ras! 
been rare. ij 
The following additional adverse reactions have beg 
ported with estrogenic therapy, including oral contraceptt 
Genitourinary System: Breakthrough bleeding, spa 
change in menstrual flow; increase in size of uterine fibrq 
mata; change in cervical erosion and amount of ce 
secretion. 
Endocrine: Breast tenderness, breast enlargement. 
Gastrointestinal: Nausea, vomiting; abdominal cre 
bloating; cholestatic jaundice have been observed wit 
estrogen therapy. 
Eyes: Steepening of corneal curvature; intolerance to 
lenses. 
Central Nervous System: Headache, migraine, dizzine! 
Miscellaneous: Change in weight, edema, change in lit 


HOW SUPPLIED 
Estraderm 0.05 (estradiol transdermal system) —each 1 
system contains 4 mg of estradiol USP for nominal’) 
ery of 0.05 mg of estradiol per day 
Patient Calendar Pack of 8 Systems ....... NDC 0083-25 
Carton of 6 Patient Calendar 
Packs of 8 Systems .. . Beh Of 
Carton of 1 Patient Calendar 
Pack of 24 Systems .. 24 
Estraderm 0.1 (estradiol transdermal system) — each 
system contains 8 mg of estradiol USP for nominal 
ery of 0.1 mg of estradiol per day | 
Patient Calendar Pack of 8 Systems...... NDC 0083-2 
Carton of 6 Patient Calendar 
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Do not store above 86°F (30°C). 


Do not store unpouched. Apply immediately upon remov: 
the protective pouch 
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houseboat on our dock 

was sold, and since we 

have a “no dogs” rule and 

the new owners had a 

dog, the possibility of so- 
cial conflict was high. However, 
with unexpected sensitivity, the 
couple went from door to door 
explaining that they understood 
the rule, but theirs was a very 
old, very well-behaved dog that 
did not bark and spent most of 
the time inside. Besides being 
old, the dog was not in good 
health and would probably die 
soon. They wanted permission 
to have the dog on the dock on a 
try-it-and-see reality check. The 
alternative was to have the dog 
put away. If the dock tenants 
voted thumbs down on the dog, 
then the dog owners would do 
what had to be done. 

Now, I’m afraid of dogs, if you 
want to know the truth. Seri- 
ously afraid. Having been 
chewed up by big dogs twice as 
a child, and having twice gone 
through the full rabies treat- 
ment, I am not enthusiastic 
about being around dogs. 

But what am I supposed to 
say? “Too bad, lady, but you'll 
have to kill your dog.” 

Still, I don’t care what they 
say about their pooch—all dog 
owners think their dog is an ex- 
ceptional dog. Ha! I know all 
canines are hyenas at heart. 
But I can work around this 
problem—all I have to do is stay 
inside for a month and vote no, 
and the dog is out of my life. 

So, here comes the dog. 

Big dog. Half German shep- 
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herd and half Dalmatian. Stout, 
black and white, lady dog. 

Name is Gyda—a name you 
might expect for a blond Norwe- 
gian bank teller in a bikini on a 
beach in Spain—but not for a 
four-legged pet with bad breath. 

During the trial month, as I 
was sitting on the deck of my 
houseboat each morning, she 
and her mistress would pass me 
on their walk. When the pooch 
would see me, she would stop, 
sit down, cock her head and 
look at me. No bark, no whine, 
no slobber. Just looking. Me? 
No dog had ever just looked at 
me like this before. I felt like an 
antelope must feel when a lion 
sits down and takes a look. At- 
tack dogs do this just before 
they go for your throat. 

In time, though, my fear 
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WHAT THE DOG TAUGHT ME 


One of America’s most popular writers celebrates unexpected pleasures, like 
finding a new friend and sharing a gift with a stranger. 
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h 
this dog? Then curiosity became 
respect. What’s with me? 

One morning I reached out 
and petted her on the head. 

I know people pet dogs all the 
time and it’s no big deal, but if 
you were as afraid of dogs as I 
was (notice the past tense), then 
you'd know this was not an inci- 
dental moment. She let me pet 
her. No hand-licking, no jump- 
ing around and barking. Just 
a solemn acknowledgment of 
kindness received. With that 
touch, Gyda and I became con- 
nected. Much to my wife’s as- 
tonishment, I even invited Gyda 
over to our house as a personal 
guest on occasion. We sat to- 
gether on the porch and 
watched ducks. My wife wanted 
to know what was_ (continued) 


From UH-OH, SOME OBSERVATIONS FROM BOTH SIDES OF THE REFRIGERATOR DOOR. Copyright © 1991 by Robert Fulghum. Published by Villard Books, a division of 


Random House, Inc. Used with permission. 
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continued 


going on, and | didn’t want to talk 
about it. It’s embarrassing to be wrong 
about something—humiliating to have 
to change my mind. 

Sometimes I took Gyda along on 
walks. I talked to her. Me, the man 
who thinks talking to dogs is dumb. 
Though she never barked or made a 
sound that I know of, she would stop 
and sit down and look at me while I 
talked. I once explained the difference 
between the music of B.B. King and 
Chuck Berry to her, and she never 
took her eyes off me. That’s a cool dog. 

The vote never came up on the dock. 
Gyda took us all in. Everybody had a 
personal relationship with her. I 
learned a lot from that dog about the 
power of keeping your mouth shut and 


FICTION: 


“A few germs won’t hurt me 





your eyes open. She became a kind of 
silent great-aunt figure to us all. So 
she stayed and became a welcome part 
of daily life. We had needed a classy 
dog and didn’t know it. 

I'll tell you just how far things went. 
When her owners decided to get mar- 
ried and asked me to perform the wed- 
ding, I went along with the idea of 
Gyda somehow being part of the cere- 
mony. Because she was, after all, her 
mistress’s best friend. 

If I could show you the video of the 
wedding, this is what you would see: 
You’d see me, the minister, in my 
black gown, walking into the site of 
the ceremony in the park with a big 
old black-and-white dog at my side. 
The dog is wearing a huge white bow 
around her neck—white because she 
was, as far as anyone knows, a virgin. 
Truly, the maid of honor. 


or my family.” 


FACT: 





Even a few germs can cause 
serious health problems. 











It’s a scientific fact that germs can be 


found throughout the home environment. 


Even in the nicest homes. It’s also a fact that 


zap germs can be disease-producing. They can 
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cause the common cold, as well as infec- 
tious diarrhea, for example. But regular 


disinfection can put a stop to the germs that 
cause these problems. Without disinfection, 


schools, hospitals, daycare centers, restaurants, public restrooms and even our very 
homes are more likely to become sites of infection. 

A good household disinfectant will eliminate germs on surfaces like kitchen 
sinks, diaper pails, door knobs, toilets and telephones, as well as in pet areas. And 
nothing you can buy performs better than the Lysol” line of disinfectants. Thats why 


it's the leading brand of disinfection products in America. 


Today, more than ever, it makes 
a lot of sense to clean and disinfect. It 
makes sense to use Lysol brand disin- 
fectant products. And the fact is, 
there’s a Lysol product for every 
cleaning and disinfecting need 
you'll ever have. 










































yda had cancer all this time. F 
mistress went to the vet one mo; 
ing with Gyda in her arms 
came back alone. I cried. The dock 
dressed in invisible crepe for a we 
Here’s the notice I decided to put 
everyone’s mailbox: 
“Nobody is more surprised than I 
to be writing this. Everybody kn 
about me and dogs. On the other ha 
there was Gyda. And there is Bob 
Blair. Sometimes I am wrong. 
“So I write to invite you to a mem 
al-service kind of occasion on Sun 
morning, August 6. Coffee at nine, 
lowed by a celebration of a life 
lived, followed by a potluck brunch. 
“Gyda became a kind of symbol 
the best kinds of relationships that 
possible in the close community on 
dock. Almost anything can be 
with if people are of good will and li 
hearts and strong values. I believe t. 
Even a dog on the dock can work 
Gyda reminded me as she went by e 
day that what makes us rich here is 
the escalating values of our float 
homes, but the careful quality of 
ongoing relationships that somehow 
spect both individual rights and gr 
needs. Gyda’s coming increased 
humanity in a funny but critical 
Gyda’s departing leaves a hole in 
daily lives. We were more generou 
each other because of her. 
“I miss that dog. A lot.” 


e did indeed gather on that § 
day morning in August—thirt 
us—and told stories that wer 

much about us as Gyda. We buried 

ashes under a rhododendron b 

that’s planted in a barrel on her o 

ers’ back porch. I always nod inf 

direction when I pass by. 

Gyda. The grand old virgin aunt 
the dog suit. 

My seminary training didn’t co 
how to perform a dog funeral. It t 
a real dog to teach that. And when 
pupil is ready, the teacher appears 

THE CIGAR FLL 
ou might as well know now. A 
gar is the centerpiece of what 
lows. And you might as well é 
know that I have been known to sm 
one of those things from time to ti 

despite what I know about all the g 

reasons not to. ’m just aay 

you sometimes do something of 
own that you shouldn’t do either, 
will understand. Moreover, I had ¢ 
one puff from this cigar. Yet it was 
cigar I will never forget. 

One fine fall morning in San Fi 
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co, I had taken a cable car from 
uion Square to the foot of Columbus 
reet, intending to walk back through 
> old Italian quarter of North Beach. 
a great mood. A week of hard work 
‘d gone well, and now I had a couple 
‘days off to myself. So in Dunhill’s I 
aught the finest cigar in the shop to 
coke on an equally fine walk. 

‘f you happen to appreciate cigars, 
»s was a Macanudo, maduro, as big 
und as my thumb and six and a 
‘lf inches long—a very serious cigar. 
you do not appreciate cigars, this 
2 is best described as one of those 
sars that would make you say, “My 
.d, you’re not going to smoke that 
ng in here, are you?” 

After a few blocks’ walk, it was 
yar time. I removed the cellophane, 
1eezed the cigar to check for fresh- 
iss and held it to my nose to make 
re it wasn’t sour. Perfect. Leaning 
juinst a tree, I cut the end off with 
| pocket knife and carefully lit up. 
Je puff, and I said aloud to myself: 
dow that, THAT is some cigar!” 

't so happened that I had been 
| ding in front of a coffeehouse. A 
) of espresso would add the final 
at ingredient to a recipe for a mem- 
‘ble morning. Placing the lit cigar 
Jefully on the wide brick window 
ze of the coffeehouse, I went inside 
order. While waiting at the counter, 
sanced out the window to check on 
» cigar. Gone. My cigar was gone. 
).bandoning my coffee, I rushed to 
i door. And stopped short. There on 
' other side of the glass was an old 
=n examining my cigar with the skill 
iin aficionado. He held it under his 
ie and smelled it with eyes closed. 
7 smiled. He squeezed the cigar to 
ick for freshness. He smiled. Look- 
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carefully up and down the street, 
ook a puff. And smiled again. With 
2avenward salute with the cigar, he 
Eoff—smoking my cigar. I followed. I 
* ly wanted that cigar back. 
' he old man. Salt-and-pepper hair, 
¥. a grand mustache and eyebrows 
© match—jaunty black longshore- 
n1’s cap, white long-sleeved shirt, 
W:k suspenders, and dark-brown 
‘ts and shoes. Short, plump, wrin- 
<1, the old man ambled on into the 
mH ning, unaware of me lurking fur- 
i ly a few yards behind. 
- alian. First-generation immigrant, 
m>ably. As were the friends he visit- 
% o report the good news of the cigar. 
))t a tour of the old Italian quarter of 
Nth Beach f had not anticipated— 
# real thing. A pasta shop, a fruit 
itid, a hardware store, a bakery and 
© local priest. At each stop, in pas- 
ii ate terms, he exalted the cigar, his 
m1 fortune, and this lovely day. Each 
rad was offered a sample puff. The 





REMEMBER WHEN FEMININE FRESHNESS 
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You'll really appreciate Massengill® Soft Cloth Towelettes oy Aye 


for external feminine cleansing. That fresh, clean feeling 


a 


is right there when you need it. Each individually 
wrapped packet has an ultra-soft, clothlike towelette inside, pre-moistened 
for feminine freshness. They’re so simple and easy to use, and so effective 


for odor, you'll wonder how 
you ever did without them. 


© 1991 SmithKline Beecham 


fruit vendor squeezed the cigar and ap- 
proved its ripeness. The baker puffed 
twice and pronounced the cigar “pri- 
mo, primo.” The priest gave the cigar a 
mock blessing. 

In time the old man turned toward 
the boccie-ball courts north of Ghirar- 
delli Square, and when he arrived he 
repeated for his compatriots his ritual 
celebration of the cigar and his good 
luck. The cigar burned down to a short 
stub. As it came his turn to play, the 
old man meditated upon the end of the 
cigar with clear regret. He did not toss 
it to the ground and grind it underfoot 
as I might have. No. Solemnly, he 
walked over to a flowerbed, scooped a 


Trust Massengill Towelettes 
to give you a fresh, clean feeling. 





small hole beneath a rose bush, laid 
the cigar butt to rest, covered it with 
dirt and patted the small grave smooth 
with his hand. Pausing, he raised his 
cap in respect, smiled and returned to 
play the game. 

The old man may have smoked it, 
but I never enjoyed a cigar more. If 
having a lovely memory is the best 
possession, then that cigar is still 
mine, is it not? It remains the very 
finest cigar I never had. a 


Robert Fulghum is the author of “All I 
Really Need To Know I Learned In 
Kindergarten” and “It Was On Fire 
When I Lay Down On It.” 
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@ Sleuthing potential heart attacks Hl Keeping 
eyes healthy i Brainy women get a boost HA 
colic-prevention strategy. By Joan Lippert 





CONTACT SPORTS 


Wearing soft contact lenses while swimming may boost the risk of eye infection, 
or lenses may wash out in water or become hard to remove. But if you really 
can’t see well enough to function without them, do heed these tips from Paul F . 
Vinger, M.D., assistant clinical professor of ophthalmology at Harvard 
Medical School: @ Wear goggles to prevent all the problems listed; consider 
prescription goggles if you're a serious swimmer. @ If lenses are hard to 
remove, don't force them—you could scratch your cornea. Wait ten minutes, 


then rehydrate with sterile saline solution every five minutes until lenses soften. 





BREAST MILK AND COLIC 


If your breast-fed newborn 
has colic, you may want to 
eliminate dairy products 
from your own diet. Colic 
may be caused by a protein 
found in cows’ milk that can 
be passed from mothers to 
babies, say researchers at 
the Washington University 
School of Medicine, in St. 
Louis. Associate professor 
of medicine Anthony Kul- 
czycki, Jr., M.D., and Patrick 
S. Clyne, M.D., recently 
studied milk samples from 


fifty-nine mothers and found 
that the protein, bovine IgG, 
ran about 30 percent higher 
in mothers with colicky ba- 
bies than in those whose in- 
fants didn’t have colic. Doc- 
tors suspect that some ba- 
bies’ immune systems react 
against IgG, thereby causing 
discomfort. The problem 
may be solved by going on a 
nondairy diet (you may need 
to take calcium  supple- 
ments), but be sure to check 
first with your doctor. 





NEW HEART-ATTACK SIGNAL 


A kidney hormone may reveal more about your heart- 
attack risk than the usual markers—such as high 
cholesterol, elevated blood pressure and smoking 
habits. Scientists at the Albert Einstein College 
of Medicine and New York Hospital—Cornell Medi- 
cal Center monitored 1,717 hypertensive women 
and men for eight years and found that those with 
high blood levels of the hormone, renin, were five 
times likelier to suffer heart attacks than people 
whose renin level was low. Why? Renin triggers the 
release of a second hormone, angiotensin, which 
constricts blood vessels, cutting off oxygen and pre- 
cipitating a heart attack. Doctors can reduce renin 
levels with certain medications. 
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THE FABULOUS FEMALE BRAIN 


ere’s one for the why-are-we-not-sur- 
prised department: Scientists say wom- 
en’s brains stay on the job longer than 
men’s. As we age, the brain gradually 
atrophies. Now researchers at the Uni- 
versity of Pennsylvania School of Medi- 
cine, in Philadelphia, have found a way to 
gauge the relative death rate of male and 
female brain tissue. Doctors have known for a 
number of years that when brain cells die, the 
empty space fills with fluid. Using magnetic 
resonance imaging (MRI), the researchers ob- 
tained measurements of the tissue-to-fluid ratio 
in the brains of 35 women and 34 men between 
the ages of eighteen and eighty. Ruben C. Gur, 
Ph.D., professor of neuropsychology at Penn, 
found that men’s brain cells died three times 
faster than women’s. Also, notes Gur, men have 
a higher rate of atrophy in the left side of the 
brain than females do. The left side controls 
verbal and language ability. 

What seems té account for the disparity be- 
tween male and female brains? Doctors say that 
because blood flows faster through female 
brains, women’s brain cells receive more expo- 
sure to the life-supporting oxygen contained in 
blood. The researchers further speculate that 
female hormones, such as estrogen, may en- 
hance blood flow. Or, they say, these hormones 
may protect brain cells in other ways that scien- 
tists do not yet understand. 
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Now the best things in life 
are fat free. 
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Introducing new Miracle Whip’ Free: 
It’s not just low fat, like the other guys. It’s fat free. Cholesterol free, too. And only new 
Miracle Whip* Free® has the Tangy Zip of Miracle Whip* 





Reach for the Zip of Miracle Whip’ Free. 


§ less than 1/2 gram of fat per 1 Tbsp. serving. 


£1991 Kraft General Foods. Inc 


Nowy )u can own the very first sculpture ever to 
bee endorsed by Norman Rockwell's family 
gil Whe Saturday Evening Post. 


“Sitting Pretty.’ The premier issue in 
Rockwell's Beautiful Dreamers collection. 
_ ___A lone, beautiful woman, 
"A starry-eyed and lost in her 
y dreams. What is she think- 
: ‘ing about? Romance? Adven- 
nce? Fame? If we only knew. . 

Norman Rockwell recipaued the beauty 
and mystique of a young woman weaving 
her hopes and fantasies. It was a theme for 
many of his most sensitive and insightful 
works. And on June 27, 1925 his portrait 
of one beautiful dreamer came alive for all 
to see, when it appeared on the cover of 
The Saturday Evening Post. 

Now the spirit of Rockwell’s classic 
Saturday Evening Post cover has been 
wonderfully captured in ‘‘Sitting Pretty,’ 
the premier sculpture in Rockwell’s 
Beautiful Dreamers collection. 

Thoroughly researched, enhanced and 
faithfully re-created, ‘‘Sitting Pretty’ is the 
only sculpture of its kind to receive the 
full authorization of The Norman Rockwell 
Family Trust (the sole authenticator of 










Fully authorized by the family of 


Norman 
Roc well 





begs for the young 














Rockwell-inspired art) and The Saturday 
Evening Post. 
Exceptional authorized Rockwell collec 
bles have for years proven to be strong 
market performers. The official endorsem: 
of the artist's own family and The Saturd; 
Evening Post means “Sitting Pretty’ coulc 
also be successful. Its $37.95 price is ideal 
for collectors of investment-quality art. Ar 
your satisfaction is unconditionally guaranty 
for 365 days. 
“Sitting Pretty” is an exclusive, author- 
ized hand-numbered edition crafted in 
Berkshire Porcelain, a combination of artis 
resin and porcelain powders. So return yc 
reservation request today. And keep a 
beautiful dream alive with “‘Sitting Pretty’ 





Hand-painted perfection ee 
and rich textures — down to 

the individual confections 
in this box of chocolates. 


So wonderfully detailed, 
you can almost see the 
little Scotty wiggle as he 


mistress’ attention. 


The Norman Rockwell Gallery - 9200 Center for the Arts Drive 
Niles, IL 60648-1300 


© 1991 The Norman Rockwell Gallery © 1925 Curtis oii G 





4 “Sitting Pretty” brings Norman 
te a Rockwell's famous Saturday 
at‘ eo Evening Post cover from 
7 ¥ —— June 27, 1925 to life with the 
em ‘ . true color and detail of 
es | Rockwell's original painting. 










Actual size is 434" high, _ alma 
434" wide, 434" deep. <3 
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DUATTIONT REO HOT Please mail by ou 
/ESERVAT JON NEQUES 4% August 31, 1991 SPG-100R [he 


i/se enter my reservation for “Sitting Pretty.’ 








i/dsend no money now. I will be billed in two installments of just $18.98* the first payable before shipment. noch % 

fit delighted I have a full year to return my sculpture for replacement or refund. SBE 

» 2 circle one) 
ae ey ape #5 9200 Center for the Arts Drive 


ii. Niles, IL 60648-1300 
eptate Zip Phone ( ) 


~ 3.57 home delivery fee and any applicable state sales tax. Offer valid in the U.S. only. 82451-E88001 
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er daughter's 
room was a pig 
pen, one mother 
told me. Dirty 
laundry was 
heaped in piles 
on the floor. No 
amount of “seri- 
ous talks’’ seemed to make 
an impression on the four- 
feen-year-old. When the 
mother couldn’t stand it, 
she'd pick up and wash her 
daughter's clothes herself. 

The two fought long and 
often about the mess. The 
mother resented her daugh- 
ter’s untidiness; the daugh- 
ter thought her mother 





A guide to child rearing in the nineties Hf You versus 
them Ml A personal matter Hi Lead-poisoning update 
By Mary Mohler and Margery D. Rosen 
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was intrusive and a nag. 

Family interactions are 
punctuated with all types 
of power struggles. As par- 
ents, we want to teach our 
children to be indepen- 
dent, yet we want them to 
abide by our rules. We 
want them to be self-suffi- 
cient, yet we resist their 
drive to separate from us. 
We may know intellectual- 
ly that it makes no sense 
to become furious about 
whether our child made her 
bed that morning, yet our 
emotional thermometer is 
off the scale. Why? Because 
the problems are symbol- 


WHS p ROBLEM \ | ; BY LAWRENCE KUTNER, PH.D. 


ic of much larger issues. 
“When we encourage 
kids to be independent, we 
have to ask ourselves if we 
can live with their deci- 
sions,” says Linda L. Dun- 
lap, Ph.D., a developmen- 
tal psychologist and assis- 
tant professor of psycholo- 
gy at Marist College, in 
Poughkeepsie, New York. 
“If we can't, then we have 
to make clear the points at 
which we'll step in.” 
Without question, par- 
ents must intervene if they 
think their child is doing 
something physically dan- 
gerous, such as drinking 
and driving—but that’s 
hardly the case with dirty 
laundry or oversleeping. 
When parents and children 
face off in such power 
struggles, the real question 
that must be addressed— 
whose problem is it?—can 
make an important differ- 
ence in how you negotiate 
a solution. If the daughter 
couldn‘t wear an outfit be- 
cause it was dirty, that was 
her problem, and she 
should solve it. The moth- 
er’s biweekly cleaning of 
her daughter’s room méant 
that the girl never had to 
deal with the  conse- 
quences of her actions. 
“Every time you bail 
your children out of a prob- 
lem, you‘re denying them 
the opportunity to see how 
the world really works,” 
notes Charles L. Thompson, 
Ph.D., a professor of psy- 
chology at the University 


of Tennessee, in Knoxville. 

Still, the mother’s dis- 
comfort at the sight of the 
piles of dirty laundry was 
her problem. Instead of 
nagging, she could try to 
negotiate a settlement that 
would acknowledge the 
daughter's independence 
and the mother’s desire not 
to see a mess. That may be 
as simple as agreeing that 
her daughter can do what 
she wants with her laundry 
as long as the bedroom 
door stays shut. 

Of course, solutions to 
family power struggles 
aren't always so clear-cut. 
A preschooler who refuses 
to brush his teeth will suf- 
fer one set of conse- 
quences—cavities—while 
the parents suffer anoth- 
er—higher dental bills. 
Keep in mind that children 
don’t plan ahead. You 
can’t, for example, expect 
a preschooler (or, in many 
cases, even a school-age 
child) to understand that 
not brushing his teeth will 
lead to expensive dental 
work later on. One solution 
might be to give your child 
a small reward for brush- 
ing his teeth—perhaps a 
sticker for his collection. 

‘It’s hard to let our chil- 
dren make decisions, be- 
cause they might make the 
wrong ones,” notes Alan 
Entin, Ph.D., a psychologist 
in private practice in Rich- 
mond, Virginia. “But it’s 
nota wrong decision if they 
learn from it.” 
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ichool, sports, homework, games —kids are going all the 
through the day. Hand out Del Monte® Snack Cups™ inste 
er in sugar with nothing artificial added. And kids love to pop 


Jel Monte Snack Cups in handy four packs. They work 
ir kids do. 
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any parents are 
upset by their 
children’s sexu- 
al interests. It’s 
important to re- 
alize that chil- 





Dr. Balter is a practicing 


dren discover at a very 
psychologist and professor of }=©§ Young age that particular 
applied psychology at New parts of their body feel 


good to the touch. Chil- 
dren as young as twenty 
months old have been 
observed masturbating. 
For some, it’s a self-sooth- 


York University. He is the 
author of Who’s In Control? 
(Simon and Schuster, 1989). 
His most recent publication 
is Stepping Stones Stories 


(Barrons, 1989, 1990), ing activity, like hair 
a series of illustrated twirling and thumb suck- 
books for children. ing. For others, it can be 


very stimulating. 
There is nothing bad, 


Unfortunately, lead poisoning is 
still very much a problem, in part 
from factory emissions, but par- 
ticularly from paint in buildings 
dating before 1978 (when paint 
companies had to stop using 
lead). Paint can flake or chip or 
break into a fine dust, all of 
which babies and young children 
often put in their mouths. The lead is absorbed into the 
bloodstream; some resulting problems include jearning 
and speech disabilities, and in severe cases, 
seizures and mental retardation, with such possible 
ymptoms as anemia, uritability, vomiting and 
tomach pain. Lead poisoning can be detected early via a 
imple screening test, however, and many doctors rec- 


A NEW MAGAZINE FOR PARENTS 


INTRODUCING THE MOST USEFUL PARENTING MAGAZINE EVER, CREATED 
BY THE EDITORS OF LADIES’ HOME JOURNAL. PARENT'S DIGEST 

WILL CONTAIN EXCERPTS FROM BOOKS, JOURNALS, TV AND VIDEOS— 
ALL THE CHILD-REARING CLASSICS IN ONE INDISPENSABLE 

GUIDE. ON SALE SEPTEMBER 3, WHEREVER MAGAZINES ARE SOLD. 


UNDERSTANDING KIDS BY LAWRENCE BALTER, PH.D. 


My son is four and a half years old, and it seems to me he is always 
touching himself. ’'m embarrassed and uncomfortable when he does 
this, but | don’t really know how to get him to stop. 


wrong or harmful about 
masturbation per se. 
Children shouldn't be 
shamed or humiliated for 
doing it. However, for so- 
cial reasons, children 
need to be taught that 
some activities, while 
okay in private, are un- 
acceptable in public. 

If you happen to walk 
in on your child when he 
is masturbating, don’t 
call attention to it and 
certainly don’t ridicule or 
threaten him. Just ignore 
it. If he’s in a common 
area of the house, get 
him interested in another 


PEDIATRIC HEALTRLINE 


@ | took my kids for their annual checkup last week, and the nurse did a 
blood test for lead poisoning. | thought lead poisoning was a problem twenty 
years ago that had long been solved. Am | wrong? 


activity. If he’s in public, 
tell him: “We don’t do 
that in public, but when 
we are home, you can 
do that in the privacy 
of your room.” 

Masturbation usually 
subsides at around five 
years of age and remains 
more or less dormant un- 
til adolescence. How- 
ever, if your preschooler 
appears to prefer such 
self-stimulating beha- 
viors over social interac- 
tions, it may suggest an 
underlying problem. In 
such instances, consult a 
child psychologist. 








ommend a test yearly for all children under six. 
Treatment includes removing the source of the lead 
(contact your local health department for advice) 
and in more severe cases, medication. 
—DIANNE ats M:D., AND 
JOHN TILELLI, 


ASK Tht pOCOR 


Got a question about your child’s health? Ask the doctors on the 
Pediatric Healthline of the Arnold Palmer Hospital for Children 
and Women, in Orlando, Florida. Call 800-727-9434 
the first Wednesday of every month between Rena 
aoe nine p.m. Eastern time. OB-GYNs 
rT a) FF pene 
og 
C) 






are also available to answer health questions. 
This month’s healthline, on July 3, is sponsored 
by McDonald’s Corporation: 









‘There is something 
else in the world with the 


same kind of softness 


as Northern. 


A cuddly quilt. Its softness was all the 
inspiration we needed to create Northern® 
—the only leading bathroom tissue that’s 
quilted. 

» You see, our secret is that every sheet 

__ of Northern is actually two layers quilted 
together for a soft, cushiony feeling. 

So try x 
Northern 
bathroom tissue. 
And discover a 
special kind of 
softness you’ve 
really always 


known about. 



















© 1989 lames River Corporation 














"MY MOM KNOWS 
I'MON THE MOVE ALL DAY. 










MY MOM KNOWS 
ALL ABOUT GATORADE’' 


Moms Are Finding Gatorade Is A © 
Healthy Alternative For Thirsty Kids. 


Gatorade* Thirst Quencher* provides fluids 
and minerals to quench a kid's thirst. What's 
more, it has about half the sugars of fruit 
drinks and sodas? is low in sodium and has 
no caffeine. Which makes Gatorade just 
about as satisfying to moms as it is to kids. 


Gatorade. For that deep 
down body thirst. "148 of sugar, 110 mg of sodium per 8 oz. se 


tRegular soda. | 
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5T ADD WATER: TWINS BROOKS AND BLAKE 
DCLIFFE, FOUR, OF GAINESVILLE, 
RIDA, TRY TO GET THE HANG OF FISHING 





LEAN ON ME: BUDDIES NATASHA TIBBS, NINE, 
AND ALICE BONNEY, EIGHT, GET 
TOGETHER AT THE GAINESVILLE GIRLS CLUB 








DOG DAZE: PARKER AND RYAN PENNER, OF SANTA 
BARBARA, CALIFORNIA, HOSE DOWN THE 
FAMILY SHEEPDOG . . . AND THEMSELVES 








HE’S OFF TO SEE THE LIZARD: HAROLD 
RAHNER, OF ST. PETERSBURG, FLORIDA, 
EYES HIS REPTILIAN PET, GEORGE 


THE END OF A PERFECT DAY: LOUISE, FIFTEEN, 
MARIANNE, FOUR, AND STEPHANIE WAIT, 
SEVEN, AT LONG BEACH ISLAND, NEW JERSEY 











PLAYING POOL: MAY NAZARENO, ELEVEN, AND JENNIFER 
YEE, TEN, SHARE A RAFT IN HEMPSTEAD, NEW YORK 


SEASONAL SENSATIONS 


SOMEHOW, EVERY SENSE IS SHARPENED ON 
THESE GOLDEN DAYS AND LANGUOROUS 
NIGHTS. WHEN WE'RE CHILDREN, WE MEA- 
SURE OUR SUMMERS IN SANDCASTLES AND 
ICE-CREAM CONES; WHEN WE'RE OLDER, 
THE RECOLLECTIONS ARE MORE ROMANTIC. 
HERE ARE THINGS WE SAVOR ABOUT 
SUMMER... WE KNOW YOU CAN ADD MORE! 


Remember when summer meant... catching 


fireflies @ spitting watermelon seeds @ frolicking in 
a sun wer ®@ blowing dandelion fuzzies and 
making a oing to abaseball game with your 
dad @ spending light outside in a sleeping 
bag @ playing tag with the neighborhood kids after 
dinner @ floating ner tube @ learning to 
dive...and to cannonball and to belly 
flop... Then you grew up a little and discov- 


ered the joys of... 
on juice and sitting in it 
90 


J your hair with lem- 
® spreading your 


beach towel in full view of the lifeguard stand—and 
pretending you didn't see the lifeguards @ wearing 
your first strapless sundress—and knowing it would 
stay up @ driving with the top down, blasting rock 
and roll@ holding hands on a Ferris wheel... 
or clutching hands on a roller coaster @ smoothing 
suntan lotion on the one you were sure you'd love 
forever (what was his name?) @ getting your first 
kiss—and giving it back... Then you grew upa 
lot and discovered that some summer plea- 
sures are ageless, like . . . slicing through an icy 
when the  temperature’s ninety-plus 
® crunching into the first sweet corn of the season 
@ drowsing in a hammock @ nibbling sun-warmed 
raspberries straight off the bush @ listening to the 
crickets, the owls, the loons, at night @ sipping a 
cold glass of homemade lemonade @ picking one 
perfect rose—or one perfect tomato—from your 
own garden... While some things just get 
better... canoeing on a lake and singing gold- 
en oldies @ lingering for hours at a sidewalk 
café ® wearing something crisp and white @ de- 
molishing a steamed lobster and letting the butter 
run down your chin @ packing the kids off to camp 
and missing them sometimes—and sometimes 
not at all. —LYNN PROWITT 


Wave 





YANKEE DOODLE DANDIES: BEN HASTY, ELIZABETH IRVINE- 
MCDERMOTT AND ABBIE HASTY IN SOUTH BERWICK, MAINE 
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wtte women 
An American } ate ee 
literary classic es : 

jpires an enchanting 

ew collector plate! 
















e was the youngest of the 

2 Women—a charming 

ggirl with sparkling blue 
soft golden curls, and a 
t disposition. No wonder 
> who knew Amy 

In’t help but love her! 
3a May Alcott, her 
or, described Amy as j 
vely snow maiden.” 
Amy enjoyed noth- | 

etter than spend- 

er days outdoors 

‘ing. 

ce Amy, award- 

ing artist Elaine 

illiat, creator of 

yeautiful work of 

njoys nothing 

than painting. 

2els the secret of 

at painting is for 

rtist to “breathe 

Le magic into it.” 

as done just that by 

ing Amy magically to 

1a fine porcelain 

tor plate. 

Limited First Edition 

ny” is the first in a new 

sof collector plates entitled 
Women, featuring the delight- 

aracters from Louisa May Alcott’s 

c 19th century novel. These en- — — i poe i ee 

ing Elaine Gignilliat paintings have Choe SV diameter 
| before appeared on collector plates! 


66 99 
th beautiful plate will b bered 
snpanied bya matching personal Amy 

vertificate of Authenticity. diti 

fey be intel ts hgrotucaos the youngest daughter 
ity of 14 firing days. As a finishing 


e 
, h plate will be tri d with 23kt 
eee from Little Women 
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| No Obligation—No Risk A numbered limited first edition 
uire “Amy” and you have the option— collector plate trimmed in 23kt gold. 
Wt the obligation—to collect allsubse- [~~ ~~" __ "—_ "_ ——"#ieaseReplyPromptly == =~ =~ ~~ ~.1wPe”s”Ss 
f plates in this exclusive series. Fur- | The Danbury Mint 19 
ore, under our 100% Unconditional 1 47 Richards Avenue Am 
intee, you may return any plate for ; P.O. Box 4900 y Limit: two plates 
ement or refund within 30 days. | Norwalk, Conn. 06857 per collector 
| Please accept my reservation for “Amy” 
Reply Now for | as described in this announcement. I wish to 
' Lowest Serial Number ; reserve —— (1 or 2) plate(s) at $24.95 each 
bong demand is expected for “Amy,” a eae siupping sud hendling — ‘otal Name: a tet ed 
¢ Little Women is one of the best-loved | Check Onc: Please Print Clearly 
! ofall time—and Elaine Gignilliathas | (| My check or money order is enclosed. Address: 
bid the most char ming Amy ever! Reser- ! [Charge my credit card at the time of shipment: 
i s will be processed in the order | [)MasterCard (VISA City: 
€ ed, so send in yours today! | C1 Amer. Express OC Discover 
> | . State/Zip = ee 
~m | Credit Card No.: ______________________ Name to Print on Certificate(s) (if different from above): 
The Brantury Mink | Expiration Date: 
© 1991 MBI | Allow 4 to 8 weeks for shipment. 


Re ado *Any annlicahle calec tay will he billed with shinment. 





HOOT 
uNE UP 


wu DOCTORS TOLD ANNETTE AND DAN TOMAL 

| NOTHING COULD BE DONE TO KEEP A BRAIN 
= TUMOR FROM KILLING THEIR SON. AT FIRST, 
= THEY WERE DEVASTATED. THEN THEY DECIDED 
TO FIGHT BACK. BY ELLIE GROSSMAN 


hen three-year-old Jonathan Tomal told his 
parents that his head hurt, neither Dan nor 
Annette thought twice about it; after all, 
Jonathan had never been seriously ill. 
three days after the boy first complained, at Bm 
ly’s Thanksgiving dinner in 1984, he was | 
‘fering. So Annette, a thirty-year-old college 
nstructor, took him to the family pediatri- 
rthwestern Ohio. Later that afternoon, 
alled Dan, thirty-two, who was then 
a management consultant. “To my 
the doctor (continued on page 142) 












ll aglow—that smile, those eyes—and primed 
with ad libs, as always, Oprah Winfrey’s work- 
ing the room as only she can. It’s dinnertime at 
The Eccentric, her popular Chicago restaurant, 
and the place is jammed with people who come 
for more than her favorite mashed potatoes with 
horseradish (Oprah’s biggest diet downfall). 

She hugs, clutches wrists and winks, as she 
glides from table to table. She’s purveying the 
same intense rapport she strikes with her daily 
TV audience, and this crowd loves it, too. 

But suddenly, the ever-ebullient hostess lets 
down her guard. As she passes hungry patrons 
waiting at the door, she pauses and puts her 
hand on one woman’s arm. Looking into the 
startled stranger’s eyes, she sighs deeply and— 
as if sharing a secret with her best friend— 
confides, ‘“‘Honey, I am just so tired.”’ 

Well she might be. Her immensely success- 
ful show will celebrate its fifth anniversary on 
September 8, and in the time since it stormed 
the airwaves, Oprah has turned herself into one 
of the richest and most powerful women in the 
entertainment industry. Today, she is a star of 
Stars, bringing the highest-rated syndicated talk 
show on TV to twenty million viewers a day. 
Oprah is the first African-American—and one 
of only three women in history, besides Mary 
Pickford and Lucille Ball-—to (continued) 
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AT THIRTY-SEVEN, OPRAH WINFREY IS ONE OF THE WEALTHIES) 
MOST POWERFUL WOMEN IN TELEVISION, BUT IS THAT ENOUG 
TO MAKE HER HAPPY? THE JOURNAL TUNES IN TO FIND OU 


BY BILL BRASHLER 
94 











(continued) own her own TV and 
film production complex. She 
earns about $40 million a year and 
has amassed holdings estimated at 
more than $250 million, including 
an elegant Chicago condo and a 
one-hundred-sixty-acre farm in In- 
diana. And while she enjoys her 
wealth, she also gives back gener- 





bt. : 


she likes things just the way they are 


ously to charity and works with 
ghetto kids. 

Still, Oprah is not invincible. 
Brewster Place, the TV series she 
produced as well as starred in, 
flopped last year after only ten air- 
ings. Without the show to support 
it, her $20 million studio now goes 
begging for customers. And her 
acting career, which started so 
promisingly with an Oscar- 
nominated performance in Z 
The Color Purple, now§ 
seems stalled. 

In her personal life, 
things seem equally un- 
settled. She’s had to 
cope with the death of 
her half-brother. 
She has gained 
back the sixty- # 
seven 
she lost in 1988. 
Meanwhile, she’s still 
keeping company—but 
has set no marriage date 
after five years—with 
her handsome beau, 
Stedman Graham. 

As Oprah has dis- 
covered, it’s stressful 
at the top. It would 
take more than these 
96 





pounds 


Whether on the air with her show, or on the arm of beau, Stedman Graham, Oprah says 





few roadblocks, however, to stop 
her. She may get tired, honey, 
but she still picks up that micro- 
phone and radiates. ‘“There is no 
such thing as failure in my life,”’ 
she’s fond of saying. ‘‘I just don’t 
believe in it. It’s very easy to be 
where I am and always wonder 
how long is it going to last, instead 





of living in the moment. I have no 
fear of failure or of succeeding. I 
just do what I do, and I know that 
it will keep me in the best place.”’ 

To stay on top, Oprah does two 
shows a day, three days a week, 
interviewing everyone from sex ad- 
dicts to relatives of serial killers. 
Her frank, down-home approach 
somehow makes us able to feel 


= 1989: Oprah lite. 
1990: “I'll never 
diet again.” 








close to celebrities like Cher, as 
well as empathize with people who 
have betrayed their best friends. 
We respect her, we listen to her, 
we trust her like family. 

Oprah makes her private heart- 
break public, creating a rare kin- 
ship with her audience. She talks 
freely about her troubled past, tell- 
ing how she became an unwed 
teenage mother whose premature 
baby did not survive, and even how 
she grew into a young woman so 
unhappy that she once thought 
about suicide. 

Says Newsday’s TV critic Mar- 
vin Kitman, ‘‘She was the first one 
to really reveal herself; in doing 
that she changed the whole climate 
of TV talk shows. And she had 
plenty to confess.”’ 

The more she confesses, it 
seems, the more we love her. Two 
of her most popular programs, for 
example, involved Oprah opening 
up. First, there was the show about 
incest, during which she burst into 
tears and revealed that as a girl 
she’d been molested and raped by a 
cousin. Almost nine hundred peo- 
ple called the program in response. 
And then there was the unforgetta- 
ble 1988 vision of a svelte Oprah, 
tugging behind her a wagon loaded 
with sixty-seven pounds of lard— 
and allowing that it represented 
all the weight she had lost. 
The postscript, of course, 
came last fall, when she 

admitted on air that she 

had regained everything, 

declaring, “‘I will never 
diet again!”’ 

If there is a 

line that separates 

her talk show 

} and her personal 

1 life, only Oprah 

knows. where it 

is drawn. She 

fervently be- 

lieves she is the 

See one who should 

draw it, doing 

her best to keep 

a tight grip on 

~ her public image. 

In 1989, after 

(cont. on page 145) 





Why is Benadryl the most prescribed children’s 
allergy medication ever? - 


AUS MUN miu MUTE NENA 





| | Any me -dical pry essional will tell you ifsibecause Benadryl Elixir we rks 
And n e’s another reason for Benadryl’s popularity 
a new cherry flavor! 





{cco Wew Cherry Flavor! 


Y NY. AVAILABLE IN ¢ 


50 COT 
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HAVE 
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FRESH SUMMER 

BEAUTY IDEAS... THE 

MAGIC OF BLOND...A 

HOUSE LAVISHED WITH 
FLOWERS. IT’S AUGUST, AND 
EVERYTHING’S COMING UP PRETTY 
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o wonder everybody 
wants fo go sunny, 
sexy blond—it’s the 
hot hair color, the 
halo of light and 
bright that defines 
glamour today. Thir- 
ty-four-year-old Don- 
na Doria, who told us 
she had always felt 
like a golden girl, 
wanted the hair to 
match. Wish granted, 
Donna wowed us as a 
blond. King of hair 
color Louis Licari (his 
clients include Christie 
Brinkley and Kim Ba- 
singer) mastermind- 
ed the change with 
Clairol products, including Born 
Blonde Lightener and Born 
Blonde Toner in_ Blissfully 
Blonde. As a brunet, Donna 
always wore cool, subdued col- 
ors, but sunnier hair calls for 
warmer shades. Makeup artist 
Linda Mason used soft golden- 
brown shadow and a luscious 
orange for Donna’s mouth. We 
dressed Donna in blond-loving 
citrus hues. She’s thrilled; so 
is her husband. “He acts as 
if I'm his new girlfriend.” 
Hair, Maury Hopson for Louis 
Licari. Makeup, Linda Mason. 


Photos, Tohru Nakamura. 


Right: dress, A.B.S. Dress Collection; glasses 
Michel Loubiere; earrings, Agatha. Far right 
jacket and tee, Anne Klein II; earrings, Lee 
Wolfe; bracelet, Agatha. 
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lond invites the eye 
and telegraphs self- 
confidence, which 
makes blonding the 
surest way tO Up- 
grade an image. 
(Think of all those 
power blonds on 
network news.) So 
when Jane Dickson, 
thirty-eight, decided 
she needed more 
oomph, we helped 
put her on the gold 
standard. Working 
with a mix of Clairol 
colors, including UI- 
tress Z5 _ Lightest 
Blonde, Louis Licari 





created warm honey 
blondness for Jane. Says Licari: 
“Warmer shades add more life 
to the face than the drabber 
ash-blond tones.” Linda Ma- 
son, our makeup artist, used 
soft gray-brown to de-empha- 
size Jane’s brows and bring 
them into harmony with her 
hair, and a strong red on her 
mouth. Jane’s new hair color 
prompted her to break out of 
her mainly gray-and-navy 
wardrobe mold and _ don 
brighter, look-at-r colors 
Jane believes that lightening 
up has changed more than her 
looks. “I’m not sure why 

says, “but | feel more advent 


ous. Blond is definitely bette: 


Right: suit, Henri Bendel; earrings, Agatha. | 
right: blouse, Givenchy; necklace, Ann Taylor 
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neeling beside her bed, little 
Emily” says her prayers all by 
erself for the very first time. Look- 
ng heavenward, she dutifully 
ecites the blessing in her tiny, 
oddler voice. “Emily” knows it’s all 
ght, because Mommy says the 
ord hears everyone, no matter 
ow softly they speak. 

_ Emily” is an original issue in 
e award-winning Yolanda’s Picture-Perfect Babies® 
oil collection by Yolanda Bello. “Emily” represents 
e centuries-old tradition of classic character dolls 
at so often become cherished family heirlooms. 
ality Craftsmanship in Every Detail 
mily” is crafted with head, arms, and legs cast 
bisque porcelain, skillfully hand-painted to 
apture her sweet, little-girl expression. Her thick, 
ly hair is sculpted to frame her gentle face, and 
er hand-set blue eyes shine with faith. “Emily” 
eels with her chubby baby feet tucked behind 
er, and her favorite bunny slippers at her feet. Her 
elike, baby hands are raised in a slightly timid, 
t sincere, gesture of prayer. 

“Emily” is all ready for bedtime in her charm- 
g, tuffled nightgown and cap, tailored of striped 
ersucker printed with tiny bows. Her matching, 
movable bunny slippers have knit cuffs. Each 
Dll is individually hand- 
ambered, and comes with 
matching numbered Cer- oe 
cate of Authenticity. 3 

Evaluated against The 
iform Grading Standards for 
alls developed by the 

shton-Drake Galleries, 








Yolanda Bello 


ISERVATION CERTIFICATE 


#0 North Maryland Avenue G 
les, Illinois 60648-1397 

5, please enter my reservation for “Emily” an original 
fe in the Yolanda’s Picture-Perfect Babies® collection. Limit: 
@ doll per customer. I understand that I need SEND 

) MONEY NOW. I will pay for the doll in three convenient 
inthly installments of $21.00* each, the first being billed 


pre shipment of the doll. 


ly satisfaction is unconditionally guaranteed. | under- 
fd that I may, for any reason, return “Emily” to the 
fton-Drake Galleries at any time within one full year 

T I receive her for a refund or credit of the full 

‘chase price, including postage. 









Edition | Issue 

End Price | Value* | Change 

i [wie | ne [| o|| 
P= [ale Lo 


*Source: January, 1991 survey of registered sales by select leading doll 
dealers nationwide. Actual resale prices may vary. 


TueAsuton-DrakeGaLteries 
ASHTON-DRAKE GALLERIES 


Name (please print) 


Address 


“Emily” has earned the Standards’ 
highest rating for artistry and 
craftsmanship—Premiere Grade. 
A Collectible Doll 

with Investment Potential 

The doll you buy today may be a 
wise investment for the future. 
Once an edition is sold out, those 
who want a doll from the edition 
must pay whatever the market will 
bear, if and when one becomes available from 
dealers or at auction. That’s why fine collectible 
dolls often sell for more than their original prices 
within only a few years of being issued. 

Of course, not all dolls increase in value ; values 
can go down. But dolls of superior artistry and 
craftsmanship—such as “Emily” and other 
Premiere Grade dolls—have excellent potential to 
appreciate. 

Bear in mind that “Emily” is an original issue 
in the legendary Yolanda’s Picture-Perfect Babies® 
collection, like the exceptional sold-out dolls in the 
chart below. “Emily” has similar credentials 
that make her potential for market success also 
seem promising. 

Recommended and guaranteed by the Ashton- 
Drake Galleries, “Emily” can be yours to cherish 
for only $63.00—an extraordinary value for a porce- 
lain collector doll of this 
quality. To order, simply com- 
plete and mail the attached 
Reservation Certificate. But 
hurry...“Emily” is issued in 
an exclusive, hand-num- 
bered edition. Order today. 


Average | 
Market 







A6120-NP3A 


PLEASE RESPOND BY: 
August 31, 1991 


<a ee 
ignature Date 


( ) 
Telephone 


Apt. No. 


City 


State Zi 


*Plus $3.94 home delivery fee and any applicable state sales tax. Please allow 
4 to 6 weeks for delivery. Canadian price: $39.90 plus postage and handling 
and any applicable sales tax. 


76120-D88077 










JUST WHEN YOU NEED THEM 
MOST...THESE HOT IDEAS ARE 
' GUARANTEED TO PUT MORE 
| 


' SIZZLE IN YOUR SUMMER! 


WT 
PRETTTER NOW 


Pick any color, so long as it’s rip- FASCINATE WITH A NEW- 
roaring red, and zing up your mouth FOR-YOU = FRAGRANCE. 


this summer. Try a red a few shades 


; A few you’re sure to love: 
brighter than you’re used to, and see @ Navy, by Cover Girl 
what we mean. We love slightly @ Trésor, by Lancdme 
orange-toned reds, such as: ® Cover @ Escape, by Calvin Klein 


Girl Continuous Color Lipstick in ...toanew hue— @ White Diamonds, by 


Chili Pepper @ Revlon Velvet Touch amber, green or blue. Elizabeth Taylor 
Lipstick in Velvet Blaze Durasoff’s new 


@ Maybelline Moisture Whip C ; 
Lipstick in Classic Red ompiements gem- 


If a matte red is the look you like but — a eee 
the formula is too drying, apply a contact = 
coat of lip balm, such as Neutrogena intensify or completely 












HOT LIPS 





Lip Moisturizer, before lip color. change any eye color. @ SpellBound, by Estée 

Lauder 
FIND YOUR PERFECT PINK @ Anais Anais Voile de 
CAN’T WEAR IT? OH, YES, YOU CAN. THERE’S A WHOLE PALETTE OF PINKS— Partum by Cacharel (a 


moisturizing fragrance) 
Mist cleavage, inner 
elbows, backs of knees, 
even hair accessories, 
JACKET OR A HAT——PINK’S AN INSTANT LIFT, LIKE PUTTING ON PRETTY. damp lingerie as it dries. 
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FROM ROSY SUN-WARMED CORAL AND SHOCKING FUCHSIA TO TENDER BEIGEY 
SHELL——AND YOU CAN COUNT ON AT LEAST ONE TO MAKE YOU LOOK AND FEEL 
WONDERFUL. WORN CLOSE TO YOUR FACE—IN A SILK SHIRT OR TEE, A 


LOIS JOY JOHNSON | rae , 
\UTY AND en ee | 
HION DIRECTOR 4 ME Neg 2 ee , 


eT A oh AL 
Bt eee eT: 

TLR rm selmi (a3 

to make you look and feel 

Ta eel mesa a 
Be ee OR Loi 

permarket. Among the 

most flattering of this « 
summer's crop of frames: 

OT ae a 

eye” shapes, lifted at the 

comers (like the shades 

a) 

Re sl mre 

Cyt Rika da. 

@ la Jackie 0. 
rs CTT) er od 
Se OR oma 
TS a RL 
with smoky lenses. 






























Raa en 


OA Tua Run CeO Seon ais 
make the most of them? Give your shoulders a Sa sheen 
before getting into a racer-back. tank, tt a ee ity Pa 
strapless or sleeveless. For an iridescent pearly gleam, we like Peery ps OE ae are 
Pe Le CM Ma teh Me elm LT MST ee oe 
Tm Mla MTs) Shimmer 
PTT eae Eo liquid that dries to a silken powder. 


Lette) oo ra Mendoza. White sunglasses, Alain Mikli; silver Wie te aire 
model, Lara haa aN aan 


Prene 








HAY 10 GLU 


There’s more than one way to get 
a sultry sun-kissed glow. Start 
with one of the new, improved 
self-tanning lotions. (Example: 


Max Factor’s California Bronze 
Sunless Tanning Lotion, PABA- _ 


free, SPF 6.) These take you 
from pale to a natural-looking 
burnished bronze in a fast 
three hours or so. 


TIP: For truly terrific re- 


sults, smooth away dry { 
flakiness with a_ skin- 
sleekening hydrating 
masque before you 
apply the tanner. 
Try Stendahl'’s 
Masque Bio- 
Hydratant, 
a hypoallergenic creme masque. 
For even more sunny warmth, 
use a bronzing powder. (Chris- 
tian Dior Terra Bella Sun Powder 
and Clarins Colour Bronzing 
Powder Duo are two that slip on 
like silk.) Dust lightly on cheek- 
bones, temples, brow, chin and 
across bridge of nose. When skin 
looks sallow or stressed, whisk 
on an overcoat of pink blush— 
just a little on cheekbones and 
brow. Instant vacation! 


GET SET 


Best route to the bouncy curls you’ve 
seen on Julia Roberts and Geena 
Davis are heated or drugstore-style 
sponge rollers, such as Clairol’s 
Lock ‘n Roll Flexible Stylers. Don’t 
brush through after setting. Use 
fingers to loosen and direct curls. 


TAKE A SHORT GUT 










RA-VO! 
Collect wildly 
pretty push-up 
bras—the lacier 
the better. An 
extravagantly sexy bra under 
everyday duds is like having a 
delicious secret, so slip one on 
under a scoop-neck tee, a little- 
nothing dress, a businesslike silk 
shirt. Great bra buys: My Satin 
Fantasy modified demi wire 
bra by Vanity Fair and 
Shimmerlilies underwire bra 
by Olga (Style 3307). 


—  / CONSIDER AWIG 


It's the ultimate risk-free way to go 
from long to short, blond to 
brown. Even if you don’t want a big 
change, a wig is hair insurance— 
no more summer frizzies! Coil your 
own hair in big pin curls, then 
cover with a cutoff section of pan- 
tyhose before donning the wig. 








GO FOR MAJOR EARRINGS...BIG 
ENAMEL FLOWER CLIPS, HAMMERED 
SHIELDS, 


WITH 


GOLD 
FAB 


GIANT 
SUMMER’S 


PEARLS. 
SHORTER, 
UPSWEPT OR SLICKED-BACK HAIR. 


BEAUTY MARK 





Madonna has one... so did 
Marilyn, and really, can you 
think of a better way to call 
attention to luscious lips or 
dreamy eyes? 

Best tool for faking it: a 
brown felt-tip eyeliner pen (less 


smudgeable than pencil). 

Best sites (pick one only): just 
above, below or to the side of 
mouth ornear outer corner of eye. 
Beauty marks attract attention, so 
make sure the area you want to 
play up is smooth and fuzz-free. 


TO THE CLASSIC COOL OF CROPPED HAIR THAT MAKES THE MOST OF A GOOD PROFILE, A TRIM CHIN AND 
SLIM NECK . . . TAKES COURAGE TO GET ONE OF THE NEWCLIPPED, OUT-OF-YOUR-FACE STYLES. MAYBE 
THAT’S WHY SHORT HAIR LOOKS SO CONFIDENT. THINK OF CROPPED-TOPS DEMI MOORE, LAUREN HUTTON 
AND DON’T-HATE-ME-BECAUSE-|’M-BEAUTIFUL MODEL KELLY LEBROCK. HAVE THEY EVER LOOKED 
BETTER? READY FOR A SHORT DO? CALL A REGIS SALON NEAR YOU, 800-777-4444, ExT. 200. 
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Tender see-through shades 
of pink, peach and beige 
nail colors are the rage in 
LA., make nails and hands 
look younger. They're easier 
than brights to apply, since 
they don’t show 
goofs, and they 
work withevery 4 
fashion —_ look. 
But because these colors are 
transparent, nails should be 
in near-perfect condition. 
Sheers to check out: @ Rev- 
lon Sheer Nail Enamel in 
Sheerly Coral mYves Saint 
Laurent Fortifying Nail Lac- 
quer @L’Oréal Grow Strong! 
in Bare = Cover Girl Sheer- 
Slicks in Sheer Petal 












WEAR AA 


. and add instant style to 
whatever you’re wearing, 
help protect skin from sun 
damage, hide hair when it 
misbehaves and, most 
important, flatter your face 
outrageously. (Makes you 
wonder why we ever got 
out of the hat habit.) Try 
™» out: @ Bright, cotton 
baseball caps, great with 
jeans @ Ultrafeminine 
garden-party straws, perfect 
with summer dresses 
@ Fedoras and panamas to 
top off citified looks 





















SLEFK 


Master the art of blow- 
drying, and smooth permed or 
naturally wavy hair in a jiffy. 
It's easy if you have the right 
stuff—a good blow dryer 
(such as Clairol’s Pro-Diffuser 
1500), a very large round 
brush to use as a roller and a 
light styling lotion or gel to 
make hair more responsive. 
Some of our top Syl er 
choices: @ Matrix Systeme 
Biolage Stylirz Glaze @ Red- 
ken Suspend Forming and 
Mending Spray Gel 

Illustration, David Croland. Hat. Whittall 
& Shon; swimsuit, OMO Norma Kamali; 


ring, Cynthia Rybakeff; model, Lora Milli- 
gan of East West/Prima. 





LUI, LUNU LEGO 


Flaunt knockout knees, toned inner thighs, shapely calves with high heels and pale luminous hosiery; the 
suggestion of shine on legs emphasizes contours. And when hosiery and shoes match skin tone—taupe, rosy 

beige, tan—the line is extended, and legs seem to go on forever. TlP: Before pulling on hose, use a waterproof 
concealer, such as Cover Mark Leg Magic, to camouflage spider veins and birthmarks. Some of the best hint-of- 
shimmer hosiery picks: @ Christian Dior Legwear Semi-Opaque Satine or Shimmer @ Givenchy Body Gleamers 
®@ Hanes Silk Reflections Shimmer Pantyhose @ Hanes Stardust Pantyhose 


CHANGE THE GAME PLAN 


Laid-back summer is the ideal time to play 
with new looks. So relax your image if it’s 
tailored, by softening hair and makeup, 
substituting colorful tees for dressy blouses. 
If your style is casual, try more 
disciplined hair, full eye makeup, “‘grown-up”’ 
jewelry. Whether you commit to these changes 
or not, youll learn a lot about yourself, 

and that puts you way ahead of the game. 


Polish on toenails, Maybelline Long Wearing Nail Color in Iced 
Pink Perle; on fingernails, Maybelline Long Wearing Nail Color in 





Coupe de Pink Creme. 





It’s back and it’s beautiful for 


lining, defining or shadowing 
summer eyes. How to play the 
blues? Try blue liner/pencil in- 
stead of brown or gray. Stroke 
blue shadow under or over neu- 
tral taupe or slate, or wear a 
deeper gray or navy blue on its 
own. If you're up for the very 
latest and newest, try true blue 
on lids—shades of sapphire, 
swimming-pool blue, blue vio- 
let. Finish with blue mascara, of 





course. To bring these stronger 
shades of blue into the nineties, 
play down cheek color, play up 
fuller brows. Some of the best 
blues: [§§ Cover Girl Passion 
Fruits SummerHues Waterproof 
Eye Shadow Pencil in Blueberry 
Supreme J L'Oréal = Couleur! 


Couleur! 8-Hour Eyeshadow Trio 
in Nouvelle Bleu ff Revlon Long 
and Lustrous Mascara in Night- 
life Navy §§ Max Factor Feath- 
erblend Kohliner in Navy Blue 
and Royal Blue {i Maybelline 
Lineworks  Felt-Tip Eyeliner 
in Indigo Blue 


Lt jE 
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IN THIS THEATER, THERE 
ARE NO REHEARSALS 


or a surgeon, its a 
FP visuss performance 
every time. 

It has to be. 

Only after all the lessons 
and practice have been 
completed is a surgeon 
qualified to perform in this 
theater That's why surgeons 
must undergo nearly a 
decade of rigorous training 
under the masters of the 
profession. 

And like any other 

_ Skilled performers, sur- 
geons must continue to 
build knowledge and 
expertise throughout their 
professional careers. Their 
special skills help to con- 
tinually advance surgical 
care—honing improved 
techniques that help to 
save lives, restore lives, 
and improve lives. 

Before you consent to 
having an operation, con- 
Spl tae-Meleclbbatae mip esa ert 
specialist. Because you 
deserve the performance 
of a lifetime...and a qual- 
ified surgeon orchestrates 
one every time. 





GET THE FACTS 
.BOUT SURGICAL CARE #4, i s AMERICAN COLLEGE OF SURGEONS 
du can learn more about how DI 58 ies 5 95 EAST ERIE STREET 
) find a qualified surgeon, basic AQ ¥ > CHICAGO, IL 60611-2797 
ical procedures, when to seek : ie - Z 
iditional consultation or a second 
dinion, and other issues related to 
yur good health through a series of 
2e brochures prepared by the American’ = a eee. So ee Address 
dlege of Surgeons. Just mail this infor- re. & ‘as 
ation request to: ‘ City/State/ZIP 
American College of Surgeons ; 


Name 


55 East Erie Street Chicago, IL 60611-2797 ‘ Please allow 6 weeks for delivery. Dept. LH-1 











STW /AOWERS 





| 

_ Asingle red rose, a profusion of peonies . . . Nature’s 

| perfect beauties. In Lydia Galton’ s country home, flowers « 
aren t just for special occasions—they’re an everyday event. 


Here, see how she creates glorious greenhouse effects 
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Yaa, A fOrMmeyr tileralry USent, 
loves the simple drama of a 
single bud in a vase (right) as 
well as impromptu contain- 
ers—perfume bottles, vinegar 
cruets, or an antique milk can 
(left) provide style and wit. And 
never underestimate the appeal 
of plants: They last longer than 
cut flowers and can be replanted 
outdoors. Below, red geraniums 
and ivy thrive in oversize -Chi- 


nese porcelain pots. 


es eS, etn 






























elicate roses and lush peonies 
are paired in the fishbowl ar- 
rangement above. To anchor 
the stems in the vase, Lydia used a 
wire-toothed base (called a frog), 
which she camouflaged with eye- 
catching glass marbles. A simple 
drinking glass (middle left) became 
home to three spectacular blooms 
left over from another arrange- 
ment. Lydia’ s tip for a bouquet like 
the roses at right: Adda few drops 
of household bleach to the water to 
help prevent cloudiness and keep 


the bacteria level down. 


Photos, Beth Galton; prop stylist, Kathy Lichter; 
builder, Mercer Given; architect, David Kenneth 
Specter. Porcelain vase, Contemporary Porcelain; 
antique milk can, Wolfman, Gold and Good Compa- 
ny; candlesticks by Elsa Peretti, Tiffany & Company; 
bowls, Royal Copenhagen; dishes, Tiffany & Compa- 
ny; fluted glasses, New Glass Gallery. 








Se 


—_ 


SAT WITH FHOWERS 


Lydia, who simply adores flow- 
ers and taught herself the how- 

tos of arranging, made 

flowers her number-one 

priority when she moved 

into and renovated her New England 
home eight years ago. Every one of 
the ten rooms enjoys a garden view 
and has a lighted niche designed 
especially to highlight Lydia’s ar- 
rangements. Here are her do-it- 
yourself tips for budding florists. 
PETAL METTLE When selecting flowers 
from the garden to make an arrange- 
ment, cut them in the morning be- 
fore the sun comes up, so they retain 
the most moisture. If you’re buying 
cut flowers, look for brightly col- 
ored, tight blossoms that do not 
droop or bend at the neck. (A build- 
up of pollen in the center indicates 
that the flower is not fresh.) 

THE CUTTING EDGE Use a sharp knife 
to cut flowers; scissors crush the 
stems, making it difficult for the 
flowers to absorb water. 


KEEP ’EM GROWING Extend 
the life of arrangements set 
in a foam oasis by misting 
the flowers and adding wa- 
ter daily. 

SHAPE IT UP The pros say 
arranging flowers is easier if 
you keep in mind the overall 
shape you want to create. 
For instance, for a tradition- XN 
al formal bouquet, place a water- 
soaked oasis (green florist’s foam) 
in the container to support stems. 
Establish the height and width of the 
arrangement by positioning three 
long-stemmed shoots (snapdragons 
or delphinium work well) to form 
the points of a triangle. Next, line 
the edge of the vase with filler 
greens and a clusterlike flower. Join 
the points of the triangle with similar 
long-stemmed, shoot-type varieties. 
To create depth, piace a larger or 
more vibrant bloom in the center and 
fill in spaces of the oasis with re- 


maining flowers. 
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BLOOMING TREASURES 
To create a mini flower garden to 
display indoors like the one above, 
you'll need: blooms (lilies, roses, 
freesia); greens (bear grass, ivy); a 


_ container that echoes the table’s shape 


and an oasis cut to fit the container. 

I Soak the oasis in water for fifteen 
minutes. (To protect her treasure chest 
from water damage, Lydia placed 

the oasis in a foil roasting pan and 

then put the pan in the chest.) 

i Following the shape of the container, 
fill the outside edge of the oasis 

with greens, place large flowers 
randomly inside the greens, then fill 
remaining space with smaller, light- 
colored varieties. 

















es 






i Immediately after buying flowers, cut Ya inch from the stems (on an angle) and stand them in tepid water for a few hours inact 
place. This helps blooms store extra water. WM Lydia stripped the stems of all leaves below the water line (soaking leaves encoura 
bacterial growth) and placed the bouquet in the bowl together, not one rose at a time, then rearranged individual flowers. 
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This cookie, baked with the TOLL HOUSE. recipe, 
was hard to beat... 





_UNti| NOW. 
The Butter Flavor Crisco Ultimate Chocolate Chip Cookie 
bakes up softer and moister 


What's more, the Toll House recipe calls for butter, so their cookies have more 


saturated fat than ours. Butter Flavor Crisco is pure vegetable shortening, 
and cup for cup, it has 50% less saturated fat than butter. 
All of which is why Crisco is a better way to bake. 


Saturated Fat Comparison: 
Crisco has 50% less than butter. 


aaa aia ei el 


A Ultimate Chocolate Chip Cookies A 
3/4 cup Butter Flavor Crisco® ] Tbsp. vanilla ] tsp. salt 
I-1/4 cups firmly packed 1 egg 3/4 tsp. baking soda 
brown sugar |-3/4 cups all-purpose —_—‘| cup semi-sweet chocolate chips 
2 Tbsps. milk flour ] Cup pecan pieces 


Heat oven to 375°F Cream Butter Flavor Crisco, brown sugar, milk 
and vanilla in large bowl. Blend until creamy. Blend in egg. 
Combine flour, salt and baking soda. Add to creamed mixture, 
Gradually. Stir in chocolate chips and nuts. Drop rounded 
measuring tablespoonfuls of dough 3 inches apart on 
ungreased baking sheet. Bake at 375°F 8 to |Ominutes 

for chewy cookies (will appear light and moist— 

Do Not Overbake}, |] to 13 minutes for crisp cookies. 

Cool on baking sheet 2 minutes. Remove to cooling 

\_ rack. Makes 3 dozen 3-inch cookies. Enjoy! 


| ~ ©199! Procter & Gamble 
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*Butter Flavor Crisco 1s artificially flavored Toll House is 2 registerec trademark of The Nestle Company, Inc 














eans stretch the number of servings— 
aIping to defray the cost of roast beef. 
fith lots of vegetables, it all adds up to a 
unchy and healthy enirée. 


atal prep time: 30 minutes O 


ressing 
Y2"cup fresh lime juice 
3 tablespoons olive oil 
2 tablespoons minced jalapeno chile 
1 tablespoon minced garlic 
] teaspoon salt 
1 teaspoon cumin 
Ys teaspoon freshly ground pepper 


2 cans (15 oz. each) black beans, 
drained and rinsed 

4 plum tomatoes, diced 

4 green onions, sliced thin 

2 ripe avocados, peeled and pitted 
cup chopped fresh cilantro 

| carrot, julienned 

4 cups peeled, julienned jicama 

4 pound sliced roast beef, cut into 
strips 

> cups shredded iceberg lettuce, 
divided 

» burrito-size (10-inch) flour tortillas 
Cilantro sprigs and prepared salsa 


essing: Combine all ingredients in bowl. 
okes 9/4 cup. 

ombine drained beans, tomatoes, 
een onions and 5 tablespoons dressing 
bowl. Mash avocado, cilantro and 3 






















Ss carrot and jicama with 1 tablespoon 
essing in bowl. Add roast beef to re- 
jining dressing in another bowl. 

pread 3 cup avocado mixture on 
h of 6 tortillas. Sprinkle each with ¥% 
lettuce, then 7/s cup bean mixture and 
kup more lettuce. Add a layer of beef, 
in top with carrot and jicama. Garnish 
hh cilantro sprigs and serve with salsa. 
likes 6 servings. 

b serving: 550 calories, 31 gm protein, 22 gm fat, 
‘gm carbohydrates, 1,177 mg sodium, 46 mg 
esterol. 


ER FRUIT AND CHEESE 


Barty dish that’s perfect for latecom- 
B/—everything holds very well. An easy, 
ant touch: The cheese is simply 
ned into a bowl, then unmolded. 


tial prep time: 20 minutes O 


Wye? 


every single time! 


Dressing 
Ya cup fresh lemon juice 
2 tablespoons plus 2 teaspoons sugar 
3 tablespoons chopped fresh mint 


1 pound farmer cheese or 1 container 
(15 oz.) reduced-fat ricotta cheese 
Freshly ground pepper 
About 14 fresh basil leaves 
2 teaspoons extra-virgin olive oil 
18 watermelon wedge slices, Y2-inch 
thick (2¥ lb.) 
1 bunch (1 Ib.) seedless grapes, cut into 
small clusters 
3 plums, pitted and cut into wedges 
2 nectarines, cut into wedges 
2 kiwifruit, peeled and sliced 
Y2 pint raspberries 
Y2 pound prosciutto ham, sliced thin 
Assorted bread sticks, sliced 
baguette and crackers 


Dressing: Stir lemon juice and sugar in 


Pasta Salad 
let its secret 
out of the pouch. 
Only Kraft* Pasta Salads have 
pouches of dressing and seasonings 


right in the box. For a perfect taste 


Try all six, including Kraft Light™ 
Italian and Rancher's Choice™” 





bowl until sugar is dissolved. Stir in mint. 
Makes ¥2 cup. 

Tightly line shallow 2¥2-cup serving 
dish with 14-inch sheet of plastic wrap, 
letting sides of wrap overhang. Line bot- 
tom of dish with 8 small basil leaves. 
Combine cheese and Ys teaspoon pep- 
per. Spoon in cheese, pressing down with 
spatula. Top with remaining 6 basil 
leaves. Fold excess wrap up over basil 
layer, pressing gently. Unfold wrap and 
invert cheese onto large serving platter. 
Remove dish, then peel off wrap. Drizzle 
top with oil and sprinkle with pepper. 

Arrange remaining ingredients decora- 
tively around cheese. Serve with dressing. 
Makes 6 servings. 

Per serving: 360 calories, 22 gm protein, 14 gm fat, 
45 gm carbohydrates, 1,070 mg sodium, 49 mg 
cholesterol. 


Recipes developed by Carol Prager. 
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Fal | USCIOUS PLUMS AND JUICY BLUE- 
7 , , BERRIES ARE IN GLORIOUS ABUN- 
DANCE, JUST RIPE FOR BRINGING 
A COOL SUMMER SUPPER TO 
A FRUITFUL END. CELEBRATE THE SEA- 
Ce SON’S PICK OF THE CROP WITH OUR 
. SENSATIONAL COLLECTION OF CLASSICS: 
PLUM-GOOD PIES, MOUTH-WATERING 
MUFFINS AND OTHER BERRIED TREA- 
SURES THAT ARE SO DELECTABLE, YOU*LL 


BE GLAD YOU'VE GOT THE BLUES! 


All photos, Mark Thomas. This page: prop stylist, Anita Calero; food stylist, 
A.J. Battifarano. Following pages: prop stylist, Nancy Micklin; food stylist, 
Carol Prager 
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SUMMERTIME BLUES 2 tablespoons fresh lemon juice 


1 cup heavy or whipping cream 






continued 1 cup half and half cream 
O easy @ chattenging Combine berries, sugar and water 
@Mederate (V) Microwave saucepan. Bring to boil; cook, stirring, 
PLUM PIE minutes. In blender, puree in batches un 


smooth. Stir in lemon juice; refrigera 
until completely cold. Stir in cream 
Freeze in ice-cream maker according ‘ 
manufacturer's directions. Makes 6 cup: 
Per 2 cup: 180 calories, 1 gm protein, 10 gm fat, { 
gm carbohydrates, 18 mg sodium, 35 mg cholester: 


BLUEBERRY COBBLER 


, 
. 


Don’t peel the plums—it’s the balance of 
sweet fruit and tart skin that makes the 
filling so scrumptious. 
Prep time: I hour © 
Baking time: 1% hours 





1 cup sugar 
Ya cup all-purpose flour 
Ys teaspoon each ginger and cinnamon 
6 cups (2 |b.) thinly sliced plums 
Pastry for 9-inch double-crust pie 


Combine sugar, flour, ginger and cinna- 

mon in large bowl. Add plums and foss. 
Prepare your favorite pastry recipe. 5 cups blueberries 

gee Preheat oven to 425°F. Shape pastry into % cup sugar 

-2 balls, one slightly larger than the other. 2 tablespoons water 

Roll larger ball between 2 sheets wax 2 tablespoons cornstarch 


If dentu re paper into 11-inch circle; fit into 9-inch pie | teaspoon cinnamon 


plate. Spoon in plum filling. Roll remain- 2 tablespoons fresh lemon juice 


bacteria look this ing pastry into 9¥2-inch circle; cut into ¥- | _¥2 teaspoon grated lemon peel 


inch-wide strips. Arrange in lattice pattern 


bad, ima gine the Bee eee ee sugar, divided 


Bake on cookie sheet 15 minutes. Re- 


odor they cause. duce oven temperature to 375°F. and . Pare 


bake 1 hour more or until bubbly near + cop cl burmese four 
Efferdent eliminates 99.9% ofthe | center. Makes 8 servings. Tr eaesoots belts powder 


ugly bacteria that cause denture | Per serving: 435 calories, 5 gm protein, 17 am fat, Ye teaspoon salt 
odor alon with tou h denture 69 gm carbohydrates, 353 mg sodium, 20 mg choles- Ys cup cold butter or margarine 


terol. 


Fresh blueberries are a breeze fo freez 
Just wrap the pint boxes well and fr 
up to a year. 

Prep time: 20 minutes 

Baking time: 20 to 25 minutes 










stains. In fact, no other leading __% cup heavy or whipping cream _ 
tablet makes your dentures BLUEBERRY ICE CREAM Vanilla ice cream (optional) | 


Preheat oven to 425°F. Combine firs! 
ingredients in large saucepan. Bring 
boil, stirring; boil, stirring constantl 
minute. Stir in lemon juice and peel. P 
mixture into 9-inch square baking pan 
Topping: Combine 1 tablespoon sug 
cinnamon and nutmeg in small b 
Combine flour, remaining 1 tablespe 
sugar, baking powder and salt in laj 
bowl. With pastry blender, cut in by) 
until mixture resembles coarse crum 
Stir in cream just until blended. Knead 
until mixture holds together, then pati 
9-inch square on lightly floured surt¢ 
Place on hot berry mixture and sprif 


feel fresher and cleaner than 
anti-bacterial Efferdent. 








This summertime treat is easy to make, 
and its fresh, uncommon flavor will have 
your guests begging for seconds. 





Prep time: 15 minutes plus freezing with reserved sugar-spice mixture. 
and chilling O Bake on cookie sheet 20 to 25 minu 
i 3 cups blueberries until golden. Serve warm with ice cre 
1 cup sugar Makes 6 servings. 
FROM THE LEADERS IN DENTURE CARE. Ys cup water Per serving: Without ice cream, 405 calories, 3 
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_ From A to Zinc” 
IBLETS 


a ia — 


costs by also using nonfat milk sol- 
ids for flavor and texture. 

Plant-derived stabilizers such as 
carrageenan and other gums are 
often added to thicken the mix 
and prevent ice crystals from 
forming. (Too much, though, can 
taste, well, gummy.) Lower-fat 
products rely on artificial flavors 
and colors, as well as sweeteners 
to enhance taste. 

As the Journal went to press, the 
FDA announced that it was start- 
ing a drive to ban misleading 
labeling of fat content by percent- 

ages (e.g., “99 percent fat-free”). 
This sort of labeling can under- 
‘state the proportion of fat by in- 
cluding air and water in the 
calculations. Your best bet is to 
look at the number of grams of fat 
per serving and consider how that 
figure relates to your total daily 
fat budget. 


The big taste test 
We tasted only vanilla: Not only is 
it the most popular flavor, it’s also 


That’s why beta-carotene is an 





essential part of the vitamin and mineral 
formula that makes Centrum more 
complete than any leading brand. 

So eat right and take Centrum. 


Centrum® with beta-carotene. 
More complete. From A to Zinc? 


the most difficult 
to get right. 

Our _ tasters 
looked for a rich 
ivory color, an 
intense flavor, 
and a dense and 
creamy _ texture. 
What they liked 
least were sam- 
ples that were too 
thin, tasted fake 
or overly sweet, 
and felt gummy, 
grainy or icy. 

The premium ice 
creams won the 
day, but we found 
plenty of other good 
choices.  Herewith, 
our top ten in order 
of preference (the 
calorie counts and fat content are 
based on a four-ounce serving). 
1. Haagen-Dazs Ice Cream 
(260 calories, 17 gm fat) Vanilla is 
this premium brand's best-selling 
flavor; several tasters recognized 


©1991 Lederle Consumer Health Products 4462-1 








their favorite brand. Typical 


“wg 


comments: “just right,” “swell” 
and “rich, rich, rich!” 
2. Frusen Gladje_ Ice 


Cream (230 calories, 17 gm 
fat) Frusen (continued) 


| Developed with a 
| Gynecologist to 


Heal 
Feminine 
Itch 


A leading gynecologist, 
working with feminine 
hygiene specialists, 
has helped create a 
medication that 
actually heals feminine itch. It’s called 
Gynecort® Creme, and it gives you 
relief you can’t get even with medi- 
cated douches. 

Gynecort is soothing and hypo- 
allergenic. It works inside irritated 
skin cells...to heal irritation and itch 
of occasional external feminine itch- 
ing...with medicine once available 
only by a doctor’s prescription. Look 
for Gynecort in the 
feminine care section. 
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USE AS DIRECTED ® 


Gynecor 


ANTI-ITCH 0.5% HYDROCORTISONE ACETATE CREME 


Combe Inc. 
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“BE NUTRINEWS 


continued 


Gladjé skips the nutritional info on the 
package in favor of listing the appetiz- 
ing ingredients. This brand got high 
marks, especially for its subtle flavor. 
3. Ben and Jerry’s Ice Cream (250 
calories, 17 gm fat) Ben and Jerry’s is 
well known for its all-natural Vermont 
ingredients and cleverly named flavors. 
Overall, creamy and “pleasant.” 

4. Edy’s Grand Ice Cream (160 
calories, 10 gm fat; Dreyer’s West of 
the Rockies) Good marks for rich look 
and dairy flavor. 

5. Breyers Ice Cream (150 calories, 
8 gm fat) Breyers has considerably less 
fat than premiums. All but two of 
our tasters recognized this childhood 
favorite. One pronounced it “a good pie 
ice cream.” 

6. Haagen-Dazs Frozen Yogurt 
(175 calories, 4 gm fat) High ratings 
for its golden color, dense texture, 
moderate sweetness. A good-tasting 
fat-saver for premium-lovers. 


7. Elan Premium Frozen Yogurt 
(130 calories, 3 gm fat) Elan has 80 
percent less fat than Haagen-Dazs ice 
cream, as our tasters discerned in the 
“icy” texture. They found it too sweet 
compared with ice cream, but pre- 
ferred it to lower-fat samples. One re- 
marked, “I could eat a bow! of this!” 
8. Light and Lively ice Milk (100 
calories, 3 grams fat) Ranked high in 
appearance. Tasters found it moder- 
ately creamy with a mild taste. 
9. Breyers Light (120 calories, 4 gm 
fat) Recognized as ice milk by its color 
and sherbety texture. It tasted “more 
of sugar than vanilla.” 
10. Edy’s Frozen Yogurt Inspira- 
tions (105 calories, less than 1 gm fat) 
Panelists remarked on the caramel fla- 
vor that seems to occur in low-fat prod- 
ucts. One insisted, “It’s more like but- 
terscotch, but I liked it anyway.” 
Runners-up, in alphabetical order: 
Sealtest Free Nonfat Frozen 
Dessert (100 calories, 0 gm fat) 
Sealtest Free Nonfat Frozen Yo- 
gurt (100 calories, 0 gm fat) 
Simple Pleasures Frozen Dairy 
Dessert (120 calories, less than 1 gm 
fat) Contains Simplesse fat substitute; 
made of protein from egg whites and 
skim milk. 
Simple Pleasures Light (80 calo- 
ries, less than 1 gm fat) Contains Sim- 
plesse and NutraSweet. 
Tofutti (200 calories, 11 gm fat) This 
nondairy product, based on tofu (bean 
curd), is favored by some people be- 
cause it contains less saturated fat. 
However, its total fat content is great- 
er than some ice creams. 
Weight Watchers Grand Collec- 
tion Fat Free (80 calories, 0 gm fat) 
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OWE 
THE JOURNAL 
NIGH 


Dear Readers: You a sk 
We've had many for 
requests for the ideal sum- 

mer beverage. Fresh, minty lemor 
is our all-time favorite—and 
definitely worth the effort. 


WHEN LIFE GIVES YOU LEMONS... 
Combine 2 cups each sugar and water an 
large mint sprigs in medium saucepan. B 
to a boil and boil 1 minute to form su 
syrup. Chill. Strain, discarding mint. Pour 
pitcher and stir in 2 cups fresh lemon ju 
Pour into ice-filled glasses. Gamish \ 
lemon and lime slices and additional n 
sprigs. Makes 9 cups. 


xe Md 


Here is a listing of recipes appearing in 

this issue, induding those from the Journal 
kitchen and advertisements. Advertisers’ recipes 
appear in boldface. Recipes marked with an 
asterisk indude microwave instructions. 


Blueberry Cobbler p. 134 Plum Pie p. 134 

Blueberry Ice Cream p. 134 7-Up Pound Coke p. 126 

Blueberry Swirl Cheesecake -Potato Pie p. 126 
p. 135 


1 Ultimate Chocolate 
Carolina Peach Pie p. 126 Cookies p. 127 
Apple Cider-Glazed Hom p. 124 Green Goddess Seafood Salad 


Beat-the-Heat Burritos p. 131 p. 130 
Chicken Caesor p. 130 Loyered Provencal Hero p. 130 
Loin Roast p. 12 Santa Fe Chops p. 12 

Genuine Souther Fried Chicken Pork Cutlets p. 12 
p. 124 Summer Fruit and Cheese Torta 

Good Seasons® Burgers p. 57 Platter p. 131 

Tuna-Tabbouleh Salad p. 130 

MISCELLANEOUS 

Blueberry Muffins p. 135 Good Seasons® Dip p. 59 

"Cheddar Nachos p. 125 Plum Dutch Baby p. 135 


Fresh Lemonade p. 138 
Frozen Cucumber Pickles p. 126 


SIDE DISHES 

Elegant Squash Casserole p. 124 Southern Greens p. 124 
Old-Fashioned Potato Salad p. 124 
Ice-cream options 
How should you choose to indul 
You might decide to stick with 
high-fat premiums, but only on 
sion. Keep in mind that low-fat s 
tions may suffer unfairly in comp! 
son tasting with premium ice cr 
and other flavors may prove more] 
atable than some vanillas we tr 
Don’t rule out toppings either—chi 
late syrup is surprisingly low in fal 
gm per 1-ounce serving) and, wart 
up, it’s a good alternative to sinful 
fudge. Fresh fruit is a natural for é 
ing sweetness to lite. So dig in— 
recapture that childhood delight. 
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Southern Raised Biscuits p. 126 











ndorsed by the Official “\ 
TAR TREK fan club 
ecorated with a 

mm border in 23K gold 
imited to a total 

f 14 firing days 


Thomas Blackshear 
90 “Plate of the Year” Artist 
[wenty five years ago, the most orig- 
i, innovative, and daring television 
yw ever produced was launched. 
1erica immediately fell under the 
oll of STAR TREK’S® most captivat- 
| character, Mr. Spock. 
Here was a figure like none before. 
lf human, half vulcan. Different in 
ks, unaffected by emotions, totally 
ical, unrestricted by human limits, 
completely and_ utterly 
asistible. 
Now, on the 25th Anniversary of 
AR TREK, The Hamilton Collection 
d Paramount Pictures proudly pres- 
t “SPOCK.” Created by Thomas 
ickshear, one of America’s leading 
matic artists, this fine porcelain col- 
tor plate portrays the First Officer of 
> U.S.S. ENTERPRISE™ against a dra- 





matic backdrop of Pes sae space. 

Captured in an extraordinarily rich 
palette of colors and highlighted by bril- 
liant 8mm 23K gold border, this work of 
art premiers the official STAR TREK 25th 
Anniversary Commemorative Collection. 
Each issue is limited to a total of 14 firings 
days and comes with a Certificate of 
Authenticity. Our 100% Buy-Back Guar- 
antee allows you to return any plate 
within 30 days for a prompt replacement 
or full refund. 

Collectors are expected to respond 
vigorously to this exclusive 25th Anni- 
vaeaty offer. Enter your reservation 
today ©1991 HC. All Rights Reserved 


ere Se, One Meet 
are Trademarks of Paramount Pictures. Hamilton Collection is an Authorized User. 


BSW RRIVERE Rhy 





| Respond by: August 31, 1991 ! 
. Limit: Two plates per collector 
Please accept my reservation for ___ (1 or 2) 
“SPOCK” plate(s)” for the price of $35.00* (plus 
| $2.68* eee and ag each, payable in 
| two monthly installment 
l SF een aa ee Ladi we 
for my first installment of $18.84 per plate, prior 
| to shipment. RYM2 QD 3C 


| Ms. / Mrs. / Mr. 

l Address = 

| Oa a 
| State # Zip 
7 Telephone ( _____ ) 

| Signature —___ 


*CA, FL and IL residents will be charged the appropriate state 
sales tax. A// reservations must be signed and are subject to accepiance. 


| The Hamilton Collection 
4810 Executive Park CL, P.O. Box 44051, lacksonville, FL 32231-4051 


a WOULDN'T GIVE UP 


continued from page 93 


said, ‘It’s very serious. Jonathan has a 
massive brain tumor. It looks termi- 
nal.’” With those words, the Tomals’ 
world collapsed. 

About fifteen hundred children un- 
der sixteen develop brain tumors each 
year. Over half are malignant. The 
rest—like Jonathan’s—are benign, but 
still dangerous, because they keep on 
growing, ultimately destroying normal 
tissue and causing disability or even 
death. No firm statistics exist on how 
many children are cured. But, says 


Henry S. Friedman, M.D., professor of 


pediatrics, division of hematology-on- 
cology at Duke University Medical 
Center, in Durham, North Carolina, 
“For many tumors, we’re now seeing a 
lot of promise” due to advances in sur- 
gery, radiotherapy and chemotherapy, 
and new research efforts. 

Still—as is the case with other dis- 
eases—advanced treatments available 
at large teaching hospitals are often 
implemented slowly throughout the 
rest of the country. That’s why, as the 
Tomals discovered, patients must in- 
form themselves. 

“Since we’re in an age of exploding 
medical information, it’s not realistic 


“Live each day as if it were Jonathan’s last,” the surgeon 
advised the Tomals. “He probably has five years.” 


to think that most doctors can keep 
up,’ says Sidney Wolfe, M.D., director 
of the Public Citizen Health Research 
Group, in Washington, D.C., a con- 
sumer education organization. “More 
patients are educating themselves to 
ensure getting the best treatment.” 

On the day after their son’s diagno- 
sis, however, Dan and Annette knew 
nothing about their options when they 
consulted a neurosurgeon. He wanted 
to try to remove Jonathan’s tumor. 
“We were still in shock,” says Dan, 
“but we did ask how many of these 
operations he’d performed. He said, 
‘Nobody does a lot of these things.’ 
Then he assured us he was ‘as good as 
any of them,’ so we consented.” 


Pacing anc praying 
Surgery took 


ace the following day. 
Moments before 


Jonathan went into 
the operating room, Dan cradled him 
and said, “Be tough, little guy.” Then, 
for the next seven ho irs, his mother 
and father paced and prayed. Finally, 
the surgeon appeared and told the cou- 
ple that he’d been unable to distin- 
guish between the tumor and ordinary 
brain tissue. “So I decided to stop oper- 
ating,” he said. “I didn’t get all the 
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- tumor out.” Most of it, he explained, 


was in the cerebellum, which controls 
coordination. But the tumor had also 
grown down onto the brain stem, 
which governs vital functions such as 
breathing and heartbeat, and the sur- 
geon thought it was just too risky to 
continue the operation. 

“Live each day as if it were Jona- 
than’s last,” he advised. “He probably 
has five years.” As the tumor grew, he 
said, Jonathan would eventually be- 
come totally incapacitated. In short, 
he’d die a slow, tortured death, while 
Dan and Annette watched helplessly. 
The couple found an empty room and 
wept in each other’s arms. 

Within days though, Jonathan was 
his old active self. It was impossible to 
believe he was critically ill. 

“Jonathan seemed so healthy that 
we had a wonderful Christmas,” An- 
nette says. In fact, as days passed, An- 
nette began behaving as if nothing 
were wrong. It was the only way she 
could cope. “I refused to discuss Jona- 
than’s condition with Dan, and I kept 
myself so busy, I simply ‘didn’t have 
time to think.” 


A father’s determination 


Although Decadron, an anti-inflam- 
matory steroid, was controlling Jona- 


than’s headaches, and monthly CAT 
scans showed that the tumor wasn’t 
growing, Dan was becoming increas- 
ingly upset. Whenever he questioned 
the surgeon about what else could be 
done, “He either said, ‘I don’t know,’ or 
‘When Jonathan gets really bad, we'll 
try to radiate the tumor.’ And it both- 
ered me that he’d only consulted local 
radiologists and oncologists, and that 
they agreed nothing should be done.” 

But Dan couldn’t simply wait idly. 
He pleaded with the surgeon to seek 
better answers. Finally, after two 
months, the surgeon contacted another 
neurosurgeon at one of the country’s 
most prestigious institutions who was 
using new computer-laser techniques. 
The Tomals’ hopes soared, only to be 
dashed again one cold day in March 
1985. “The expert cautioned there was 
‘no guarantee that making a bigger 
hole in this tumor would be useful,’ ” 
says Dan: “We both hit bottom.” 

Still, fueled by desperation, he found 
new resolve. “Help may be out there,” 
he urged Annette. “We have to try.” 
She agreed. 

From then on, Dan devoted every 
nonworking moment to saving Jona- 
than. He asked neighbors, friends and 


colleagues if they .. about b 
tumors, and to be cn the loo 
for any articles on the subject. 
weekends, he read about the subje 
a medical-college library and comp 
a national list of brain-tumor spe 
ists. During his lunch hours, he t) 
phoned them. “I’d describe J onath: 
condition and then say, ‘What alter 
tives exist?’ When the doctors as| 
to see Jonathan’s records, Anni 
sent them. As the doctors called b 
she typed summaries of their opini¢ 
After six weeks, she had fifty nai 
and summaries. But there was li 
agreement among them. Some, e¢ 
ing the Tomals’ doctor, said to w 
Others suggested another operatio1 
radiation treatment. Jonathan’s n 
rosurgeon knew about the Tom 
efforts. “But he seemed uninteres 
and dismissed what we were doili 
Annette says angrily. 
Increasingly, the couple felt the t 
den was on them to find the ri 
treatment. Confused and frustra 
Dan still pushed on. Near the enc 
March, a friend sent him an art 
about Fred Epstein, M.D., directo; 
pediatric neurosurgery at New Y@ 
University Medical Center, in I 
York City. For several years, Eps' 
had been operating on children | 































Jonathan, those whose tumors 
been diagnosed as inoperable bec 
tissue on the brain stem was invol 
According to Larry E. Kun, M 
chairman of the department of ra 
tion oncology at St. Jude Childr 
Hospital, in Memphis—Epstein’s | 
cess rate at removing such tumors 
extraordinary. “Fred is the persor 
the country for that site,” he says. 

Although skeptical, Dan called 
stein. Over the phone, the physi¢ 
said, “I can remove Jonathan’s tum 
Dumbfounded, Dan said, “You hav 
even seen his CAT scan.” Epstein 
plied, “I don’t have to. From your 
scription, this is my specialty. 
send me Jonathan’s file, and Ill 
right back to you.” . 

A few days later, Epstein cal 
“The tumor will be easy to remove, 
insisted. After Dan hung up, he 
Annette just stared at each other. 
was too good to be true,” Annette s: 

Meanwhile, Jonathan developed 
vere headaches. He began spen¢ 
most of the day on the couch, clutcl 
his head, while Annette administt 
Decadron and tried to comfort him 
was heartbreaking,” she says. ( 
five months had passed since Jé 
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*t have ...~ years er all. 

i Spuathas’s eeinal surgeon Every day, thousa mes 
d at having Epstei t 

ee ree of women perform 


athan go,” says Dan, “but I finally ; e 
ounced, ‘We’re leaving.’ ” a ry i; feet 
jithin a week, Dan, Annette, Jona- SUF e On eir e 
n and Stephanie, the Tomals’ one- 
r-old daughter, were in New York. 
vas May 4, 1985. Determined to 
w Jonathan a good time before the 
ration, Dan and Annette gave him 
ikillers and took him to the Empire 
fe Building. “He had a wonderful 
2,” Dan says. “But for Annette and 
it was like being on death row. 
operation was always in the back 
ur minds.” ‘in 
urgery took place two days later, 


when the aide wheeled Jonathan , , 
ire sperting som, Annette It's unnecessary. There's a much better, safer way to 


ce down. “I was sure I’d never see | Yemove painful corns: Dr. Scholl’s Corn Removers. 








_alive again,” she says. Within five treatments or less, the corn will be replaced 
inally, five hours after the opera- with new, softer skin. And that’s a 
had begun, Epstein walked in. For ee 


money-back guarantee only Dr. Scholl’s 
gives you. So get Dr. Scholl’s Corn 

e of the skull, he had used lasers to Removers. And get rid of those corns, 
ak up the unhealthy tissue in Jona- safely and painlessly. 

n’s brain; and the tissue was then Fan? 
jioned out. All the Tomals could oN S Dr. Scholl Ss. 
1age to say was “Thank you,” An- ‘oot health is important. See your podiatrist for pro: essional advice. 
se recalls. “Then we collapsed.” Read and follow label directions. © 1989 Scholl, Inc. 


had been a standard procedure for 
tein, who had already operated on 
ans of tumors similar to Jona- 
n’s. Still, he and most other doctors 
ee that operating near the brain 
n is extremely dangerous. Only a 
neurosurgeons, with a great deal 
axperience operating on children, 


oment, time stopped. Then he said, 
erything’s fine.” After removing a 
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form and payment to: LHJ Summer Flower Offer, Spring 


FLOWER OFFER River Nurseries, County Road 687, Hartford, Ml 49057 
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capable of taking the risk. as seen on page 48 Orders will be shipped in early September. 
pstein predicted a rough recovery Plants are guaranteed by Spring Rive 

fhe child. Every couple of days for STELLA DE ORO DAYLILIES: — subtotal ce : a aes a 7 
first week, the boy’s head had to be —_—2 plants for only $10.98 Oe oe 
ined of cerebrospinal fluid, which 4 plants for only $18.98 not, for a prompt replacement or refund, 


pooled at the surgical site. Collect- return package to: LHJ Summer Flower 
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esides Jonathan’s pain, because BLACK-EYED SUSAN P.M. Eastern time. Offer good for residents 

in tissue had swelled during the [Rudbeckin gokistusrn): total ee 

Meta a was temporarily deft ia goldsturm): subtota of the continental U.S. only. Vendor: 

2 no coordination on his left side; ———2 plants for only $6.98 Spring River Nurseries. 

couldn’t even crawl, much less sit 4 plants f 

tand. Slowly, with the help of physi- plants for only 510.98 Send check, money order or charge orders 

therapy, he improved. By the time ——6 plants for only $14.85 ___ ($15 minimum) to Visa or MasterCard. 
family left the hospital three __8 plants for only $18.90 _ Visa MasterCard 


ks after surgery, he was walking 
aimself. Even though Epstein was 
fident Jonathan would eventually 
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_my bike.” Annette (continued) 
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We’ve got 73 windows in 16.sizes 
and 5 shapes. Is there a shade 
ime com Ld 


Just call “Duette Answers.”’ 


1-800-32-STYLE ext.16 (M-F, 8AM-8PMEST]. Or write Sauna 
us at Two Duette Way, Dept. 16, Broomfield, CO 80020. 

Hunter Douglas: your source for Duette® shades, pleated 
shades, horizontal and vertical blinds, and coordinated fabrics. juumefi! 





lm WOULDN'T GIVE UP 


continued 
was afraid he’d fall. Finally, Dan con- 


vinced her to give in. Jonathan 
climbed on the bike and, with Dan 
holding the seat, began pedaling down 
the sidewalk. “Suddenly,” Dan says, 
erinning, “he took off on his own and 
began riding. It was like that moment 
of victory in Rocky. The neighbors 
cheered. We were certain then that 
Jonathan would be fine.” 

Six years later, Jonathan is fine, 
and his parents are thrilled to have 
their active, healthy son back. 

The Tomals—who have since relo- 
cated to LaPorte, Indiana—urge 
patients and their families to be as 
persistent as they themselves were in 
getting the best possible treatment. 
“No one faced with a hopeless progno- 
sis should give in before making abso- 
lutely sure a legitimate answer doesn’t 
exist somewhere,” Dan says intently. 
“Whatever operation or treatment is 
involved, you need to find a doctor 
who has done it often. If we hadn’t 
taken charge, we would have lost 
Jonathan.” a 


Ellie Grossman, a New York City— 
based writer, has a special interest in 
medical issues. 
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WINDOW FASHIONS 


WHEN YOU NEED TO KNOW 


During a medical crisis, there’s only one way to 
know whether your doctor is doing what's best 
for you: Educate yourself. The more you know, 
the better you'll be able to evaluate your 
options. Here’s how to start: 


UM ee 


Public libraries. Ask the librarian to direct you to 
general medical reference works and nontech- 
nical material about your condition. Work your 
way up to medical journals. Use them for 
information about new or alternative treat- 
ments, and for the names of specialists who've 
treated the condition. Many public libraries are 
also equipped to do a computer search for 
literature on your topic in various medical data 
bases. If yours isn’t computerized, your librarian 
or state library (generally located in the capital 
city) can advise you of the closest place to get 
ihe computer search. (Public access to medical 
libraries varies, so check with the public-service 
or reference desk beforehand.) 

Planetree Health Resource Center, 2040 Webster 
St., San Francisco, CA 94115; 415-923-3680. 
Free medical library open to the public. Call for 
hours. Callers are directed to support groups and 























national associations. 1. 

$25: A detailed report on » eee 
cancer from the National Cancer Institute ( 
computer service and, if requested, names 
addresses of physicians and institutions 
contact, as well as clinical trials being conduc 
around the country. Ml For $25: A comp 
search of the data bases of the National Lib 
of Medicine. Articles often cover experime 
treatments. In addition, you'll receive sum 
ies of the most current articles from a varie 
medical publications. Ml For $75: A packet 
about fifty pages culled from national | 
international medical data bases on a spe) 
condition, plus support-group information 
bibliography and an invitation to join | 
organization's consumer health network, wl 
will link you up with other patients. 


er egal 


Cancer: Call 800-4-CANCER, weekdays 1 
A.M. to ten P.M., Eastem time. | 
Information specialists staff the phones of | 
free service, which is run by the National Ca 
Institute. They can refer you fo local resou 
send you pamphlets, and give you informe 
on state-of-the-art treatment and experime 
programs (clinical trials). Only your physic 
however, can decide if you'd make a li 
candidate for a clinical trial and recomm 
you. The NCI is part of the National institute 
Heaith (NIH), which publishes over four hund 
booklets. You can request a free listing 
writing to: Editorial Operations Branch, 
Building 31, Rm. 2B03, Bethesda, MD 2089 
Heart disease: Consult your phone directory 
local listing of the American Heart Associc 
If none exists, call the main office at 214- 
6300, or write to the American Heart Asso; 
tion, 7320 Greenville Avenue, Dallas, TX 75 
Local chapters refer you to local tea 
hospitals and other sources that supply 
names of local surgeons or cardiologists. 
Research services: The Health Resource, 
Katherine Drive, Conway, AR 72032; 501-3 
5272, weekdays, eight A.M. to five P.M. Cen 
time. Janice R. Guthrie, a health-informat 
specialist, offers two services. Ml For $6998 
plus shipping: A mini-report of twenty) 
twenty-five pages, consisting of articles fi 
the lay and medical press. Ml For $125: 
lengthy report on specific medical conditi 
composed of newspaper and magazine artic 
summaries of medical-journal articles and off 
cles based on a computer search of intemnatia 
medical literature. Also included in the big 
package: referrals to organizations and supp 
groups, a glossary of medical terms, a bibliog 
phy and information on alternative therapies i 
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continued from page 96 


yeral papers ran a picture of Sted- 
wn with another woman, Oprah re- 
ynded with a show titled “How Fame 
fects a Relationship”’—featuring 
ne other than Stedman himself. 
eddie, as Oprah calls the public-rela- 
ns executive, declared, “She [Oprah] 
my woman, and I’m her man.” 
Oprah demands and commands such 
ralty from all those around her. “She 
s a carrot-and-stick approach, and 
r carrots are very big,” said a benefi- 
ry of Oprah’s lavish staff shopping 
rees and Christmas bonuses. In 
87, while in New York, Oprah took 
ree producers and a publicist on a 
y-long shopping trip. The first stop 
s tony Bergdorf Goodman. Next, 
xy bought shoes. After that, Oprah 
them choose between leather and 
gerie. They chose leather. Then 
2y piled into a limo blindfolded, and 
en they got out, found themselves 
a furrier’s. Three mink coats and 
e fox fur later, the enthusiastic 
yppers were finally sated. 
Is the program that made her so rich 
zinning to bore Oprah a bit? Recent- 
while hosting episodes about moth- 
; who think their sons are involved 
th the wrong women, how to recover 
> lost romance in marriage and how 
be a pick-up artist, she has occasion- 
y seemed to be less than absorbed. 
ll, everyone around her claims that 
2 will never leave her own show. 
ey are quick to point out that John- 
Carson will soon be clocking 
irty years, while Phil Donahue has 
en around for decades, and Oprah 
S more energy than either of 
2m. “I really don’t expect any burn- 
t,” Oprah has said. 
As critic Kitman observes, “She’s 
t as fresh as she used to be, but 
at's to be expected. She’s in the sec- 
1 stage of development. After the 
est fire comes the second growth.” 
50 where does she grow from here? 
n her personal life, Oprah is trying 
enjoy her riches without putting on 
» ritz too much. In 1989, when she 
t shopping for silverware with a 
md, she fretted over the choices— 
“il she realized that she didn’t have 
‘anymore. As Oprah tells it, “We 
ped dead in the street, and I said, 
get both!’ We started jumping up 
down and screaming.” 
\lways eager to help those in need, 
rah gave a $250,000 donation to her 
ha mater, Tennessee State Univer- 
, and another $1 million to More- 
use College, in Atlanta, to set up 
jolarship funds. 
the also tries to give time as well as 
mey. She created and = (continued) 
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NOW AN EXERCISE VIDEO 
FOR MATURE WOMEN! 


ANGIN'GRANNE 
IT’S EASY! Exercise with the 

new DANCIN’ GRANNIES video and increase flexibility, 

endurance and coordination. This beginners’ workout program 


is a low impact aerobic exercise program designed exclusively 
for the mature woman. Learn how to firm the arms and tighten the tummy. 
A workout with the DANCIN’ GRANNIES is guaranteed fun and easy to follow. 


Whether you can barely touch your toes or you're fit, the DANCIN’ GRANNIES 
will make you feel better and stronger. Join the DANCIN’ GRANNIES 3 days a 
week and you will see results! 


Davey RANE 
© Dancin gan 


iS  __ Zea a 








a 


“| lost 25 pounds and 
6 inches from my waist. 
| watched my diet and 





“1 lost 40 pounds! Now 





I'm a size 4. | watched exercised.” 
my diet and exercised. —Pat Stoner, 67, 
You can do it too!” 


Michigan 
— Beverly Gemigniani, 56, bi 
Founder, 
DANCIN’ GRANNIES 








“Exercise has given me 
a new outlook on life. 
| | feel great and look 
great. Age is justa 
number.” 


“Doctors told me 
arthritis would keep me 
in a wheelchair. Now 


; —Ginnie Wagner, 69 
exercise loosens me up. ——S : eee 
| even march in a ; Wisconsin 
parades!” ar an recoeuiets 
—Pat Lindemann, 56, e activities that the 
ae TO RUSH YOUR pene 
“Personal Favorite... CREDIT CARD ORDER ARIZONA 
Innovative, lively “ HEART 
routines performed by CALL TOLL-FREE INSTITUTE 
ten very spirited Fe a = if 
grandmothers.” 1 800 652 1 400 not sonshiedyea 
— The Complete Guide Or send to: DANCIN’ GRANNIES VIDEO —_—smay return the videocassette 


to Exercise Videos 370 Yarnell Pkwy. Clinton, TN 37717-9987 for a full refund. 


Sat See (clip here and mail today!) ——- —-—-—- —————- — 


Ci Check or money order enclosed (checks should be made Please send ______ DANCIN’ GRANNIES 
payable to: DANCIN’ GRANNIES VIDEO) DO NOT SEND CASH! — VHS video(s) at $19.95 each. 


Please charge my: CI VISA CO Mastercard 18) SYBTOTAL goer a= Sl 


Account # 
Sales Tax* 


TMi ee. a Shipping & Handing} $ 4.00 


TOTAL eo 


“NY, TN add 8%4% 
CA add 6%, IL add 7% 


Va oe os Mail to: DANCIN’ GRANNIES VIDEO 
370 Yarnell Pkwy. 
Clinton. TN 37717-9987 


Exp. Date 


NAME (Please Print) 


ADDRESS (No P.O. Boxes Please) 


STATE ZIP 
DAYTIME PHONE ( 


Please allow 3-4 weeks for delivery. 


THANK YOU FOR YOUR ORDER! 





@ OPRAH 


continued 


continues to sponsor a club for teenage 
girls in Cabrini-Green, a Chicago hous- 
ing project. Club rules are simple: Stay 
in school and don’t get pregnant. To 
encourage members, Oprah spends 
about two afternoons a month with the 
girls, taking them to movies, out to 
meals and even on shopping sprees. 

That’s not to say that she doesn’t 
spend money on herself. Antiques are a 
particular passion; last year she set a 
record when she paid $220,000 for an 
1830 Shaker cabinet at an auction in 
New Lebanon, New York. 

Clothes still intrigue Oprah—even 
though she’s now buying her dresses at 
the Forgotten Woman, a large-size 
clothing-store chain, instead of size-10 
outfits at Ultimo, an exclusive Chicago 
boutique. Oprah says she’s learning to 
“appreciate myself, trying not to judge 
myself because of my weight.” And she 
doesn’t want anyone else judging her, 
either. Fat is one topic Oprah no longer 
wants to discuss. “I’m just sick of it,” 
she’s declared. “Sick, sick, sick... .” 

She’s also tired of questions about her 
relationship with forty-year-old Sted- 
man. Men are not the be-all and end-all; 
Oprah once said that if she had married 
the first man she loved she would now 
be a mortician’s wife instead of a TV 
superstar. Why aren’t she and Stedman 
hitched yet? According to Oprah: “We’re 
not married because J’m not ready.” 

Professionally, Oprah’s still recover- 
ing from the cancellation of Brewster 
Place. The failed venture cost her 
$10 million. It also left Harpo’s facilities 
largely unused—and unprofitable. “You 
could roll a bowling ball in there and 
not hit anybody,” says Chuck Frenkel, a 
local commercial filmmaker. 

Still, don’t count Oprah out. She in- 
tends to act and produce again, and she 
owns the film rights to several ac- 
claimed books, including Toni Morri- 
son’s Pulitzer-prize—winning novel, Be- 
loved, a supernatural tale of the bonds 
between a mother and daughter. 

Strong determination has helped 
Oprah transform herself from a 
victim to a woman of might and means. 
“I do everything to the absolute ulti- 
mate,” she says. “I grow until I can’t 
grow anymore in a certain position. And 
then another door opens for me ... I 
can’t stand to be bored.” 

Perhaps that’s why her show remains 
exciting—and why her loyal fans are 
legion. She is always moving forward, 
and when she’s knocked down, she 
bounces right back. So here’s to the next 
five years, Oprah! 


Bill Brashler is a Chicago-based writer 
and author of mysteries. 
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MIX & MATCH KNIT FASHIONS BY MIXABLES Buy 
today's hottest fashions direct from the MANUFACTURER 
at WHOLESALE prices. A variety of colors and prints in 
50% cotton/50% polyester, $10 to $20. PETITE, REGU- 
LAR and LARGE sizes available. Call 214-350-1374 for 
a FREE catalog, or write: A & E APPAREL, INC, 2636 
Walnut Hill Lane, Suite #205, Dallas, TX 75229. 





SIX-WEEK SWEAT CONTROL Drionic® is an effective 
way to combat excess sweat of the underarms, hands or 
feet. Stops embarrassment and saves clothes. Electronic 
treatment gives six weeks of dryness. Reusable—ten 
medical books say it’s safe and effective. Send for free 
information. General Medical Co., Dept. LJE-55, 1935 
Armacost Ave., Los Angeles, CA 90025. 


WHITEN TEETH INSTANTLY! WY- 
TEN, a dentist-recommended cos- 
metic enamel, whitens teeth on 
contact. Works on natural or false 
teeth... even gold fillings. Covers 
stubborn stains from tobacco, coffee and tea. Three- to 
four-month supply, $5.98 (two for $10, three for $13). 
Money-back guarantee. Add $1 for postage. Valco, Dept. 
LHJ-891, Box 2012, New Rochelle, NY 11002. 








“YOU BEEN TRUCKIN’ LONG?” This 14’x18” color 
poster will bring a smile. You and your friends will want 
to “adopt” these “kids” and bring them home! $3.95 
plus $1.25 shipping. Also: 14’x18” wall plaque mounted 
on wood; sealed with acrylic. $12.95 plus $4 for 
shipping. HOLST, INC., Dept. JST-891, 1118 W. Lake, 
Box 370, Tawas City, MI 48764. 


WIN A FREE WIG! Every month 
Paula Young gives away one hun- 
dred free wigs to women who send 
for her catalog. Get your free cata- 
log today. Paula Young, Dept. 
1441, Brockton, MA 02403. 



















TURN PHOTOS INTO KEEPSAKES 
Granny's Treasures, Inc. creates 
custom photo products including 
key chains, purse mirrors, refriger- 
ator magnets and pinback buttons. = 
All are priced at only $3.50 (which 
includes shipping). Photo products 
are a fun way to show off children, 
pets or someone special. They make great gifts, ti 
Just send a favorite photo and $3.50 for each prod 
to: Granny's Treasures, Dept. LHJ791, P.O. Box oS 
Carol Stream, IL 60188-0685. 













FREE CARPET SAMPLES 


FREE CARPET SAMPLES Buy direct from the mil 
and save 50% on premier-quality carpet. Over 5 
styles of residential and commercial grades at 
available in hundreds of colors. Delivery time avet 
ages 7-10 days. S&S Mills manufactures 
carpet with Dupont Stainmaster® ny- 
lon and Scotchgard® stain protectors 
by 3M. For free samples, call 800-241- 
4013, ext. 176, or write S&S Mills 























REVOLUTIONARY _EAR- 
RING ORGANIZER FROM 
EarTaché is made of the F 
same tough, transparent ma- 
terial as jet-fighter wind- 
shields. The case opens to 
display’ jewelry, then closes 
to secure it for storage or } 
travel. AFFORDABLY PRICED Wa : 
AT $28.95 plus tax and $4 shipping. Call 800- 874-54 
or write: EarTaché, 2721 White Settlement Road, 
Worth, TX 76107. CREDIT CARDS ACCEPTED. 


ANY BLIND — ANY WALLPAP 


oe 10 oor OFF fac 





Save on mini-blinds, vertical blinds, wood blinds ar 
pleated shades, plus all namebrand wallpapers., 
American brand blinds shipped in 5 working Gays 


For Free Information CALL TOLL-FREE 4-800-735-53 


AMERICAN BLIND & WALLPAPER FACTO) 
28237 Orchard Lake Road ¢ Farmington Hills, Michigan 489 


Alexandra, an immensely succes 
Beverly Hills astrologer, emy 
| © sizes the importance of your M 
. ¥ Sign to your success in career 
S@ love. She can be consulted by 
ing 900-370-9000. 


MUSIC TO WALK TO Over 
sixty tapes, all styles of music. 
From beginning level to ad- 
vanced, it’s the exact stimula- 
tion you need to help you stick 
with and enjoy your workouts. 
Send for free catalog: Walking 
Tapes, Box 767364, Roswell, 
GA 30076. 


OME/SCHOOL 


7a 





TRAIN AT HOME TO WORK AT 


)ME! Be a Medical Transcriptionist 


rn up to $25,000 a year. No previous experience 
led. No commuting, no selling...work the hours you 
se. The medical profession needs skilled transcrip- 
sts. So if you can type, or are willing to learn, our 
rts can train you at home to work at home doing med- 
ranscriptions from audio cassettes dictated by doc- 
Get free facts! CALL TOLL-FREE...1-800-475-0100 
write At-Home Professions, 12383 Lewis Street, 


. WJM71, Garden Grove, CA 92640. M14 


igh School At Home 
DIPLOMA AWARDED 
ut Obligation, get free info on low cost 


: study method, accrediation, Diploma. 
lesman will call on you. 





can School, Dept. 204 
58th St. 
0, IL 60637 


Nee 







rest Institute provides quality home-4@% 
training for a better future . . . 
4 - 1(800) 253-4335 at 
HILLCREST INSTITUTE 
[11 COMMERCIAL ST., PORTLAND, ME 04101 














BROADWAY 
ARTS 


ATTENTION 
independent Homeworkers 


LEARN TO MAKE 
3EADED EARRINGS! 


iO EXPERIENCE NECESSARY 
Jp To $280.05 Per Week 


SEND SELF ADDRESSED 
STAMPED ENVELOPE 
>an Francisco Jewelry Co. 
P.O. Box 10267-JPW 
San Rafael, California 94912 


IF YOU HAVE 
SCLERODERMA, 
DON’T BE AFRAID. 


There’s no cure yet, but there is help. 

We'll tell you how to cope with 
symptoms. About support groups. 
About local doctors experienced in 
treating this puzzling disease. 

If you've been diagnosed as having 
scleroderma, contact us. 

We've helped thousands. We want to 
help you. 


Be iecdanis 


Federation: 
1725 YORK AVE., NY, NY 10128 (212) 427-7040 


An International Non-Profit Federation of Scleroderma Organizations 





CALL FREE ANYTIME §f 
1-800-228-5600 ; 


ee el 


TTER-JOB! (=e) 





yOu 
Ut: 
REVEALED! 


sa 


¢ Speak LIVE with the nation's 
top psychics as they explore 
your life, love and future! 


* Talk directly with gifted people 
who really care about you. 


LIVE PSYCHIC READINGS: 
1-900-740-3080 


NEW! THE MAGICAL TAROT: 
1-900-740-3370 


Only $2 per minute. 
24 hours a day! 
The Psychic Advisor Network 





Dial a Contact Lens® 
Replace your lenses at LOW prices 
All makes of contact lenses 
For Free Brochure & Orders 
1-800-238-LENS 
(619) 459-4144 
Fax: (619) 459-5014 
La 





Be A Professional Fashion 
MODEL! 
With this step by step booklet or give it 
as a gift to someone who's interested. 
Mail $12.95 U.S. or $14.95 Canadian to: 
K GS Enterprizes, P.O. Box 6158 
Palm Harbor, Florida, 34684-0758 





CALL NOW, before your 
future becomes your past 


1-900-820-2221 


Computerized Tarot Card Keadings 
$4.95 per call 


© Tara Communicatons Inc 














\ 9 3 vo 
4 ® fe 

: 
— . 


3-D COW CLOCK Three-dimensional Holstein clock 
adds country charm in a big way to any wall in the 
kitchen, family room or office. This delightful dairy cow, 
designed for easy reading, measures 12” x 17” and is 
handcrafted from solid wood. Quartz function requires 
one AA battery (not included). Send $29.95 plus $4 
shipping and handling to Holst, Inc., Dept. LH-891 
1118 W. Lake, Box 370, Tawas City, Ml 48764. 


TAN AT HOME! 


Home & Commercial 
_ WOLFF Tanning Beds 


ge BUY DIRECT 
@) SAVE UP TO 50%! 
Call Today 
for FREE Color Catalog 
and Wholesale Pricir3! 


~ 1-800-228-6292 


éay, BRAID Aid 





Easily weave many basic and 
exotic styles, including English, 
French and Dutch like an expert. 
64 page book of step - by - step il- 
lustrated instructions for all length 
hair and textures. Send $6.95 + 
$1.50 shipping. Refund guarantee. 
Valco, Dept. B-765, Box 2012, 
New Rochelle, N.Y. 10802 


Buy Mili Direct And 
Save 50% On Carpet 


Save 50% by joining the thou 
sands of builders and 
homeowners who buy 
their carpet directly YW 
from the mill. Call toll- 




























tail store prices. It’s fast, easy, 
and guaranteed. Ask for our free brochure 
or take advantage of our... 

Super Sample Book Offer. 

For only $5, we'll rush the exact sample 
book you need to select carpet. A $35 value! 
Carpets can be delivered, ready for installa- 
tion, in about a week. 





All The Quality. 
Half The Price. 







1-800-848-8111 4es.175| 


5&S Mills, 2650 Lakeland Road, Dalton, GA 30720 





The maternal truth 


| hear my name and look around: 
Did someone call? | wonder. 

Alas, my moniker’s so common 
That I’m wont to make this blunder. 


From office door to grocery store, 

It’s offen cried and flaunted. 

| always turn and shout, “I'm here!” 
But it was someone else they wanted. 


Sure, it’s embarrassing to answer 

Every Susie, Jeff and Tommy. 

Yet would | change my name? No way! 

There's no sweeter one than “Mommy.” 
—Linda Holt 


NANCY ®) by Jerry Scott 
WEN I GROW UP 


IM GOING TO BE / 
A CONSULTANT: 7 


(Y wnat Does > 
1 { A CONSULTANT 
\ po? : 


THEY TELL PEOPLE 
WHAT TO DO, \NHAT TO 
SAY , WHAT TO WEAR 
AND HOW TO ACT 


Reprinted by permission of United Feature Syndicate, Inc. 


OUT OF THE MOUTHS OF BABES 


| was driving on the highway with my six-year-old when we passed a 
road sign that read: Salem 2, Boston 34. My son quickly turned to me 
and said, “I guess Boston won that game!” + —Laura Ross, Derry, NH 


When | scolded my two sons for tracking dirt into the house, their little 
sister added an emphatic “Yeah!” My older son then remarked, “Uh- 
oh, she’s practicing to be a mom.” —JoAnn Cooke, Reseda, CA 


One day the Sunday-school teacher asked the class who Adam and 
Eve were. My seven-year-old niece raised her hand and answered, 
“They were the first gardeners.” | —Suzan L. Wiener, Spring Hill, FL 
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COOKE See ours 


oven and into the cookie jar, these 
fun-to-make favorites will fill your 
home with love. 


ARE WE WINNING THE FIGHT 
AGAINST CANCER? Twenty years 


ago, America declared war on 
cancer. Since then, billions have 
been spent on research, and mil- 
lions of people are surviving. But 
some battles have just begun. 
Don’t miss this special report. 


GUESS WHO'S COMING TO 


DINNER? Put up a chair, sneak a 
taste and listen in as LHJ’s Food 
Editor entertains the world’s most 
famous chef. 


FALL FASHIONS WORTH BUYING 


Do racks of overpriced, too-trendy 
styles have you wondering what to 
buy this season? Check out our 
under-two-hundred-dollar finds. 


Pius interviews with your 
favorite celebs and lots, lots 
more! On sale August 13. 





THANK YOU FOR BUYING THIS 
ISSUE. WE HOPE YOU ENJOYED 
IT. SEE YOU NEXT -MONTH. 





LAAN A 
oe HN 774 0 
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TO LOOK 
YOU HAVE 
ECT SKIN 


PAY FULL PRIGE! 
AIN-AND SAVE! a. 


aS 


BUYING | BURLINGAME 
G=7 1991 / Oe 
LIBRARY ty AN ‘ nN Tt MM — 
ANY : ys \ 
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NAIL NEWS: 











Now nailcare gets very 
personal, with specific solution: 
for your needs—your nails. 





No matter what 
shape your nails are in 
now, they can be 
longer—stronger— 
more beautiful. /f you 
use products that are 
customized to your 
personal nail condition. 
Here, just a few from 
Revlon’ collection of 
on-target nail solutions. 
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pam NN THE NEWS 


52 * Up front Why can’t Ted Kennedy behave? An insider’s look 
at the two sides of the controversial senator. By Lester David 


160 * Let’s make a deal Want to shop smarter these days? Learn 
the latest bargain-hunter’s secret-—how to haggle. By Nina Keilin 


167 * Are we winning the war against cancer? It’s been twenty 
years since the federal government began an all-out crusade against 
this deadly disease. Scientists have made some vital advances, but 
there’s far to go. A must-read report on today’s most crucial health 
concern. By Andrea Rock 


170 © We are survivors Betty Ford and Ann Jillian fought breast 
cancer and won. Today, their example gives courage to millions of 
women. An inspiring dialogue. Plus: Marilyn Quayle’s message for 
women; the politics of breast cancer. 


174° A family forever One year ago, when Brian Watkins was 
killed on a New York City subway platform, his death shocked the 
nation. Now his family talks about their devastating loss and their 
hope for justice. By Bernice Kanner 


176 * Moving up The housing market's in a slump, 
and it may be the best time to look for your dream 


9 ae house. Here is one family’s story. By Marianne Wait 


THE PERSONALITIES 


PAGE 170 

42 * What’s hot Who would have thought that 
playboy Burt Reynolds would settle into marriage and 
first-time fatherhood? According to wife Loni Ander- 
son, he’s a star at both. By David Wallace 


BODY AND MIND 


60 ¢ Staying together Divorce is out — and mar- 
riage is back. By Martha Weinman Lear 





SURVIVAL GUIDE 
FOR MOMS 
PAGE 75 


142 *Medinews Women and strokes; update on 
carpal tunnel syndrome; and more. By Sally Squires 


144 © Personal journal How to be a lie detector; 
when your best friend’s husband flirts with you; and more. 


FICTION 


150 * Taking flight Arlene took her family’s quiet life on the farm 
for granted—until one fateful summer day. By Ellen Augusta Devos 


PARENTING ’91 


A SPECIAL SECTION PACKED WITH THE LATEST INFO 


78 © A day in the life of the American child 





HOUSEWARMING TRENDS 
PAGE 176 





80 ° How to calm a crying baby 
84 ° When Dad feels left out 
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LATTER YOURSELF: 
he make-up that does beautiful things for changing skin. 


pose 
















Discover Replenishing Make-up 

7 _ byCover Girl. It’s created for skin that’s 
. changing. With special replenishers 
that noticeably improve the look 


a ard feel of your skin. For a look 


that's naturally radiant. Skin that’s 











smoother to the touch» \auilisec me 
of tiny lines too. It’s a change you P 


won't be the only one to notice. 


PLENISHING MAKE-UP 





©1991 Noxell Corp 4 


Jennifer O'Neill is wearing Liquid Make-up and Pressed Powder in Sof Beige, 
and Sandalwood Blush. All fromthe Replenishing Collection. 


RE DOP EIN GF 


* Ifyou're not completely satisfied, to receive a refund of your purchase price, return unused portion in the original container along with cash register receipt with purchase price circled to: Revlon, Eterna ‘27, P.O. Box 7774, Maple Plain, M 















he port isn't 

_ Just to look younger. 
The pomt is to look better. 
Better than ever. 





Sure, your skin is changing. But that doesn’t mean you 
have to put up with it. Eterna ‘27’ doesn't. 

The more your skin needs it, the more dramatic the results. 

In as little as a week your skin looks softer, feels smoother. 
It has more moisture, more life. 

It’s not a miracle. Or an overblown promise. We believe og 
Eterna ‘27’ will do more for your skin than 
any other night cream at any other price. , 

We absolutely guarantee it* . 


Eterna ‘27’ contains Progenitin, Revlon’s exclusive 
trademark for the ingredient pregnenolone acetate. 


ETERNA‘27” 














@ Takes out 
tangles easily _ 
and painlessly. 


@ Leaves hair 
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86 © Kids and nutrition 
100 ¢ Getting to yes 
109 * Mommy, don’t go 







1 1] © How real parents handle discipline 
problems 


118 * Can you praise too much? 
12] * When bad things happen 


124 © Will your child be ready for the twenty- 
first century? 


133 ¢ How to talk to a teenager who 
doesn’t particularly want to talk to you | 


136 © You’re not going out like that! 


138 * Teens and money 


STYLE 


29 ¢ Beauty and fashion journal 
The bestloafers for fall, makeup tips 
and more. 


183 © Style beat Our annual pre- 
view of the very best fall fashion 
looks. This year, bold colors and 
plaids are hot, and the price is right— 
everything here is under $200. 


FOOD 


195 ® Food journal What's cooking 
in September. 


196 * Southwest favorites: low- 
fat, low-cal Enjoy an enchilada, bite 
into a burrito—they taste every bit as 
good as their less-than-lean originals. By Jan Turner Hazard 


FARM-FRESH FARE 
PAGE 204 


204 * Great greens Want luscious fruits and vegetables right off the vine? Hea 
for a farmers’ market. 









212 * Cookie classics Get back to the basics of baking with our time-honored fa 
vorites: gingersnaps, icebox cookies, chocolate chip. Just like Grandma used to make 


218 © Inside the Journal kitchen/Recipe index 


REGULAR FEATURES 


8 © Editor’s journal 





14 © Can this marriage be saved? 
“| had an affair’ By Judith A. Reimer 


22 © A woman today 
“| saved my baby” By Phyllis Churchill 


238 © LHJ Travel planner 
246 © Last laughs 


Photos: Ann Jillian and Betty Ford, Wayne Williams/Shooting Star NY; makeup, Valerie McKnight; hair, Lynette; stylist, | 
Sank. Burt Reynolds and Loni Anderson, Mario Casilli; Ted Kennedy, Bruce S. Allen/Photoreporters; Fall fashions, Ri 
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The mothers of 
Parent's Digest pose 
proudly with their 
other kids (clockwise 
from top): Mary 
Mohler, Margery 
Rosen, Tamara 


THIS 
LHJ FOCUSES ON KIDS—WITH A SPECIAL 
SECTION—AND A NEW MAGAZINE 


PREITY BABY 


BACK-TO-SCHOOL MONTH, 


uvess who’s having a baby. That's 
right, LHJ is happy to announce the 
birth of a brand-new publication called 
Parent’s Digest. This unique magazine 
is full of advice from today’s leading 
experts on child care, including Dr. T. Berry 
Brazelton, Dr. 
by, Ann Landers and Erma Bombeck. 

We know how busy parents are, and so 


Lawrence Balter, Bill Cos- 


our editors (mothers all) picked the 
best of the best parenting information 
they could find—in books, profession- 
al journals, even on TV—and put it 
into one comprehensive publication. 
In fact, the magazine is filled with 
over $300 worth of excerpts from 
best-selling books, prestigious jour- 
nals and videos. It’s on sale Septem- 
ber 3 wherever magazines are sold. 
In the meantime, enjoy LHJ’s spe- 
cial “Parenting ‘91” section. | think 
you'll especially like the photo essay, 
“A day in the life of the Ameri- 
can child.” Last May 14, thirty- 
five photographers all over the 
country took pictures of kids at 
play, at school, in front of the TV, 
in their mothers’ arms. It’s a rare 
documentary on how kids today 
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‘| HAD AN AFFATR™ 


Feeling lonely and unloved, Kitty had a brief affair with a co-worker. Mike could 


not forget her betrayal—and wouldn't 


relinquish past hurts and build a happier future? 





KITTY’S TURN “I made a very bad 
mistake, but it’s in the past, and 
I can’t keep paying for it forev- 
er,” said Kitty, thirty-five. “I’ve 
begged Mike to forgive me, but 
he can’t get beyond the affair. 

“It happened two years ago, 
but from that moment on, noth- 
ing else has mattered to Mi- 
chael. He makes me take 
our daughters with me every- 
where I go, like little chaper- 
ones. He won’t even drive down 
the street of the hotel! where it 
happened. I probably shouldn’t 
have told him the details he de- 


manded to know, but I wanted 
to be completely truthful after 
the way I had hurt him. 

“Tm the last person on earth 
that anyone—including myself 
—would expect to have an af- 
fair. We’ve been married for 
thirteen years, and Michael was 
my first lover. I met him when I 
was walking home from reli- 
gion classes one night. A friend 
in a car stopped to chat, and 
Mike happened to be with him. 
I saw him again at a dance the 
following weekend, and I was 
thrilled when he pulled me 


let her, 


either. How can they 
By Judith A. Reimer 


onto the dance floor . . . he liter- 
ally swept me off my feet. 

“I suppose I was looking for 
someone to take charge. Mike 
had his life all planned out. He 
told me he had just leased space 
for a lumberyard he intended 
to own one day. We started dat- 
ing and got married within a 
year. He was solid and depend- 
able, and I loved him very much. 

“But Mike has always been 
insensitive to my feelings. The 
first several years of our mar- 
riage we never had any time 
together. I was working full- 
time in a dress shop, and Mike 
was working night and day get- 
ting his business started. 

“I felt terribly neglected, but I 
admit I never mentioned it. 
When Mike would ask me if I 
was happy, rd say yes. My fa- 
ther owned his own business in 
our town and was never home 
either, so I thought this was 
what marriage was like. My 
mother never complained—if 
she ever felt lonely or her feel- 
ings were hurt, nobody knew 
about it. I was trying to be this 
perfect, uncomplaining wife, so 
Mike and I never argued. Be- 
sides, his parents lived right 
next door to us—and I didn’t 
want them to get the idea that 
we weren't getting along. 

“By the time (continued) 


Introduced thirty-eight years ago, CAN THIS MARRIAGE BE SAVED? is the most popular, most enduring women’s magazine feature in the 
world. This month's case is from interviews and information from the files of Mark W. Steege, A.CS.W., A.CP., a counselor in private 
practice in San Antonio, Texas. The story told here is true, though names and other details have been changed to conceal identities. CAN 
THIS MARRIAGE BE SAVED? is a registered trademark of Meredith Corporation. 


14 


LADIES' HOME JOURNAL - SEPTEMBER 1991 





MUNFNOTAAL SALipS 

















eS ALL ie) TAKES TO COVER GRAY ita 


la Za @ ee 


Be Now it takes just a minute to make your haircolor beautiful. 


Revolutionary New. Age gives newly graying orsaltand pepper | Pye_ 
hair a natural looking, super rich color. The secret: a sealed Color | ==. . F 
Activator that provides fresh color for a full year after Activatoris’ _ eae |= NEW Vie 
mixed with lotion. New Age comes in a‘prize winning Bolle) lof Pe wee | OAGE.. (3 
_ unique we’ve even applied fora perlccala And the coloris safe for | INSTANT [i 
_ your hair! No harsh peroxide or ammonia. New Age is easy too! [| oe 
Just mix and apply for superb color, condition and ails New pte — 2 ie 


covers better than axzinse and Breet fasterandeasierthan 
semi- permanent or pérmanent haircolor. Lasts 1 to. 2 oes j 
Contains tS to 12 economical Selo eee 


NEW AGE. COVERS GRAY IN JUST A Cue : 


Actual before and after haircolor photo of Christine D. Gorham, Head of School. ia Sa en. ad Sthool. Gladstone NJ. 


ro Ptr aie co 





or 


ca . t 


ey a eee ee 5 ie 


OAL: 


LAN fi). MARHIAGE DL 


(continued) our first two daughters 
were born, I thought I had adjusted 
to married life. I was still working 
full-time while my mom, who lives 
just a few miles away, kept the 
girls. I was going to secretarial 
school at night, because Mike said we 
needed more money. When I asked if 
there were problems with the busi- 
ness, he’d brush me off. He never 
discussed anything important with 
me. I felt completely left out. 

“Mike took me to the hospital the 
night our third daughter was born, 
but he didn’t come back the next 
day. No flowers, nothing. Can you 
imagine? I have never been so hurt 
in my life. He said he had work to do. 
I think the real reason was that he 
was so disappointed by not getting a 
boy, he couldn’t bring himself to see 
the new baby. 

“My job was a lifesaver for 
me. For the first time in a long time, 
people were telling me, ‘Kitty, you’re 
smart... you're nice... youre do- 
ing a good job.’ I was suddenly feel- 
ing good about myself. Mike resent- 
ed my job because I was getting 
raises and promotions and because I 
had friends of my own. Everything 
he said to me now was a put-down, 


“| despise being lied to, and 
even if he pretended it was a compli- 
ment, like “You look pretty in that 
new suit, Kitty’ or ‘You sure fit right 
in there with all those corporate 
executives, don’t you?’ 

“Mike thinks I had the affair be- 
cause of the job in the city and be- 
cause I had never slept with anyone 
except him. Actually, sex never 
meant all that much to me. At home, 
I felt like I was nothing but a maid 
and a bed partner, and not even our 
lovemaking seemed to please him. 

“Gradually, we started bickering. 
Now we're always fighting. One 
night I blurted out that I wasn’t sure 
if I loved him anymore. Mike was 
absolutely stunned. 


“About the same time, Kevin, a 
man at work, was giving me the big 
rush, asking me out to lunch and 


calling me night and day. He’d hang 
up if Mike answered, and I’d call him 
back once Mike had gone out to 
work. Then I started meeting him. I 
thought I was in love with him. 

“It was a very short affair. | ended 
it when I found out from other people 
in the office that this guy had given 
the same lines to other women. I felt 
like such a fool, and I realized how 
much I loved Mike and our home and 


16 


family. But then Kevin’s wife called 
and told Mike, and when Mike con- 
fronted me, I couldn’t lie anymore. 

“At first, I blamed myself. What 
kind of person was I? But a few 
months ago, Mike’s anger really got 
out of control, and he started hitting 
me. He’d grab me by the hair and 
tell me what a witch I was, or pin me 
down on the couch so I couldn’t get 
away from him while he called me 
vile names. I lived in terror of his 
rages. One night our oldest daughter 
found me crying in the bathroom af- 
ter Mike had hit me. I decided I 
couldn’t let the girls live in such an 
environment, so I packed them up, 
and we moved to my mother’s house. 
I called Mike and told him I loved 
him but he had to get help. 

“It’s been two months now, and 
though Mike has begged me to come 
back, ['m afraid too much damage 
has been done. I’m convinced he’ll 
never really forgive me.” 


MIKE’S TURN “Kitty's wrong,” 
said Mike, thirty-six, a well-built 
man with a tense manner. “I can 
forgive her, but I can’t forget it, ever. 
What man could? 

“If I want to punish anybody, it’s 


much like my own parents’ mar- 
riage, and they’ve been together a 
long time. I had been breaking my 
back, literally, to make a go of this 
lumber business, and in all the years 
we’ve been together I never heard 
her complain. 

“ve loved Kitty from the first mo- 
ment I saw her walking home that 
night. I couldn’t believe my good 
luck when she agreed to marry me. I 
could never understand why Kitty 
loved me anyway. I don’t consider 
myself that nice-looking, and Kitty 
is so pretty and sweet. Her dad was 
also better off than mine financially. 
He owns a hardware store, and I’ve 
always felt like he thought I wasn’t 
good enough for his daughter. 

“I guess you could say I’m a work- 
aholic—but my dad was, too. I'm 
trying to do what’s right for my fam- 
ily. Kitty says [m never satisfied, 
but the truth is ’m worried. I had 
$350,000 invested in this yard—and 
everyone knows the construction and 
building business is way off. I didn’t 
want to worry Kitty about financial 
matters, but I guess that was a mis- 
take, too. 

“[ve never been a romantic per- 
son—I don’t remember sending flow- 


| can’t help wondering if Kitty's telling the truth,” Mike said. 


the man who used Kitty. I want to 
strike out, to hurt someone, to make 
him pay for the pain that was tear- 
ing my life apart. But the bottom 
line is that Kitty chose to go to bed 
with this guy—no one made her do 
it. So I took it out on her. 

“When she left, I checked myself 
into a psychiatric hospital. I knew I 
needed help. I was there for four 
weeks, and I learned a lot in the 
individual and group-therapy ses- 
sions about how wrong it is to use 
physical force to express anger. I was 
a scrapper when I was a kid, and the 
way I dealt with problems was with 
my fists. When I couldn’t hurt Kitty 
enough with my words, I started to 
push her around, but hurting her 
made me feel worse, not better. 

“Kitty’s right—something reminds 
me of the affair every single day. I 
despise being lied to, and even 
though she has stopped seeing this 
guy, I can’t help wondering if she’s 
telling me the truth. I feel safe only 
when the girls are with her. 

“Kitty says [m insensitive? [’m 
not a mind reader, that’s for sure. I 
never realized I was neglecting her 
and the girls. I thought our marriage 
was fine. It seemed to be pretty 


ers after the first two girls were born 
either—but I do feel terrible about 
not coming back to the hospital after 
our last baby was born. I honestly 
had work to do, but I'll admit I was 
crushed not to have had a boy. 

“Kitty won't admit that she 
changed after she took the job in the 
city, but I saw it happening. She was 
all wrapped up in the business 
world; my opinions meant nothing to 
her. One morning I told her how 
pretty she looked in a new business 
suit, and she bit my head off. She 
never introduced me to the people at 
work, and she treated me like I was 
in a completely different social 
group. I simply can’t compete with 
guys in three-piece suits. 

“Kitty is not the only one who was 
neglected; the wall between us start- 
ed in the bedroom. She had never 
shut me out before the new job, but 
now, as she says, she doesn’t have 
the energy. I know Kitty never real- 
ly enjoyed sex, so it gave me the 
feeling that I wasn’t very good. 

“When the one-ring/hang-up phone 
calls started, I still didn’t suspect any- 
thing, but one day this guy’s wife 
called up and told me the whole story. 
It was over (continued on page 20) 
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continued from page 16 


by that time, according to Kitty, but I 
can’t describe the shock and pain I felt 
when she admitted it. To think she’d 
been calling him from our house! I can’t 
believe he got her into bed so easily. 

“I trusted Kitty; she was the angel 
with no dirty thoughts. I never 
dreamed she could do this, but I know 
now that doesn’t excuse the way I 
treated her in the last two years. 
When she left me, I knew I needed 
help, and now I want to fight for my 
marriage. If you’re lucky, there is one 
real love in your life, and Kitty is 
mine. If she never comes back, [ll still 
love her forever. But there are three 
little girls who won’t grow up in a 
broken home if there’s any way I can 
prevent it.” 


THE COUNSELOR’S TURN “Kitty 
and Mike’s immediate problem was to 
stop focusing on the pain they had suf- 
fered,” said the counselor. “But their 
underlying problem, which had been 
present long before Kitty’s affair and 
Mike’s abusive behavior, was that 
their perception of marriage was based 
on a fantasy. In observing their par- 
ents’ marriages, they had placed them- 
selves in stereotypical roles where 
Mike was the breadwinner and Kitty 
the dutiful wife. They concluded that 


marriage meant leading separate 


lives, shielding each other from prob- 
lems and emotions. This couple as- 
sumed that things would go on like 
this forever. They were unable to cope 
when things didn’t work. 

“Real communication had been non- 
existent in their relationship. In try- 
ing to imitate her mother’s passive 
role, Kitty never complained or argued 
with her husband, thus ignoring her 
own needs and feelings to keep her 
husband happy and her family harmo- 
nious. But she was denying the reality 
that their relationship left her feeling 
empty and neglected. Mike, also fol- 
lowing his father’s model, believed a 
husband’s job was to work hard to pro- 
vide a successful living for his family. 
Mike had Kitty on a pedestal as a par- 
agon of virtue and serenity. He was 
honestly amazed to learn of her early 
unhappiness when she confessed to 
doubting her love for him. Kitty ac- 
cused Mike of being insensitive, when 
in fact she had intentionally and suc- 
cessfully concealed her real feelings 
for years. For his part, Mike had also 
shielded his wife from any concerns he 
had about his business. Though he 
thought he was protecting her, he ac- 
tually intensified her loneliness. 

“When Kitty’s new job gave her self- 
esteem a much-needed boost that un- 
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fortunately led to the affair, Mike’s 
feelings of inferiority resurfaced, ; 
they began communicating with 

casm, accusations and hostility. K 
did not have the affair out of curiog 
or desire for sexual excitement, 
Mike assumed, but rather from 

need for warmth and appreciation. ] 
Mike’s knowledge of her unfaith| 
ness caused him to resort to the ph 
cal methods of retaliation he’d q 
successfully when he was younger. 

“In spite of everything, Kitty 

Mike loved each other and wante 
rebuild their marriage. Mike’s i 





seling in the hospital had helped 
stop his abusive behavior, so Kitty 
agreed to return home with tk 
daughters while she and Mike sou 
counseling together. The girls, 
ten, seven and five, had been cond 
and heartbroken by the two-mo 
separation and were overjoyed at th 
parents’ reconciliation, which fu 
motivated Mike and Kitty. 

“At our first session, I told 
their marriage would never be 
same, but it could be better. I 
plained that as a therapist I could 
them tools and encouragement, 
they would have to do the work o 
building. I also insisted they eval 
their reaction to me after our 
meeting and that if we didn’t clic) 
would help them find the right pe 
People do not hesitate to get a 
opinion on a medical problem, 
they should have the same stand 
for assessing a marriage counselor. 

“By understanding their false 
ture of marriage, of each other an 
themselves, Kitty and Mike bega 
patch together their marriage by d 
ing, ‘Who am |...who is she... 
what can we as husband and wife 
together?’ The first thing Mike did 
to hire a manager to help him with 
lumberyard, leaving him more tim 
spend with his wife and daugh 
This convinced Kitty that Mike } 
sincerely determined to change, a 


she no longer felt neglected whe 
“We worked extensively on at 














had to be away. 
their old communication patte 
where Mike had accused while 
had defended and apologized. This 
common and dangerous cycle in 4 
sive relationships. The person who ft 
worthless strikes out at the other, ¥ 
loves him; since Kitty felt guilty, 
unconsciously signaled perme 
continue the abuse. Kitty and M 
realized how destructive these patte 
had been. It was an important bre 
through when they stopped blam 
themselves and each other, enabl 
them to focus on the future instea¢ 
the past. 
“T told 





(continued on page 
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z Some people call me a 


heroine, but | really don’t think of myself as one. | just did what any mother would 
try to do when her child's life is in danger. 
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y little boy, Carr, who 
will be two next month, 
still doesn’t know just 
S@how lucky he is—al- 
| @ though his father, sis- 
1 I do. Not only was he 

pite incredible odds, 


but last year, he survived a 
terrible cz ccident. I was 
badly injured when I rescued 


him, yet I'd do it again in a 
second. I’m so grate that I 
was able both to him 
life—and to save it. 

Though I can’t imagine our 
family without Carr now, 
there was a time I thought my 


new-mother days were long 
over. Back in 1984, my hus- 
band, Joe, and I, then both for- 
ty-one, already had four beau- 
tiful daughters: Lacy, seven- 
teen, who was about to go off to 
college, Vance, fifteen, Tyree, 
eleven, and Cole, six. 

We felt especially fortunate 
that year because in Novem- 
ber, we had escaped a fire that 
broke out while we slept. The 
basement and the main floor of 
our house were totally de- 
stroyed. But we all got out 
safely, and the crisis brought 
us even closer together. 


By Phyllis Churchill 


Phyllis Churchill holds the son she 
rescued from an oncoming automobile. 
She learned to walk again just 
hefore Carr took his first steps 


One night, after most of the 
chaos had settled down, Joe 
commented wistfully, “I guess 
itll be my next life before I 
have a fifth child.” The girls 
just laughed and said, “That’s 
ridiculous, Dad. You and Mom 
are too old!” Joe had never dis- 
cussed this with me before, so I 
couldn’t believe he was seri- 
ous. He must still be reacting 
to the scare of nearly losing his 
family to the fire, I thought. 
It’s a phase that will pass. 

Joe wasn’t kidding, though; 
he really wanted another baby. 
As a busy attorney in Atlanta, 
he had missed most of our 
daughters’ childhoods, and 
now he wanted this last chance 
to be an active father. It took 
four years of thinking and de- 
bating before I finally decided 
that our love of children far 
outweighed any problems we 
might face as older parents. 
Joe was startled—but 
thrilled—when in 1988 I said, 
“Let's try it.” 

My doctor told me I was 
healthy enough to conceive 
again but cautioned, “Don’t 
get too caught up in the idea. 
At your age, there’s only about 
a one percent chance you'll be- 
come pregnant.” Despite his 
pessimism, it took only six 
months to beat the odds: In 
February 1989,1I (continued) 
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Introducing new 
Sure & Natural Ultra Thins. 


Your flow is unpredictable, and in a matter of 
moments, it can suddenly go from light to heavy to 
anywhere in between. But new 
- Sure & Natural Ultra Thin maxis 
are ingeniously designed to ad- 

_ just to the changes in your flow 
and give you the protection you 
need, when you need it most. 





Delicate crystals are con- 
ained in a soft inner core. 


How our ultra thin maxi responds to you. 


New Sure & Natural Ultra Thin maxis are nearly 
75% thinner than regular maxis. So how can they 
possibly protect as well as their full-size counterparts? 

We've replaced old-fashioned bulk with a unique 
crystal absorption system. An inner core holds tiny, 


delicate crystals that absorb as needed, and —— 
on absorbing, up to 30 times — 
their own weight. So you get 
flow-responsive protection in 
an ultra thin pad. ae 
Now isn’t that exactly what 
you want? 





These tiny crystals absorb as 
much as old-fashioned bulk. 
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flow-responsive 
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(continued) became pregnant—at 
age forty-five. Joe, of course, was ec- 
static at the news, as were Lacy and 
Vance, but our younger daughters 
veren't as pleased. Tyree was con- 
cerned about my health and the 
baby’s, and Cole was embarrassed at 
the thought of her mom being preg- 
nant. Whenever we tried to talk to 
her, she’d yell, “I don’t want to hear 
it!” As we all discussed it, though, 
Tyree and Cole started looking 
forward to having a new brother 
or sister. 

I had a chorionic villus sampling 
(CVS) test when I was nine weeks 
pregnant to test for birth defects. It 
was a tense few days while we wait- 
ed for the results, and I worried that 
the doctor must have found some- 
thing wrong—it seemed to take so 
long. Happily, we learned that not 
only would the baby be healthy, it 
would also be a boy—our first and 
only son. When I told Joe the results, 
he cried and hugged me close. 

On October 29, I woke up at six 


My leg was severed, and blood was flowing onto the ground. 
all | could think of was Carr. “My baby!” | screamed. 


o'clock as my water was breaking. 
We awakened the girls, called Vance 
at college, sent Cole to a friend’s 
house and rushed to the hospital. 
Joe, Lacy, Vance and Tyree were 
with me in the delivery room when 
Joseph Lacy Carr Churchill was 
born that afternoon. Never has a lit- 
tle boy been so welcomed. 

Carr was a delight from the begin- 
ning, an even-tempered baby who ate 
and slept on schedule. I loved being a 
new mother again, and Joe whole- 
heartedly took on his parenting du- 
ties—even the morning feedings and 
diaper changes. When warm weather 
came, I started taking Carr with me 
on my daily five-mile walks around 

our r neighborhood. 
he morning of June 27, 1990, I 


strapped rr in his stroller and 
started on my walking route. Follow- 
ing my usw se, I went half a 
mile on the 1 road and then 
turned onto a tial block; I had 
to use the street its cause there 


was no sidewalk. 
Suddenly, I heard the 
brakes just behind us. I d t look 
for the car; instinctively, | knew we 
were in danger. There was no time to 
think or cry out, only to react, and | 
had to save my baby first. In an in- 
stant, 1 summoned all my strength 
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and shoved Carr’s stroller up onto 
the yard to my left. It rolled onto the 
grass and tipped forward, but the 
straps kept him in place, preventing 
him from being hurt in the fall. 

Then the car hit me, catching my 
right leg in the wheel bed before 
throwing me onto the gravel drive- 
way of the house nearby. 

I later found out that a driver 
turning the corner had stopped 
short, without warning; I never 
learned why. The driver behind him 
swerved abruptly to avoid a colli- 
sion, hit her brakes and skidded onto 
the left side of the road—toward us. 

I never lost consciousness, but I 
don’t remember much about the acci- 
dent itself; my next memory is of 
lying in the driveway and feeling a 
horrible throbbing pain in my leg. I 
looked down, only to see that the 
limb was almost entirely severed 
about six inches above my ankle, 
and blood from the wound was flow- 
ing steadily onto the ground. It was 
a terrifying sight, yet all I could 


think of was Carr. “My baby!” I 
screamed. “Is my baby all right?” 

Some good Samaritans who had 
been driving by when the accident 
happened had righted the stroller and 
comforted Carr, and they assured me 
he was fine. Someone had run to get 
help and notify my family. The driv- 
ers involved stayed on the scene, 
though they didn’t try to help me; but 
others stopped to hold my hand and 
reassure me until the ambulance 
came. All I could do was writhe and 
moan, praying that I would pass out 
just to stop the agony. 

My husband rushed to the site and 
helped clear traffic away to make 
room for the ambulance—which fi- 
nally arrived after an endless twen- 
ty-five minutes. As the paramedics 
treated my leg, Joe cradled Carr— 
whose only injury was a scratched 
nose—and told me, “Hang on, honey. 
You’re going to be okay.” Hearing 
his voice made me feel better. At 
Piedmont Hospital, doctors hurried 
me into surgery to join the leg to- 
gether temporarily and replace the 
pints of blood I had lost. 

When I woke up hours later, Joe 
was in my room with several ortho- 
pedic surgeons—including Dr. David 
Apple, a friend of ours. “David, 
please work a miracle on my leg,” I 


begged him. But he explained that 
the accident had destroyed my Achil- 
les tendon and left pieces of bone 
missing; it had also torn away major 
blood vessels and nerves. Trying to 
save the mangled limb would very 
likely be futile; even if they were 
successful, my leg would never be the 
same as it had been, and there was 
always the danger of developing gan- 
grene and losing it anyway. The best 
possible choice, David said, was to 
amputate. It was devastating news. 

Joe and I took time to talk it 
over before making a decision. It 
didn’t take us long; we knew the 
doctors were right. Two days later, 
my leg was removed four inches 
below the knee. 

I spent the first days after the op- 
eration in a drugged blur, drifting in 
and out of consciousness and halluci- 
nating. Yet even after I was more 
alert, I couldn’t bring myself to think 
about or look at my leg. I lived for 
my family’s visits—Joe and the girls 
visited several times a day and 


lt was a terrifying sight, but 
“Is my baby all right?” 


brought Carr in the evenings—and 
impatiently waited for the day I 
could leave the hospital and get my 
life back to normal. 

Just before my release two weeks 
later, I learned to use crutches. The 
sensation of standing on only one leg 
was strange and unpleasant. Once, 
when I was trying to move my bed 
tray, the crutches slipped. I lost my 
balance and fell. A nurse heard me 
cry out and hurried to help me up, 
but I was so scared and shaken that I 
was afraid to use them after that. 

When I returned home in early 
July, I was showered with hugs and 
kisses from my happy husband and 
children. I got countless cards, flow- 
ers and good wishes from people who 
had heard the news, and friends 
brought us enough food for six 
weeks: The Atlanta Journal and 
Constitution even wrote a small arti- 
cle about what had happened, call- 
ing me a heroine. 

After a few days’ bed rest, I began 
learning to walk again. A physical 
therapist helped me practice with 
the crutches once a week until my 
wound healed enough to tolerate a 
prosthesis. I hated going back to 
those crutches, but everyone urged 
me on and wouldn’t let me give up. 

It was a frustrating time. Every 
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— AtHallmark, 
we've always given 
lway free envelopes 

with our cards 


Well, guess what... 


You're late. There was an envelope here that you could 
have traded in fora-free Shoebox card at Hallmark, but 
someone beat you to it. Your big chance...and you 
blew it. Well, we'll give you one more try. But this is it 

So dont mess up. Send your name and address to 


THE SHOEBOX FREE CARD OFFER 
PO. Box 5027 
Villa Fark, iL 60181-5027 


and we'll mail you another envelope.(Only one per 
person, so no cheating.) Mail-in requests must be post- 
marked no later than September 30,1991. Offer good while 
supplies last. For those of you without calculators 
this means: HURRY! 


Shoebox cards and envelopes are now printed on recycled paper 
with a minimum of 10% post-consumer and 40% pre-consumer material. 


Now were giving away 
free cards with our envelopes. 


Hey, this is your lucky day! First, 
pull that sealed envelope up there off the 
page. (No, there’s nothing in it. But we're 

» to the good part, so just hold 
youl ses.) Now, take the envelope 
to wh ~ you buy Hallmark stuff 
and they ii .e( you exchange it for the 
Shoebox card o; your choice. No ques- 


tions asked. (Okay, you may get a “How 
are you today?” But no hard questions. 
Promise.) : 

And tell you what...as long as 
youre walking out with a card, we'll throw 
in a free envelope for old time's sake. 
What more could you ask for? 

Okay, besides that? 


SHOEBOX GREETINGS 
(A tiny little division of Hallmark) 





ity, from cooking to bathing, was 
usting. I'd plan every step I had to 
'so I wouldn’t have to walk back 
forth too often. I was angry at the 
avenience and still in a state of 
al, believing that this was some- 
‘only temporary. This isn’t real, I’d 
ix. My leg will be all right soon, 
(ll walk again. 
yrst of all, Carr was growing up 
‘e my eyes, and I couldn’t run af- 
im or pick him up. He started to 
1 me, crawling instead toward his 
rs or father, who he knew could 
him places and do things with 
I was miserable; I wanted to take 
of my little boy so much, and he 
slipping away from me. 
igust 30 was a milestone—I was 
y to be fitted for a temporary pros- 
's. The process took an entire day: 
, they made a cast of my stump, 
built the plastic leg to size. After 
od it on, I showed them where the 
1 clasps were painful, and they 
sted it until it felt comfortable. By 
3tmas, the swelling in my leg had 
nished enough to be fitted witha 
,anent prosthesis. 
7 physical therapist worked with 
aily to help me adjust to the arti- 
leg. I wore it a few minutes long- 
ch time until I could tolerate it all 
Everything was a challenge— 
getting out of a chair to climbing 
s—but with practice, I began to 
, the leg to support me. It was 
enly to have something between 
nd the ground again. 
th the prosthesis, I was mobile 
gh to do things with my son, and 
carted to seek me out again. You 
it say that Carr and | learned to 
. together; he started at twelve 
a half months, so I beat him by a 
th. By the time he began running 
months later, I could get along 
without a cane. I’m glad I had 
head start on him, because once 
‘arted going, he really took off! 
rly this year, however, the reality 
hat had happened finally hit me: 
was permanent. Since the acci- 
, I'd been so busy that I hadn’t 
ved myself to think about losing a 
Now I began to grieve; unexpected 
ngs of sadness washed over me, 
[ cried easily. Even though I knew 
loctors hadn’t had a choice, I’d ask 
2lf, Why didn’t I tell them to try 
ag my leg? 
ist spring, we took a family trip to 
ico, and I refused to sit in the sun 
rear a bathing suit for fear that 
rs would stare at me. Joe and 
girls were very understanding, 
gh, telling me how proud they 
of me. Their support and the nat- 
healing of time have helped me 
st to the loss. 


I'm happy to say that more than a 
year after the accident I’m enjoying an 
active life again. I walk normally on 
flat surfaces, I drive, I use our home 
treadmill and stair machine—I even 
dance. Slopes will always be hard for 
me because I can’t flex the prosthetic 
ankle or foot, but I can manage them if 
I go slowly and hold someone’s arm. 

I'm still self-conscious about reveal- 
ing my leg, but I know I'll get over 
that in time. If people stare at me, it’s 
their problem, not mine. A friend of 
mine recently told me of a model who 
had one leg amputated and who’s still 
getting modeling jobs; that really 
raised my spirits. 

We sued both the driver who hit me 
and the man who caused the driver to 
swerve; both cases are still in litiga- 
tion. ’m hoping this will help pay off 
all the medical bills—including the: 
prostheses our insurance didn’t cover. 
Neither driver has ever tried to con- 
tact me, but I don’t hold a grudge 
against them. 

I couldn’t have survived this without 
my family behind me, cheering on my 
every accomplishment. Our daughters 
are all young women now: Lacy works 
full-time selling ads for a publishing 
firm, Vance just graduated from col- 
lege, and Tyree and Cole are teen- 
agers. Of all his sisters, Carr seems to 
love Cole best, because she has the 
most time to play with him, and she 
likes being a big sister after having 
been the youngest for so long. 

I could sit and watch my son for 
hours. He’s a happy, lively toddler who 
loves to run around and dismantle 
everything he gets his hands on; it’s 
all any of us can do to keep up with 
him. Joe and I like to say that he’s 
keeping us young. Carr’s fascinated by 
my prosthesis—he’ll probably grow up 
thinking everyone else’s mother is 
strange because they can’t take their 
leg off at night! 

I'm making the most of every min- 
ute of Carr’s growth and development, 
because I know now how unpredictable 
life is and how close I came to losing 
him. I thank God every day that he 
took my leg and not my baby. I can 
live with that. a 


SHARE YOUR STORY 

The Journal will pay $750 for each 
article accepted for publication in the“A 
woman today” column. Manuscripts 
must be first-person accounts of actual 
dramatic events and should be 1,500 
words, typed double-spaced and accom- 
panied by a self-addressed, stamped en- 
velope for return of the work. Reply may 
take up to three months. Send manu- 
scripts to Box WT, Ladies’ Home Jour- 
nal, 100 Park Avenue, New York, 
INY LOOL (a: 
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With Resolve™ Carpet 
Cleaner, even a toughie like ice 
cream comes out lickety split. aa 
Ditto for cola, ketchup, crayons a 
—even grape juice. And Resolve 
protects your carpet against bin, 
future oily stains with ma 
DuPont TEFLON? soil and 
stain repellent. 

So don't scream over 
ice cream—'cause 
Resolve licks it! 


Take away the worry, 
take away the stain. Take out Resolve. 








NARNING: UV rays in ordinary 
laylight may contribute to lines, 
vrinkles, even skin cancer. 
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8 It's raining 






S The check was in the ma 
10 Only bills were in‘ 







11 The plane was early 






12 The plane was late 
13 Your kid got all A’s 


14 The principal wan} 
to see you 


15 Your son’s fri 
thought you were 


16 Your mother’s { 
thought you w 
her sister 























| When was the last time you did 

| something nice just for you? Some- * \ 
thing as simple as calling a friend you} 

haven't seen in ages. Or taking yourself out A 

to a nice lunch. Or bringing home flowers » J 

for no reason. Things that don’t take alot 

of time, but still leave you feeling great. 









17 You're getting married 





At Clairol, we know that coloring your hair 
can make you look and fee! terrific. We 
also know that you're so busy that you 
don’t always take the time to do nice 
things for yourself. That’s why we 
created Nice ’n Easy. It’s easy(each | Pe 
package contains everything you'll ~—. 

need from start to finish), it’s fast fi 

(takes an hour every 6-8 weeks) and onc 

one of the 39 beautiful shades will 
be just right for you! We’ve even 
made it easy to choose the right 
one. (If you missed the issue on 
how to choose the right shade, you 
can call your personal Clairol 
Color Consultant toll-free at 
1-800-558-5005 for the three 

easy steps.) 






18 You're getting div 









19 You're taking a trip to E 







vacation cleaning 
out the closets 










21 You passed that comma 
course with flying colors 


22 You flunked your 
driver's test 












with 0” in it 
25 “No cavities” 
26 “You need a root | 
27 It's New Year's Eve 
28 It's Tuesday 
29 Your Cog Au Vin is a hit 
30 You burned the to 








So don’t wait another min- 
ute. Go ahead and do some- 
thing nice just for you. What 







could be more beautiful? 
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Have another reaso 
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I< Ne Ea Call us at 1-800-558-§ 
f hey we'd love to hear from 
j eS 


1 You got promoted 





2 You didn’t get promoted 
3 He asked you out 

4 He asked your best friend out 
5 You lost weight 


£. : 
® You gained a pound 
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This month, all about cosmetic camouflage for the 
three most common beauty busters, a report on 
girdles (they're back, but do we really want them’) 
plus ratings of this season's plush suede loafers \ EASHIIN 
oo ~ LHJ staffer Alberta Harbutt, JOURN Al 
left, wanted to minimize lines 
and creases. The right 
SS “iia 


makeup achieved the years- 
younger results, bottom 


SAIN-PERFEGTING MAKEUP 


WITH TODAY'S GREAT PROBLEM-SOLVING COSMETICS AND TREATMENTS AND THE 
EXPERT APPLICATION ADVICE BELOW, YOU CAN FADE OUT THE BIG THREE: WRINKLES, 
UNDEREYE CIRCLES AND BLEMISHES—NOW YOU SEE THEM, NOW YOU DON'T 








hen fine lines and 
wrinkles are a prob- 
lem, cosmetics count- 
ers offer plenty of 
products to help. The 
trick, though, is know- 
ing which ones to select and 
how to use them. 

Moisture helps smooth lines 
by plumping up skin cells, so a 
moisturizer containing humec- 
tants, which attract water and 
lock it into skin, is a crucial first 
step. Look for products contain- 
ing one or more of the follow- 
ing: glycerin, urea, lactic acid, 
propylene glycol. One we like: 
L’Oréal’s Plénitude. Makeup 
expert Linda Mason recom- 
mends holding a damp warm 
cloth to your face for three min- 
utes before applying moisturiz- 
er to help skin drink in even 
more moisture. Prepping tired 
skin with a quick moisturizing 
masque can give you a 
smoother look—enough to get 
you through an evening out or 
an important meeting. 

Line fixers, such as Max 
Factor’s Erace Line Filler, work 
by lightening up the shadows 
created by creases (photo sec- 
ond from top), making wrinkles 





less noticeable under founda- 
tion. Use a fine-tipped makeup 
brush for precise application, 
says Mason. “These products 
dry almost immediately, so 
work quickly,” she adds. 
Foundation for mature skin 
should be light in texture 
(heavy, masklike products are 
aging) but should provide 
enough coverage to even out 
skin tone. Cover Girl Replenish- 
ing Natural Finish Liquid Make- 
Up is a good choice. To prevent 
foundation from pooling in 
creases, apply with a latex 
makeup sponge and reblend in 
lined areas, as Alberta does 
(second picture from bottom). 
For a matte finish—important 
since shine emphasizes imper- 
fections—whisk on transparent 
powder such as Revion New 
Complexion Loose Powder. Or 
for one-step matte sheer cover- 
age, try a foundation that goes 
on creamy and dries to a silky 
powder, such as Ultima Il’s 
Brush-On Foundation or Prin- 
cess Marcella Borghese Molto 
Bella Liquid/Powder Makeup. 
A final tip from makeup artist 
Rex: Dab eye gel on thumbs, 
then press to crows-feet. p> 














The answer is Simplesse.°® The all natural 
redient that replaces fat and keeps the 

e you want. 

Don't settle for low-fat foods that use only 
s and gels to replace fat. Look for low- 
pods made with Simplesse. Simplesse is 
pletely natural—made from egg whites 
skim milk so you don't have to worry 


but all the fat, cholesterol and calories. 


Sue J 
Oy Shae 


pes is 











© 1991 The Simplesse Company. Simplesse and the Simplesse symbol are registered trademarks of the Simplesse Company for its brand of all natural fat substitute 





LOOK FOR THE LOGO 


You can taste the difference Simplesse 
makes in brands like Baskin-Robbins® 
FatFree; Simple Pleasures® and Simple 
Pleasures® Light frozen dairy desserts, 

Fat Freedom” Eskimo Pie® Sandwiches and 
Eli's E’Lights® cheesecake. Soon Simplesse 
will be in many other foods you love. 

Look for the Simplesse logo and find the 


rich, full taste you want without all the fat. 


— = 
“UA VANILLA 





Some products not available in all areas. 



























Finally there are stylish panties that 
feel as good as they look. It’s the 
Feminine Style collection from 
Fruit of the Loom. And it really is 
like having it all. 


All the best styles in all the best 
colors, with tank tops to match! In 
super-soft cotton or silky nylon... 
and touches of lace in all the right 
places. So keep an eye out for the 
Feminine Style collection. And 


have it all. Beautifully. (alv> 
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ndereye skin is so thin in 

some women that the 
blood vessels actually 

show through, causing 

bluish circles. As for 
puffiness, when it’s per- 
manent, it is often a result of fat 
deposits in the area, which tend 
to become more prominent as 
skin ages. These problems can't 
be wished away, but the fol- 
lowing cosmetic strategies will 
make them a lot less noticeable. 
Concealer is key, but it 
takes more than a quick half- 
moon swipe under each eye to 
camouflage puffiness. “Bags 
under eyes are three-dimen- 
sional,” says makeup artist B.J. 
Gillian (a consultant to Cover 
Girl). “They cast shadows, 
which exaggerate the size of 
the bags and deepen the color 
of undereye circles.” Concealer 
one shade lighter than skin 
tone should be applied to 
shadows and darkest undereye 
areas, undersides of bags and 
at inner comers of eyes. (See 
where we placed concealer on 
Ingrid, second photo from top.) 
Do not stroke concealer on the 
puffy balloon part of the bag; it 
will only make the puffiness 
more pronounced. For easiest 
plication, use a product with 

an angied fip or a narrow 


flocked or sponge tip, such as 
Cover Gi Replenishing Slim- 
stick Concealer (it moisturizes 
and has an | 8). Pat lightly 
to blend. Best jime to apply is 
after foundation but before 
powder and eye makeup. 


Sweep upper and lower lids 
with loose powder on a brush, 
34 


Dark circles and 
undereye puffiness 
made Ingrid Schwartz, 
LHJ’s personnel 


director, seem tired (right). 


Proper concealer 
technique is like a 
wake-up call (bottom) 


so concealer won't puddle. 
Eye makeup comes next. 
Use a matte shadow (shimmer 
tends to emphasize 
puffiness). Apply 
plenty of mascara to 
upper lashes, but go 
easy on lowers; the 
idea is to draw at- 
tention up and away 
from bags and cir- 
cles. “And don’t use 
pencil under the 
eye,” says Gillian. 
“It’s like pointing to 
the problem.” 
Extra help. If you 
wake up puffy but by uses 
bags are gone, water reten- 
tion—not heredity or aging—is 
the problem. Restrict sodium in- 
take and cut back on liquids at 
bedtime. It might also help to 
elevate the head of your bed 
by placing phone books or 
folded blankets under the mat- 
tress. To de-puff morning eyes, 
try a chilled gel-filled mask 
(sold in pharmacies). Another 
option: a soothing, firming eye 
gel like Avon’s Eye Perfector 
with Liposomes Soothing Eye 
Gel or Stendahl’s Bio-Contour 
Lift Eye Contour Creme. (Tap 
gently into skin to help disperse 
fluids that cause puffiness.) 
Circles only? If the under- 
eye area is smooth and puff- 
free but circles are very dark, 
try an opaque color-correcting 
product, such as Dermablend 
Cover Creme. If none of the 
shades is an exact match, try 
blending the two that are clos- 
est to your skin color. Apply by 
dabbing onto discolored areas. 
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Wider/Deeper Toe Box. Extra 


depth accommodates natural Getting the os you want is all Try on a pair of Easy 
pee want gain and no pain with Easy Spirit Spirit shoes today. The 
De get ath, walking shoes. From the very first moment you lace them 
fexahere the fon doce. step, you'll feel the difference Easy up, you'll know your walk- 
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Nicole Milton, right, of LHJ’s 


beauty department, 


has good skin with a tendency 


to T-zone breakouts. 


Blemishproof makeup keeps 





ccording to a recent sur- 
vey done by Maybel- 
line, 65.7 percent of 
women eighteen to for- 
ty-four years old have 
oily or partly oily skin. 
Where there’s oil, there are oc- 
casional blemishes. But there’s 
an arsenal of great blemish- 
control products out there. 
Cover-ups. The best way to 
hide—and help heal—one or 
two small isolated blemishes is 
with a tinted antibacterial acne 
medication made with benzoyl 
peroxide, or a drying lotion or 
cream containing, sulfur, resor- 
cinol and/or salicylic acid, such 
as Noxzemo’s Anti-Acne Spot 
Treatment. Dot on after make- 
up; touch up during the day as 
needed. Some concealers con- 
tain the same healing ingredi- 
ents. Cover Girl Clarifying 
Acne-Fighting Blemish Con- 
cealer contains salicylic acid, 
for example. Avon Clearskin 2 
has 10 percent benzoyl perox- 
ide. Almay Touch-On Blemish 
Treatment is made with sulfur. 
Hiding the big ones. 
Larger red blemishes can be 
faded out with a color-correc- 
tor in a greenish shade, which 
counters redness, such as Cha- 


nel Corrective Concealer in 
Professional. Makeup artist Lin- 
da Mason suggesis using a 
medicated concealer first. “Be 
sure to cover the entire blemish, 
not just the topmost portion,” 


she says. (See proper applica- 
tion on Nicole, second photo 
from top.) Green color-correc- 
tor comes next, then water- 
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them under cover, bottom 


base foundation (third photo 
from top). With careful applica- 
tion, this triple-tier treatment 
makes blemishes all but disap- 
pear. To touch up, remove 
makeup in the area with toner 
or a spot astringent such as 
Erno Laszlo Control Stick. Then 
patch with more medicated 
concealer, color corrector and 
foundation. Shine reflects light, 
which plays up bumps and oth- 
er imperfections, so powder 
frequently. Minimize oil with 
Maybelline Shine Free Oil Blot- 
ting Pressed Powder or Revion 
Springwater Powder,.an oil-ab- 
sorbing compact variety. 
Doctor’s orders. Fredric 
Haberman, M.D., a New York 
City dermatologist and author 
of The Doctor's Beauty Hotline 
(Holt, 1990), okays the above 
camouflage technique for small 
closed pimples that have come 
to a head and for large, cystlike 
pimples. “But always use a gen- 
tle touch,” he says. “The deep- 
rooted, often sore cystlike pim- 
ples can take weeks to heal.” A 
dermatologist can speed the 
process with an injection of a 
synthetic steroid. Haberman 
cautions against using makeup 
over an open, moist blemish. 
“You can apply your usual wa- 
ter-base makeup around an 
open blemish but not on it,” he 
says. Try Finish Matte Liquid 
Makeup by Maybelline. Ha- 
berman recommends dotting 
the top of the blemish with an 
over-the-counter tinted medi- 
cated lotion such as Liquimat or 
Acnotex Lotion. 
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‘his rich lather goes 
reyond soap clean. 

iven removes makeup 
reaselessly. Athorough 
lean but without drying . 
ike soap. Andit has 


he extra plus of light 
‘lay fluids. Working 
mith your skin to help 
ceep essential moisture 
nd a fresh young glow. 





o bring out the fresh 
low of younger looking 
kin-- 100% soap-free 
oaming Face Wash will 


igur face forever, 





if j | Tt Ht SUEEZE.. FOR INSTANT SKINNY, SLIP 


? iW 
ik ogy ON A BODY SHAPER. THESE NEW FIRMING UNDERGARMENTS ARE ALL THE 


RAGE BECAUSE THEY PERFORM LIKE OLD-FASHIONED GIRDLES BUT ARE 
EEE AEE 


om 


LIGHTER WEIGHT, MORE COMFORTABLE AND A WHOLE LOT SEXIER 


rors your mother used to 

wear. The new shapers 
are lighter constructions as 
sleek and shiny as exercise 
fashions but with pretty lin- 
gerie touches. And they’re 
racking up big sales. Still, 
these garments are girdles, 
after all, and the question is, 
who needs them? Industry 
sources tell us that the new 
controllers aren’t meant to 
correct major figure flaws. 
“They‘re for women who 
want to refine a few 
pounds,” says designer Car- 
ol Green, who created the 
Aubergine line for Laracris. 
“Small sizes are the best 
sellers, so one can assume 
the women who buy them 
want to make a good body 
better.” Karen Bromley, of 
the Intimate Apparel Council, 
says modern support gar- 
ments also appeal to new 
mothers “who want to regain 


ee the heavy-duty hor- 
































LADY LYNNE | 
NEW FLOWER | 

| POWER 

LEAN SLIP. | 


’ wpsup By \. 






- | _ \, a flatter stomach instantly 
¥ after pregnancy.” According 
/ BODYSLIMMERS ‘ to designer Nancy Ganz, 


4 whose Hipslip, by Body- 
slimmers, is a top seller, 
“Women who never 
. wore a girdle before 
. love these because 
they firm up jiggles.” 
/ Sounds good, but for 
‘ some real-life reac- 
tions, see below. 


STAY-PUT 
SKINNIES 


War 


We asked afew LH J staffers to test-drive the new girdles throughout a typical workday. Here are 
their comments. Nina B.: “I met some friends for lunch, and they said | looked thinner.” @ Sharlene: ‘‘It 
was comfortable, but after a few hours it began to bunch up around my thighs.’’ @ Susan: “My 
tummy bulge got squeezed up above the waistband.” @ Mary: ‘‘It made me very conscious of my 
body . . . Late less allday.’’ @ Nina K.: 1 don’t think | had the right model for me. The bottom kept flip- 
ping up under my dress. After a while | stopped pulling it down and just wore it that way.” 
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We make 180 calories taste like a million. 


Call it getting rich. Call it the sweet life. Call it Weight 
Watchers’ ultra-creamy Strawberry Cheesecake—smothered 
with juicy ripe strawberries in a delicate sauce. It’s just 

one of over 15 incredible Weight Watchers desserts that are 
all made with the finest ingredients. Like rich chocolate, 
crunchy walnuts, and creamy whipped toppings. They not 
only taste like a million, they help you look like one. 


Weep Catchers Cet cheeree. 
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[ i MADE IN Tet SUEDE THE HOTTEST SHOE STYLE NOW? 


LOAFERS IN SOFT SUEDE OR VELVETY NUBUCK. TOP DESIGNER 
STYLES RUN OVER $200. WE'VE PICKED THE BEST OF THE REST 
SO YOU CAN STEP OUT IN STYLE FOR LESS 


















UNISA Unlined and so soft it will 
eventually stretch out, but the 
Gucci-style buckle is top quality. 
Looks best in black or olive. 
BASS WEEJUNS The classic loafer, updated 
UNISA in pumpkin suede, has a rounded toe and 
rugged contrast stitching. Perfect with 
Jeans, too sporty for skirts. Our most 
expensive pick, but it’s made to last. 
NICKELS Well made (of plushy suede 
with a pigskin lining), this shoe has a 
graceful, tailored shape and a nicely 
crafted buckle. Since it’s great for work 
or weekends and goes with everything, 
this pair’s worth spending more for. 
UNISA Scallop detailing gives this soft, 
ultracomfy unlined shoe a trendy young 
look. Piping around the throat should 
minimize stretching. Smart buy. 
ECCO An exact replica of the Gucci loafer 
(minus the buckle). Conforms to the foot 
when on, collapses like a ballet slipper 
when off. Attractive and comfortable, but 
thin sole may not last long. 
NINA Dressy, with a long, narrow, 
squared-off toe that looks elegant. Partial- 
ly lined; wafer-thin sole and heel look 
attractive but may not wear well. 
LIZ CLAIBORNE Sleek Euro-styling with a 
handsome instep band for snug fit. This 
nubuck shoe with cushiony lining looks 
ECCO like twice the price, especially in classy 
hunter green. (Bonus: The nubuck finish is 
more durable than regular suede.) 
SAM & LIBBY Cheap chic in a range of 
fabulous colors. Lightweight, of pig nu- 
buck. Great fashion for the price. 
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? With the renewal of his new show, “Evening Shade,” 
Burt Reynolds is riding high. When he’s not filming, he 
and wife Loni Anderson are busy raising their son, 
Quinton—and thinking about adopting another child. 
Here Burt and Loni tell the Journal about their life today 





IT’S FRIDAY NIGHT IN STUDIO CITY, CALIFORNIA, AND BURT 

Reynolds is hard at work filming his popular TV show, Evening Shade. As 

always, his wife, Loni Anderson, and three-year-old son, Quinton, are in 
i attendance. Tonight, the script calls for Burt to play one scene handcuffed to a 
| pine porch post. But Quinton isn’t having any of it. Convinced that Daddy is in 
danger, the little boy begins to cry uncontrollably—and production of the more 
than $800,000-a-week sitcom grinds to a complete 
halt as Loni rushes Quinton over to kiss Burt and be 
reassured that it’s only make-believe. 

No doubt about it, at age fifty-five, this onetime 
Lothario has turned into a truly serious family man. 
And that’s just one of the many reasons Loni 
thinks she’s married the ideal husband. ‘‘When I was 
a little girl, 1 wanted to be Snow White,’’ says the 
forty-six-year-old ‘actress, who has collected memo- 
rabilia based on the Disney classic for years. ‘‘I 
wanted to marry Prince Charming, and | actually did. 
Sometimes I have to pinch myself.’’ 

Everything, it seems, is finally turning out like a 
fairy tale for Burt and Loni. He has Evening Shade, 
4 ; which ranks regularly in the top thirty shows, and his 

Lee -_— . = s one-man road show, ‘‘An Evening with Burt Reyn- 
fd ii TN olds,’’ was such a hit last summer that plans are 

Ht under way to do it again next summer. Bicoastal 

since the CBS series took off, the couple splits their 
time between a rented twelve-thousand-square-foot 
house, high on a mountain overlooking the San Fer- 
nando Valley, and Burt’s beloved one-hundred- 
eighty-acre ranch in Jupiter, Florida. 
' Most of all, they are enjoying sharing their lives 
with Quinton Anderson Reynolds, whom they adopt- 
ed four months after their 1988 wedding. ‘‘I don’t 
think I ever got this dirty before,’’ says Loni of the 
long playful hours she spends with their son, “‘and I love it. Just to 
roll around with Quinton and be outside and pick up lizards—it’s a 
whole different life from anything I’ve ever known.”’ 

Just four years ago, such a serene, successful existence seemed 
out of reach. Burt, one of the world’s biggest box-office draws in 
the late seventies and early eighties, had fallen on hard times. His 
dinner theater in Florida didn’t turn a profit, and even worse, a false 
rumor that he had AIDS made directors leery of casting him. “‘The 
rumor very much affected his career,’’ says Loni now. “‘People 
wouldn’t hire him.’’ Even after it was revealed that his weight loss 
and balance problems were caused by complications from a frac- 
tured jaw he’d suffered while doing a stunt, he was still considered 
a gamble. ‘‘The kind of grueling physicals he went through when 
people decided, well, maybe they were interested in hiring him, 
. were so degrading,’’ Loni recalls. ‘‘It was a very tough time.” 
By David Wallace Slowly, however, things began to fall back into (continued) 
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A return to traditional decor 
is in the making. Which makes 
this Armstrong Designer 
Solarian®II floor a timelessly 
elegant choice indeed. 

Its simplicity makes the 
sumptuousness of this room’s 
GEAR? fabrics, accessories 
and wallcoverings stand out. 

Call 1 800 233-3823 for 
the name of your nearest 
Armstrong Floor Fashion 
Center® retailer. Ask for 


Dept. Neotraditional. 


sO nice to come home to™ 











Evening shades: Burt with Loni 
(above) and with his TV family 
(clockwise from left), Melissa Martin, 
Marilu Henner, Jay R. Ferguson 

and Jacob Parker 


(continued) place. The rumors 
subsided, and Burt’s health im- 
proved. He began working on the 
short-lived B.L. Stryker series for 
ABC’s Saturday Night Mystery 
and got great reviews playing a 
mature safecracker in the movie 
Breaking In. 

Meanwhile, Quinton (named 
after Burt’s character on his early 
series, Gunsmoke) had arrived via 
a privately arranged adoption, 
and Burt was busy learning about 
his new role as father. “‘We got 
Quinton when he was five days 
old,’’ Loni recalls. ‘‘We didn’t 
specify sex, but we were so beau- 
tifully matched, we couldn’t re- 
sist. We said whether it was a boy 
44 





or a girl, we’ll take it. Quinton is one quarter Cherokee [as is Burt] and also, on 
his birth father’s side, there is a background of professional sports,’’ she adds, 
noting that Reynolds originally planned a pro-football,not an acting,career. ‘‘He 
looked like he was supposed to be our baby.”’ 

For both parents, says Loni, “‘Raising this child has been something very 
special. Burt has never had a child—and I have never had a son or raised a child 
with a husband,”’ she adds, referring to her only other child, daughter Deidra, 
twenty-seven, who was born after Loni divorced her first husband. ‘‘I love 
having a shared parenthood,’’ she declares emphatically. ‘“There is actually 
somebody to talk to and bounce ideas off of. There is another person who has a 
view of how the child should be raised. 

‘It’s even nice to disagree,’ she adds quietly, “‘because you’re always 
getting another person’s point of view. I was always terrified when I was 
eighteen and had to make all these decisions with Deidra. | was always 
thinking, Gosh, am I doing this right?”’ 

Not that Burt didn’t have some doubts about his own parenting talents.*‘Burt 
was the first one to hold him and wanted to burp and feed him and everything,”’ 
Loni remembers with a smile, “‘but he kept saying ‘I feel my hands are too big’ 
and ‘I don’t want ae to cry’—all those things. But it was only a matter of days 

until he was comfortable—I think he wanted 
it for so long.’’ 
/ Burt has a tendency to want to be totally 
i generous. ‘‘ Yet he wants Quinton not to be 
overwhelmed and to be as normal, whatever 
} that is, as he can possibly be under the cir- 
cumstances,’’ Loni observes. “‘He really is a 
very secure, well-adjusted, nice little boy. 
They’ve become pals, and they kind of dis- 
appear together. Quinton’s very devoted to 
@— his daddy. If you say ‘Who loves you?’ his 

_ first response is ‘Daddy does!’ ”’ 

Burt and Loni are so taken with bringing 
up babies, in fact, that they’re thinking of 
adding to the family. ‘‘The first time I said 
- ‘my son,’ ’’ Burt has explained, “‘was al- 
‘ most as wonderful as the first time I said, 
__\ ‘my wife.” ’’ And if things go as ee he 

' ad —@ may also look forward to saying ‘‘my daugh- 
ter.’’ ‘‘Talks for a sister are beginning to heat up,’’ Loni adds. ‘“We wanted to 
wait until Quinton was old enough so he wouldn’t drop-kick her across the 
room .. . he drop-kicks everything he can get his hands on.”’ 

When he’s not playing with his son, Burt is busy on the set of Evening 
Shade, acting, producing and frequently directing episodes. “‘He’s 
having the time of his life,’’ Loni says with a smile. ‘‘If you’re having fun with 
your job, it changes everything. He feels good about himself, and he feels good 
about us and is usually pretty delightful to be around.”’ 

Loni was especially delighted last year with a surprise when they moved into 
their new L.A. house. ‘‘When I walked in, I burst into tears,’’ she says. ““He 
had picked it out and had it all decorated—that’s his secret, he loves to 
decorate—took our artwork out of storage and did it all. 1 walked into a house 
that was basically finished, a fabulous place. We have a wonderful suite all to 
ourselves, and I have a bathtub in which Cleopatra and her barge could float. 
Quinton has a whole wing just to himself, two bedrooms and two baths. He has 
lots of posters of all Dad’s movies up on the wall and talks about his daddy all 
the time. His bed is a car, a flashy, Ferrari-looking car. He has his own little 
table and chair so he can eat up there or be with us, depending on what time 
Burt gets home.’’ (continued) 
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When you’re as single-minded as we are about 
‘eating the best food storage system ever, you get 
‘sults like this. 

| The GE SpaceCenter 27F side-by-side refrigerator. 
Its efficient. Intelligently designed. Attractive. And 
‘th 27 cubic feet of capacity, it has an amazing 
»petite. But it’s more than merely spacious. 

| The SpaceCenter 27F features deep door shelves 
‘signed to hold gallon size jugs. Quick Serve™ 


yhen you think about 


el 


food 24 hours a day, 


trays that hold leftovers and can be popped out of 
place and into your microwave. The GE Refresh- 
ment Center, for easy access to foods you want 
most often. Crushed ice and chilled water dispens- 
ed through the door. 

And, as always, if you have any questions, just 
call the GE Answer Center service at 800.626.2000. 

They're open, every day of the year, 24 hours a day. 

























Down home: On his show, Burt plays a 
losing football coach who gets a kick out 
of his family and his legal-eagle spouse, 
played by Marilu Henner 


(continued) And just how has 
this once-celebrated bachelor set- 
tled down to home life? ‘“We are 
probably closer than we have ever 
been,’’ Loni asserts. ‘‘Until we 
actually got married, as much as 
you say you’re committed—Burt 
always said that he had one foot 
out the 


—it’s not really a 
commitn ) share the rest of 
your life. Ov als are together 
now ... it isn part of 
the house is yours and this is 
mine.’ Everything is toget 

The marriage has also ch d 
Loni. ; Extremely,”’ she 


fides. ““Basically, I’ve been inde 
pendent and taking care of myself 
and been the major breadwinner 
since I was eighteen years old. | 
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put myself through the University of Minnesota and sent Deidra to UCLA 
[University of California, Los Angeles]. I have always worked. Now, here is this 
man who says ‘you don’t have to work if you don’t want to, you can do 
anything you want. I’ll stand behind you, and I'l] take care of you.’ I must tell 
you that at my age, that’s a lovely thing. I don’t have to fight for independence 
because I’ve always had it and feel very liberated. But it’s been wonderful for 
me to have a lap to crawl onto and say, ‘Okay, okay.’ For the first time in my 
life, I feel taken care of.”’ 

Loni still likes to work, but now on her own terms. Last spring she starred in 
a TV movie White Hot: The Mysterious Murder of Thelma Todd, and she’ll be 
seen this fall in the pilot for the syndicated return of her old series, WKRP in 
Cincinnati. ‘*1 chose not to do a series, which is a daily thing,’’ she says. ‘‘But 
doing a TV movie or two a year is only a couple months out of your life.’’ Still, 
a half-hour series is not entirely out of the question, if she thinks it’s good, and 
if arrangements can be made for her to be close to Quinton. All three 
networks are courting her, but one has been particularly insistent. So 
anxious is CBS to make a Loni Anderson series a reality that the 
network has offered to build Burt and Loni a home near the lot in 
North Hollywood where Evening Shade is filmed so they can be close 
to their son. ‘‘Wouldn’t that be a perfect life?’’ she asks. 

Not if Loni wants a role on Evening Shade, according to Burt. As 
much as he admires her, he says he is against her working on his show. 
““We have an iron-clad rule about that,’’ Burt says with a smile, “‘me 
more than she does. As much as I love directing and working with her, 
I really don’t think she should do this show . . . and this would be a 
tough show for a blond from the Minneapolis area to come into ”’ 
(Evening Shade is set ina small Arkansas town). Not to mention how 
tough it might be on little Quinton: Who’d console him on Friday 
nights if both Daddy and Mommy were tied up? a 
David Wallace writes frequently about celebrities for LHJ. 


REYNOLDS RAPS auc nsn 


n “An Evening With Burt Reynolds,” the one-man stage show Burt Reynolds took around 
[isc last summer, the star covers everything from his Southern childhood to his TV hit, 
Evening Shade. Dressed in a black suit and red sweater vest, he sits in a down-home den— 
complete with tan leather couch, bar and bow! of peanuts—showing slides and making sardonic 
comments about himself and others. Here are some of the highlights. 
On other stars 
CLINT EASTWOOD: “Universal Studios fired me the same day they fired Eastwood. They said his 
Adam's apple was too big, and I said, ‘Well, what's my problem?’ They said, ‘You can’t act.’ | was 
walking to the car with Eastwood, and I said, ‘You know, you're in a helluva lot of trouble, 
because | can leam to act...you'll never be rid of that damned Adam's apple.’” 
DINAH SHORE: “| was a jerk when she met me. If anybody in my life changed my life, she did. 
And if | have any class in the world, she gave it fo me.” 
SALLY FIELD: “| dated Sally... She hasn’t been too kind to me; | have only great things to say 
about her. | think she’s a brilliant actress and an incredible talent.” 
CHARLTON HESTON: “He is the most uncoordinated man—he has to have a double just to 
open a car door.” 
On himself 
CHILDHOOD: “| was born with the most beautiful black, curly hair. My father thought | looked 
like a sissy, so he shaved my head. And | think that was the beginning of a /ot of problems.” 
WHAT HE’S LEARNED GROWING UP: “Never race a man named Flash; never bring home a girl 
named Bubbles to meet your mother.” 
BECOMING A MAN: “No man is a man until his father tells him he is—I was forty-eight.” 
HIS CLUNKER 1973 COUNTRY ALBUM: “That's just typical of the way | did things. | did the album 
and then took singing lessons.” 
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How much labasco sauce 
oes it take to get your 
spaghetti out of hot water? 


It depends on how much hot 
water you think it’s in. But generally 
| speaking, a teaspoon or so in the 
sauce will bring it out nicely. For those 
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i interested in a more daring rescue, an 
be a ‘ ¥. Se additional drop or two in your serving 
aoe ON should satisfy your need for adventure. 
ey Oe ae A But don’t stop there. Try a couple of 


= drops of Tabasco brand pepper sauce 








in the butter when you make an 
omelette, a drop or two in canned 
soups, vegetables or 
frozen dinners. 
We can almost 

guarantee that once you 4am 
® start using Avery Island’s “a 

& magical Tabasco pepper sauce, you 
fm won't find yourself, or your dinner, in 
hot water again. 





191. TABASCO is a registered trademark of McIlhenny Company. For the recipes of Walter McIihenny in ‘‘A Gentleman's Guide 
smorable Hospitality,’ send $3.25 to McIlhenny Co., Dept. GG, Avery Island, Louisiana 70513. 
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’n a balmy day in the 

ear 1900, “Flora” looks 
yrward to taking her wed- 
ing vows. Her favorite 
ressmaker has spared no 
tail, for “Flora” wishes 
be remembered as both 
ylish and romantic on 

r wedding day. 

“Flora, The 1900s Bride” is 
signed by artist Ellen 
illiams, an award-winning 
idal designer, and is the 
st doll in the Classic Brides 
the Century™ collection 
oduced under the 

Imark of Roman, Inc. 




























ality Craftsmanship 
Every Detail 

lora’s” head, arms, and 

s are hand-cast of fine 
que porcelain. Her beauti- 
| face is delicately sculpted 
d skillfully hand-painted. 
lora’s” sculpted gloves 
d high-button shoes 
emble fine kid. 
‘Flora’s” gown is fash- 

ed of fine handkerchief 
en, lavishly trimmed in 
epoint lace, satin, and 
nd-sewn faux pearls. She 
ars “pearl” earrings and 
atching choker. More 
earls” encircle her parasol 
d the brim of her linen- 
d-satin hat, with its cas- 


y garter with a blue satin 
, and carries a bouquet 
satin roses and fabric - 
nge blossoms. 

valuated against The 
iform Grading Standards 
Dolls developed by 

2 Ashton-Drake Galleries, 


; 
1991 The Ashton-Drake Galleries, 9200 North Maryland Avenue, Niles, Illinois 60648-1397 


‘e Ashton-Drake Galleries 
)0 North Maryland Avenue 
es, Illinois 60648-1397 
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Og e — ine 
Actual size of doll is 18 inches high. 


Complete with parasol, bouquet, and doll stand. 


“Glamour of 
the Gibson Girl” 





“Charm of the 
Southern Belle’ 





“Rose, Who 
is Love’ 









Average 
rit Edition | Issue | Market 
of Do End Price | Value* | Change 


*Source: April, 1991 survey of registered sales by select leading doll dealers 
nationwide. Actual resale prices may vary. 


'S, please enter my reservation for “Flora, The 1900s Bride,’ eX 
tissue in the Classic Brides of the Century 


™ 


collection. 





Signature 


lait: One doll per customer. I understand that I need 


'ND NO MONEY NOW. I will pay for the doll in four 


Name (please print) 


ivenient monthly installments of $36.25* each, the first 


‘ng billed before shipment. 


' satisfaction is unconditionally guaranteed. | understand 
‘tI may, for any reason, return “Flora” to the Ashton-Drake 
illeries at any time within one full year after I receive her for 
fund or credit of the full purchase price, including postage. 


Address 


City 








Doll © EHW Enterprises, Inc. 


“Flora, The 1900s Bride” 
has earned the Standards’ 
highest rating for artistry 
and craftsmanship— 
Premiere Grade. 


A Collectible Doll 

with Investment Potential 
The doll you buy today may 
be a wise investment for 
the future. Once an edition 
is sold out, those who want 
a doll from the edition must 
pay whatever the market 
will bear, if and when one 
becomes available. 

Of course, not all dolls 
increase in value; values 
can go down. But dolls of 
superior artistry and crafts- 
manship—such as “Flora, 
The 1900s Bride” and other 
Premiere Grade dolls— 
have excellent potential 
to appreciate. 

When we recommended 
the exceptional fashion dolls 
in the chart below, we felt 
they had the right creden- 
tials for market success. 
“Flora’s” potential also 
seems promising. 

Recommended and guar- 
anteed by Ashton-Drake, 
“Flora” can be yours to 
cherish for only $145.00— 
an extraordinary value for 
an heirloom-quality bride 
doll. To order, simply com- 
plete and mail the attached 
reservation form below. But 
hurry...“’Flora” is issued ina 
hand-numbered edition 
ending forever in 1991, after 
which molds for this doll 
will be broken and no more 
porcelain will ever be cast. 
Order today. 


A6361-P3B 


PLEASE RESPOND BY: 
September 30, 1991 


Date 
( ) 
Telephone 
Apt. No. 


State Zip 


*Plus $4.88 home delivery fee and any applicable state sales tax. Please 
allow 4 to 6 weeks for delivery. Canadian price: $199.00 plus postage and 
handling and any applicable sales tax. 


76361-D88079 
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4J’S FOLLOW-UP ON CURRENT NEWS. VIEWS AND WHO'S WHOS 


THE TWO FACES OF TED 


HE’S A DISTINGUISHED SENATOR AND A DEVOTED DAD, YET HIS WILD DRINKING AND WOMANIZ- 
iING—AND NOW HIS INVOLVEMENT IN THE PALM BEACH SCANDAL—CONTINUE TO MAKE HEADLINES 
NATIONWIDE. WHY DOES TED KENNEDY ACT THE WAY HE DOES? A SPECIAL UP FRONT ANALYSIS 
FROM A LONGTIME KENNEDY WATCHER. BY LESTER DAVID 


hen friends of Sen- aware of 
ator Edward Kennedy 
heard of his involve- 
sordid 
Palm Beach scandal 
last March, they were 
saddened—but _ not 


surprised. 


grossly overweight. 










est teenager, 
his behavior, yet unable 
to stop himself from act- 
ing in an unacceptable 
way,” says Thomas C. 
Reeves, Ph.D., professor 
of history at the Universi- 
For years, ty of Wisconsin and au- 

ae thor of the book A Ques- 
~ tion of Character: A Life 
of John F. Kennedy (Free 
‘ Press, 1991). 

As Ted nears his sixti- § 
eth birthday, the effects 
= of this destructive life- 
= style are sadly visible. 


law. And again, the 
ghost of Chappaquiddick 
hovers over the scandal. 

There is an eerie simi- 
larity between the two 
incidents: In 1969, when 
the car Ted was driving 
plunged off a bridge 
and his passenger, 
Mary Jo  Kopechne, 
drowned, he failed to 


He has become “an 
object of pity for those 
ment in the who watch him up 
says Garry Wills, 
Ph.D., a professor of his- 


tory at Northwestern Uni- 


close,” 





es 


a TEDDY'S 
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Visa e ae 
. | ReMi 


si | FLO 500000 
they'd watched er ee eee : 106310544. 
Ted get into one 
mess after an- 
other, only to be 
bailed out by his 


powerful 


THE PALM BEACH MUD SPLATTERED SENATOR KENNEDY, 
TOO, AFTER THE ARREST OF HIS NEPHEW, WILLIAM KENNEDY 
SMITH (CENTER). ABOVE, TED THEN AND NOW: YOUNG AND 


family and 


their connections. 


Driving too fast, drink. HOPEFUL IN 1969; TIRED AND TROUBLED TODAY 
ng too much, chasing His once-handsome face _ versity, in Evanston, Illi- report the accident to po- 
en whenever the is now blotched with nois, whohasstudiedthe lice for nine hours. And 


strikes—his extra 
curricular activities s 
more suited to a ran 
bunctious college stude 
na powertul senator 


de is the world’s old- 


shades of pink and crim- 
son, his jowls hang loose, 
ris nose is red and mis- 
hapen, his eyes are nar- 
rowed and_ bloodshot, 


and at times he _ is 


Kennedy family for years 
and written extensively 
about them. 

Now, once again, this 
youngest son of Joe and 
Rose is in trouble with the 


almost immediately, 
began 
planning a salvage strat- 
egy. 
case—in 


Kennedy aides 


In the Palm Beach 
which his 


nephew, (continued) 
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90—Thompson Medical Co., Inc 


‘1 Browner may not be typical of the average Dexatrim user. Weight loss varies 
the individual depending on a variety of factors. Most users need to lose less weight 


“| had been overweight 
all my life. But after my 
: first pregnancy it got 
worse. I tried lots of diets 
but they never seemed 
to work. They just left 
me feeling hungry. Then 
my pharmacist told me 
about the Dexatrim® 
diet plan. With 
Dexatrim, I found I ate 
less because I wanted 
less. I just took one 
Dexatrim in the morn- 
ing and I was fine all 
day. I didn’t even feel 
like I was dieting. I 
could just say, ‘no 

thank you’ and mean it. 

I still ate most of the 
foods I loved—just less of 
= them. For the first time, I was 
in control. But it was at a 
family wedding that I really felt 
proud. People hadn’t seen me in 
months. My husband's whole family 
was there. They just couldn’t believe 
it was really me. It was Dexatrim 
that made it possible. I never want 
to go back to the old me. And with 

Dexatrim, I won’t” 


1 


Clinical studies show people on the 
Dexatrim diet plan were more suc- 
cessful losing weight than those 
who dieted without Dexatrim. It 
helps control your appetite so you 
eat less and lose weight. And it has 
no caffeine to make you nervous. 


dexatrim 


Nothing works harder to help you 
lose weight. 


= 


0 OW aD EER, 


(continued) William 
Kennedy Smith, has 
been 
rape—Ted left town 
without talking to police 
who wanted to question 
him. And once again, 
he was soon confer- 
ring with high-powered 
lawyers about damage 
control. 

As the Journal went to 


charged with 


press, the Palm Beach 
case was scheduled to go 
to court in early August. 
And while Ted himself is 





not on trial, his behavior 
may well be. For on 
March 29, the night of 
the alleged crime, it was 
the senator who rousted 
nis son Patrick, twenty- 

ir, and Willie, thirty, 
from bed to take them 


carou it the Palm 
Beach hots \u- Bar. 
Days later, Willie was be- 


ing investigated the 
charge of at 

young woman 

there, and Ted was fa 
ing police scrutiny—an« 
a possible obstruction-of 
justice charge. 


54 
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Family matters 
Undoubtedly, Teddy's 
lifestyle has caused great 
pain for his family. Not 
surprisingly, his chil- 
dren—Kara Anne, thirty- 
one, Teddy Jr., thirty, and 
Patrick—would not talk 
about how the Palm 
Beach case has affected 
them. But even today, 
ten years after their di- 
vorce, his former wife 
Joan, fifty-five, still seems 
to be paying the price 
for his behavior. 

| called her at her 


after the Palm Beach sto- 
ry broke. When | asked 
how she was holding up, 
she replied, “I’m okay.” 
However, it seems she 
really wasn’t okay at all. 
On May 14, Joan, a re- 
covering alcoholic, was 
arrested for driving while 
intoxicated. 

Her lapse may very 
well have been triggered 
by this latest scandal. Ac- 
cording to published re- 

rts, Joan was furious 

th Ted for jeopardizing 
the promising political 
uture of Patrick, who is 


home in Boston shortly 


Rhode Island’s youngest 
state legislator. 

Yet, like everything 
else in Ted's life, his rela- 
tionship with his family 
has a lot of good mixed 
in with the bad. He’s a 
caring and affectionate 
father to his kids, and a 
good surrogate dad to the 
thirteen children of his 
late brothers. And in 
spite of everything, Joan 
and Ted are quite friend- 
ly. They talk on the phone 
regularly, and they often 
dine together when he’s 
in Boston. 


THE FAMILY MAN: TED AND HIS MOTHER, 
IN HYANNIS PORT (LEFT); WITH 
JOAN AT PATRICK’S COLLEGE GRADUATION 


A not-so-private life 
Teddy also gets high 
marks in the Senate, 
where he’s had a stellar 
political career. As chair- 
man of the Labor and 
Human Resources Com- 
mittee, he has been in- 
fluential in the enact- 
ment of such recent legis- 
lation as the Comprehen- 
sive Child Care Act, 
expansion of the Head 
Start program and disas- 
ter relief to communities 
that have been over- 
whelmed by the AIDS 
and drug epidemics. 


“Ted excels as a liberal 
in government,” says 
Thomas P. (Tip) O'Neill, 
former Speaker of the 
House of Representa- 
tives, who has known 
Ted and the Kennedy 
family for years. “He has 
a tremendous amount of 
knowledge of how gov- 
ernment works. He has 
gathered together one of 
the best staffs in Wash- 
ington, but he also does 
his own homework, com- 
ing to his office thorough- 
ly prepared.” 

Yet some also trade 
anecdotes about the 
seamier side of the sena- 
tor’s life—especially 
about his reputation as a 
womanizer. In Washing- 
ton and Cape Cod, where 
he vacations most fre- 
quently, “Teddy stories” 
have been conversation 
pieces for years: Says one 
Massachusetts marina 
owner, “Every time he 
comes in with his boat, 
it's with a different 
young woman less than 
half his age, anda galley 
stocked with liquor.” 

The senator's problems 
with alcohol are also well 
known. He has been 
publicly drunk so often 
that many in Washing- 
ton are convinced he’s an 
alcoholic. Recently, after 
he was interviewed for a 
Massachusetts newspa- 
per, the reporter told me, 
“He was absolutely hung 
over. His hands were 
shaking, his face was 
bloated, his eyes were 
bloodshot. He was able 
to answer the simple, 
routine questions. But 
the questions 

(continued) 


when 
strayed 
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)URGEON GENERAL'S WARNING: Quitting Smoking 
Vow Greatly Reduces Serious Risks to Your Health. 
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gum you can be confident chewing. 


Freedent won't stick to your dental work. And because 
it also moistens your mouth and keeps your breath 
really fresh, it’s in a class by itself. So go ahead—with 


Freedent you can get close with confidence. 


FREEDENT and WON'T STICK TO MOST DENTAL WORK are registered trademarks of the Wm. Wrigley Jr. Co. © 1991 


If you've got dental work, there's only one 






Non-stick Freedent. 
Moistens mouth. 
Freshens breath. 





(continued) into other ar- 
eas, he looked totally 
confused, 
his replies incoherently.” 

Ted’s friends and asso- 
ciates have pleaded with 
him to stop his excessive 
drinking. After the Palm 
Beach scandal, Senator 
Orrin Hatch, a conserva- 
tive Utah Republican, but 
still a close friend, went 
public with a plea to Ted. 
According to the Boston 
Herald, Hatch told Ted it’s 
time to change. It’s time 
to quit drinking. “He 
knew | was right,” said 
Hatch. He acknowledged 


stammering 


“FOR ALU 
ICL 





NSANBEY ° 
CITIZENS eT 


Why Ted 

can’t behave 

Does this man ever find it 
hard to live with himself 
after all his outrageous 
behavior? 

While no one knows 
for sure, apparently there 
is at least one event that 
Ted finds difficult to dis- 
miss: Chappaquiddick. 
Once, as we stood on the 
terrace of his home near 

















The point Ted seems to 
miss is that politics has 
changed since the days 
when JFK’s sexual ex- 
ploits were strictly off- 
limits to the press. Ever 
since Gary Hart, the 
“character” issue has 
been crucial, and it’s pos- 
sible that Ted’s lifestyle 
will catch up with him, 


even in Massachusetts. 
But why has this sena- 











SOME GIVE TED HIGH MARKS ASA 
STATESMAN. FROM LEFT: PRO- 
MOTING DISARMAMENT AT A 
RALLY IN 1983; ATTENDING AN 
AWARDS CEREMONY AT THE JFK 
LIBRARY, IN BOSTON, THIS YEAR WITH JACKIE ONASSIS, JOHN, JR., 
AND CAROLINE; SPEAKING AT AN ANTINUCLEAR DEMONSTRATION 





it would be better for him 
not to drink. He knows 
sooner or later he must 
come to grips with it.” 

While Ted doesn't 
deny that he drinks a lot, 
he does believe that he 
has it under control. In 
June he told the Boston 
Globe, “| have never felt | 
had a problem, and | 
don't feel it now.” 


the family compound in 
Hyannis Port, Ted stared 
at Chappaquiddick |s- 
land in the distance. ‘I’l| 
never forget that,” he 
whispered. “Never.” 

Yet, as far as his wom- 
anizing and drinking are 
concerned, the senator 
simply feels that he has a 
right to a private life— 
just as his brothers did. 


tor lost such control of 
himself to begin with? 
There are a number of 
likely reasons: his silver- 
spoon upbringing, the 
example of a father who 
was unfaithful to his 
wife, the womanizing of 
his brothers Joe and Jack 
and—especially—the 
assassination of JFK in 
1963 and of Bobby in 


UPFRONT 


1968. After that, some 
say, Teddy tried to anes- 
thetize his pain, while his 
own troubles followed: 
Chappaquiddick, Teddy 
Jr.’s cancer, which re- 
quired the amputation of 
his right leg above the 
knee in 1973, and the 
divorce from Joan. 

Finally, there is the un- 
deniable burden of the 
Kennedy legend. For Ted, 
the awful realization that 
he has failed to live up to 
the high expectations of 
his father and brothers 
seems to be a load too 
heavy to bear. 


Can Teddy be 
saved? 

Whether he is remem- 
bered as a great liberal 
statesman, or as a tragic 
case of a man 
who failed his 
family and 
himself, de- 
pends on him. 
There is some 
hope that Ted 
will mend his 
ways. After the 





Palm Beach in- 
cident, he ad- 
mitted for the 
first time that 
he needed to 
make some changes. 





eae, 


“You can’t go through an 
experience like this,” he 
told the Boston Globe, 
“and not make up your 
mind that you are going 
to have to be a little 
more attentive to your 
behavior.” z 


Lester David has written six 
books on the Kennedys, in- 
cluding ‘’Bobby Kennedy: 
the Making of a Folk Hero’’ 
(Dodd Mead, 1986) 

57 
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Any Merchandise Item 
Introductory Offer » 


REDEEM by calling Home Shopping RESTRICTIONS: First-time buyers 
Club* to place your order for any only. Offer valid only on Home 
merchandise item. * FIRST-TIME Shopping Club toward the Club price 
CALLERS: Press 0 if Tootie®”, our (excluding shipping, handling, and any 
automated order-taker, answers. (If sales tax) of one merchandise item 
you don’t have a touch-tone phone, only; coupon may be used only once 
hold on and an Operator will take your ® per household; coupon may not be 
call.) First, tell the Operator you'll be HOME combined wrth a ane coupon and 
redeeming a coupon. Then, give the may not be redeemed during a 
Operator this six-digit coupon code SHOPPING Bargathon” or other liquidation 

“§ number; CODE # 816003 sales; offer valid from 8/1 through 

3 VALID 8/1-10/6/91 CLUB 10/6/91, 
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You'll get a FREE gift when you discover the world 
brand-name bargains on Home Shopping Club! 


To introduce you to the fun and convenience of shop- = 7-10 working days, and we stand behind all our produc’ 
ight from your TV, Home Shopping Club’ is offering with a 30-day, money-back guarantee. 


Use Il 10 | aya priced up to $10 for FREE. Or With your very first purchase, you'll autom; 
apply your $10 towards the purchase of more than cally join 3.5-million other smart shoppers 











20,000 other ; ; 
suse, emt a who've become delighted Home Shopping | 
Great bargains. Guaranteed!" wan atest ee Se members. So tune in, and redeem your $1C 
At Home Shopping Club you get up to tio ie iene havi coupon today! 
50% or more off retail values on vais from be returned if damaged P y 


If you’re unable to find Home Shopping Club, 
call toll-free 1-800-284-3900 and ask for 
Operator 99, Mon.- Fri., 9.a.m. - midnight (ET). 


designer fashions and jewelry to electronics 
and toys—plus LOTS more. Delivery takes just 


New York Stock Exchange Company - Trading Symbol HSN. All Rights Reserved 
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New 32 page recipe book from The National Broiler Council, McCormick®/ CHICKEN 232 ~~ 
Schilling® Chicken Sauce Blends, Ocean Spray® CraneFruit™sauce, gw & | ‘ 
Success® Boil-in-Bag Rice, Del Monte® Stewed Tomatoes AE A ees 


© Over 80 recipes on 3’x 5” recipe cards 





| e Full color photography for postage and handling 2° 
: (See details on back) 

{ 
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ARR TARE CLUE 


. half boneless chicken breasts, skinned 
_ Tbsp. grated Parmesan cheese 

Tbsp. flour 

Tbsp. olive oil 

cup sliced mushrooms 
onion, finely chopped 

tsp. rosemary, crushed 

can (1414 oz.) can DEL MONTE® 
Italian Style Stewed Tomatoes 
atten chicken slightly. Coat with 4 Tbsp. cheese 
_dthen flour. Salt and pepper to taste. In skillet, 
ok chicken in oil over medium-high heat until 
one. Remove to serving dish; keep warm. In same 
‘illet, cook mushrooms, onion and rosemary until 
soft. Add tomatoes; cook, uncovered, 
over medium-high heat until thick- 
ened. Spoon over chicken; top with 
remaining cheese. Serve over Success® 
Rice, and garnish with chopped 
parsley, if desired. 4 servings. 
Prep time: 5 minutes 
Cook time: 25 minutes 


| 
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z Fwhen You Buy 
Del Monte’ 

tewed Tomatoes 
and Chicken 





| Fun, easy recipes written by kids, for 
| kids. Recipes tor breakfast, lunch, | 
dinner and snacks. Also included are | 
great craft ideas that kids can make. | 
| 


: 
_ Offer forms available at 
pe Displays and on specially 
i 


\arked packages of fresh chicken. ; 
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| Save 50% on suggested retail price of $8.95— 
Only $4.45 plus ¢ .50 (postage and handling) 
maroc Or $2.45 with three Success® Rice 


| proofs-of-purchase plus $1.50 (postage and 
Ranidiiag) per book. 
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Cr) a | ) Chicken Sauce Blend Product | § A 
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REDEEM by calling Home Sho 
Club® to place your order for 
merchandise item. * FIRST-1 
CALLERS: Press 0 if Tootie’, 
automated order-taker, ans 
you don’t have a touch-tone 

hold on and an Operator will 

call.) First, tell the Operator 
redeeming a coupon. Then, gi 
Operator this six-digit coupor 
number: CODE # 816 
VALID 8/1—10/6/91 





You'll get a FREE 
brand-name bi 


To introduce you to the fun and cor 

ight from your TV, Home Shopping 
an exclusive, introductory gift coupon fo 
Use ii anything priced up to $10 fc 
apply yo ) towards the purchase of | 
20,000 other 


Great bargains. Guaranteed!" 

At Home Shopping Club, you get t 
90% or more off retail values on everythi 
designer fashions and jewelry to electror 
and toys—plus LOTS more. Delivery takt 















“CELEBRATE CHICKEN” RECIPE BOOK OFFER 


Order your ‘Celebrate Chicken” recipe book. Send $1.25 


for postage and handling (cash, check or money order) for NAME 
each book ordered. Order as many books as you want. ADDRESS 
Enclosed is$_________ for Book(s). CITY 
“Celebrate Chicken” Recipe Book Offer 
P.O. Box 5601, Stacy, MN 55079 STATE ZIP 


Allow 6-8 weeks for shipment. Offer good only in the continental United States. Void where restricted. 
Offer expires September 30, 1992 or while supplies last. 










QUICK SPANISH RICE 


1 can (141% 0z.) Del Monte® 
Original Style Stewed Tomatoes 

1 chicken bouillon cube, crushed 

1 tbsp. butter 

1 to 2 tsp. chili powder, to taste 

4 tsp. each oregano & garlic powder 

1% tsp. cumin 





while simmering tomato- 

spice mixture for 10 min- 

utes. Stir cooked rice 

into tomato mixture. 
efit Garnish with green 

; onions and serve. 

Makes 4 servings. 


eee 
Natural Long Grain |} 











MAILN CERTIFICATE | EXPIRES 12/31/91 
Order Form 

To order Kids’ Recipes For Success™send $4.45 
plus $1.50 (postage and handling) check or mone 
order, per book ordered. Or sen $2.45 plus $1.50 
(postage and handling), check or money order, and 
three Success® Rice proofs-of-purchase per book 
ordered. 
Please send me book(s). Enclosed is 
$5.95 ($4.45 plus $1.50 postage and handling) 
per book ordered. 
Please send me book(s). Enclosed is 
$3.95 (2.45 plus $1.50 postage and handling) 
and three Success® Rice proots-of-purchase per 
book ordered. 
Name 
Address )c25 = af 2 
City so a 
State Zip__ 
Send completed form to: 

Kids’ Recipes for Success™ 

P.O. Box 2630 
Rock Island, IL 61204-2030 


Allow 6-8 weeks for delivery. Offer good only in the continental 
United States. Void where restricted. Offer expires 12/31/91 or 
while supplies last. 









































| MANUFACTURER'S COUPON | EXPIRES 3/31/92 


LIMIT: One coupon per purchase of pro- 
duct and size(s) indicated. Any other use 
constitutes fraud. Not to be sold. 
RETAILER: We will reimburse you face 
value plus 8¢ handling provided you and 
the consumer have complied with the 
McCormick/Schilling Redemption Policy 
dated 12/1/87, copies available upon 
request. Void where prohibited, taxed, or 
restricted. Cash value 1/20¢. Consumer 
pays any sales tax. Redeem by mailing to 
McCormick & Co., Inc., P.O. Box 870103, 
El! Paso, TX 88587-0103. 


133b5¢e 
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1 bag of cooked Success® Boil-in-Bag Rice 


In a medium saucepan combine first 7 ingre- 
dients. Cook rice in microwave or on stove 


Rice | 
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CASH REFUNI 
When You Buy 


Del Monte° 
Stewed Tomatoes 
and Chicken 


Te ae 











Offer forms available at 
Store Displays and on specia| 
marked packages of fresh chick 
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MANUFACTURER'S COUPON | EXPIRES 11/30/93 











Retailer: Ocean Spray® Cranberries, Inc 
will redeem this coupon in accordance w 
our redemption policy; copies are availal 
upon request. Void where prohibited, tax 
or restricted by law. Cash value $.001. Me 
coupons to: CMS, Dept. 31200, 1 Fawcet 
Drive, Del Rio, Texas 78840. LIMIT ONE 
COUPON PER TRANSACTION. 


Retail Price $ (max. value $1.( 
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Chicken 
Teriyaki 


Sauce Blend 
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= SMART MEAL” 


/asy to create great tasting meals ee 

| chicken and— an 
CCormick*/Schilling® Chicken 

ce Blends — make ordinary chicken 

extraordinary chicken. 

‘cean Spray” CraneFruit™ 

“hed fruit side dish — adds a cool, 

shing zing to chicken everything. 
iccess” Rice — fluffy, nutritious 

guaranteed perfect in just 

\inutes. 





el Monte® Stewed ee 
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CTAYING TOGETHER 






Twenty years ago, when the author started tracking marriage trends, many 
couples chose to split up rather than work things out. But today, she reports, the 


state of the union Is a lot stronger. 











ack in the seven- 
ties, during my 
first marriage, I knew 
loads of couples who got 
divorced. If you were un- 
happy, you just split. Now I 
know loads of couples who have 
problems and are trying to work 
them out, but I don’t know any- 
one who wants to break up. Atti- 
toward divorce have 
changed so much, it’s incredi- 


Ioe 
udaes 


ble."—-Mary Ann Malarkey, 
thirty-eight, full-time mom and 
amateur triathlete, Chicago 


Welcome to marriage in the 
nineties, where commitment 
and stability are suddenly back 
in style. Like Mary Ann Malar- 
key, I, too, have watched in 
amazement as society’s attitude 
60 


Since their wedding eleven years ago, 
Mary Ann and John Malarkey have 
worked hard to make their marriage a 
success. Now, they say, their commitment 
is deeper than it’s ever been 





toward divorce has changed 
drastically in the last twenty 
years. Yet, through it all, my 
own attitude has not changed a 
bit. I am absolutely for di- 
vorce—and totally against it. 

On the one hand, I think it’s 
crazy to waste your life in a 
marriage that makes you un- 
happy. On the other, I think 
that continuity is as precious as 
life, and should be preserved at 
almost any cost. What fasci- 
nates me is how we have chosen 
both of these options in such a 
short period of time. 


The way we were 
Throughout the sixties and sev- 
enties, divorce rates in the U.S. 


By Martha Weinman Lear 


skyrocketed, hitting an all-time 
high of 22.8 divorces per thou- 
sand couples in 1979—up from 
just 9.2 in 1960—according to 
data from the National Center 
for Health Statistics. 

Why? Unquestionably, it was 
a time of self-actualization, of 
doing your own thing. The ad- 
vent of the Pill in 1960 offered a 
way to waltz out of a dull mar- 
riage and into the swinging sin- 
gles scene without worrying 
about pregnancy. The feminist 
revolution—which may have 
contributed to some hasty di- 
vorces—also gave many abused 
women the courage to get out of 
terrible marriages. And finally, 
the social and cultural upheaval 
that led to phenomena as vari- 
ous as Woodstock and the 
antiwar movement prompted a 
rebellion against conformity. 

Even the experts seemed to 
advocate divorce. In the mid- 
seventies, when I interviewed a 
number of marital therapists 
for a magazine article, they all 
said, in effect: Our job is not to 
save marriages. It is to help 
spouses achieve whatever is 
best for them as individuals, 
and if that happens to be di- 
vorce, so be it. One therapist 
told me, “We keep moving in a 
direction that continues to liber- 
ate people. They can say, ‘Life 
is to be enjoyed, and I’m 
damned if I'll stay in a setup 
that gives me no satisfaction. 
I'm getting out.’ That’s great. I 
like (continued on page 64) 
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It's not easy being an allergy sufferer. You know it and the makers 
of HISMANAL® know it. 

Now you can get 24-hour non-drowsy* relief by taking one little 
tablet one time a day. Just ask your doctor about HISMANAL®. 

HISMANAL?® is an advanced prescription medicine for allergy ~ 
sufferers. Advanced because it’s the first and only allergy medicine 
to give 24-hour relief from your runny nose, itchy eyes and sneezing. 
Yet HISMANAL® won't leave you feeling drowsy or jittery like some 
allergy medicines. With HISMANAL®, your allergy symptoms are 
relieved and you feel like your normal self. 

And HISMANAL® hasn’‘t been shown to lose its effectiveness over 
time. You keep enjoying the same advanced 24-hour relief every time 
you take it. 

So talk to your doctor about HISMANAL®. Ask questions. Find out 
if 24-hour non-drowsy relief could make a difference in your life. 

It could, you know. 


*The reported incidence of drowsiness with HISMANAL*® (7.1%) in clinical studies involving more than 1,600 
patients did not differ significantly from that reported in patients receiving placebo (6.4%). 


Please see brief summary of prescribing information on next page. ©Janssen Pharmaceutica Inc, 1991] 
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CASTEMIZOLE exe. 


bing, please consult complete prescribing information of which 
the f g is a brief summary. 

DESCRIPTION: HISMANAL* (astemizole) is a histamine H,-receptor antago- 
nist available in scored white tablets for oral use 

CONTRAINDICATIONS: HISMANAL is contraindicated in patients with known 
hypersensitivity to astemizole or any of the inactive ingredients. 
PRECAUTIONS: General: Caution should be given to potential anticholinergic 
(drying) effects in patients with lower airway diseases, including asthma. 
Caution should be used in patients with cirrhosis or other liver diseases (See 
Clinical Pharmacology section). HISMANAL does not appear to be dialyzable. 
Caution should also be used when treating patients with renal impairment. 
Information for Patients: Patients taking HISMANAL should receive the fol- 
fowing information and instructions. Antihistamines are prescribed to reduce 
allergic symptoms. Patients should be questioned about pregnancy or lacta- 
tion before starting HISMANAL therapy. since the drug should be used in 
pregnancy or lactation only if the potential benefit justifies the potential risk 
to fetus or baby (see Pregnancy subsection). Patients should be instructed 

1) to take HISMANAL only as needed, 2) not to exceed the prescribed dose, 
and 3) to take HISMANAL on an empty stomach, e.g., at least 2 hours after a 
meal. No additional food should be taken for at least 1 hour post-dosing. 
Patients should also be instructed to store this medication in a tightly closed 
container in a cool, dry place, away from heat or direct sunlight, and away 
from children. 

Carcinogenesis, Mutagenesis, Impairment of Fertility: Carcinogenic 
potential has not been revealed in rats given 260x the recommended human 
dose of astemizole for 24 months, or in mice given 400x the recommended 
human dose for 18 months. Micronucleus, dominant lethal, sister chromatid 
exchange and Ames tests of astemizole have not revealed mutagenic activ- 
ity. Impairment of fertility was not observed in male or female rats given 
200x the recommended human dose. 

Pregnancy: Pregnancy Category C: Teratogenic effects were not observed 
in rats administered 200x the recommended human dose or in rabbits given 


Before pre 








200x the recommended human dose. Maternal toxicity was seen in rabbits 
administered 200x the recommended human dose. Embryocidal effects 
accompanied by maternal toxicity were observed at 100x the recommended 
human dose in rats. Embryotoxicity or maternal toxicity was not observed in 
rats or rabbits administered 50x the recommended human dose. There are 
no adequate and well controlled studies in pregnant women. HISMANAL 
should be used during pregnancy only if the potential benefit justifies the 
potential risk to the fetus. Metabolites may remain in the body for as long as 
4 months after the end of dosing, calculated on the basis of 6 times the 
terminal half-life (See Clinical Pharmacology section) 

Nursing Mothers: It is not known whether this drug is excreted in human 
milk. Because certain drugs are known to be excreted in human milk, caution 
should be exercised when HISMANAL is administered to a nursing woman 
HISMANAL Is excreted in the milk of dogs 

Pediatric Use: Safety and efficacy in children under 12 years of age has not 
been demonstrated 

ADVERSE REACTIONS: The reported incidences of adverse reactions listed in 
the following table are derived from controlled clinical studies in adults. In 
these studies the usual maintenance dose of HISMANAL* (astemizole) was 
10 mg once daily. 


Percent of Patients Reporting 


Controlled Studies* 


Placebo 
(N=1109) 
% 


Classical** 
(N=304) 
% 


Hismanal 
Wee 


ADVERSE EVENT 


Central Nervous System 
Drowsiness 
Headache 
Fatigue 
Appetite increase 
Weight increase 
Nervousness 
Dizzy 

Gastrointestinal System 
Nausea 
Diarrhea 
Abdominal pain 

Eye, Ear, Nose, and Throat 
Mouth dry 
Pharyngitis 
Conjunctivitis 

Other 
Arthralgia 


“Duration of treatment in Controlled Studies ranged from 7 to 182 Days 
**Classical Drugs: Clemastine (N=137); Chlorpheniramine (N=100): 
Pheniramine Maleate (N=47): d-Chiorpheniramine (N=20) 


Adverse reaction information has been obtained from more than 7500 
patients in all clinical trials. Weight gain has been reported in 3.6% of astemi- 
ole treated patients involved in controlled studies, with an average treat- 
in days. In 46 of the 59 patients for whom actual weight 
(he average weight gain was 3.2 kg. Less frequently 
eported in clinical trials or spontaneously 
HISMANAL include: angioedema, broncho- 
4, epistaxis, myalgia, palpitation, photosensitivity, 
g ex S include isolated cases of convul- 
L has not been established 
upportive measures including 
d. Cases of overdose have been 
though overdoses of up to 
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spasm, depression, ede 
pruritus, and rash ng 
sions. A causal relationship 
OVERDOSAGE: In the event age 
gastric lavage and emesis shou f 
reported from foreign marketing exe 

500 mg have been reported with n ses of serious ventricular 
arrhythmias, including Torsades de poi wing overdoses of greater 
than 200 mg have been reported. Patients stiould be carefully observed and 
ECG monitoring is recommended in cases of 
priate antiarrhythmic treatment may be needed 
to be dialyzable. Care should be taken nut to exceed do 
the DOSAGE AND ADMINISTRATION section. Oral 
were 2052 mg/kg in mice and 3154 mg/kg in rats. In 
LD.p was 905 mg/kg in males and 1235 mg/kg in femal 
NDC 50458-510-01 (10 10 blister) NDC 50458-510-10 (100 tablets) 
Store tablets at room temperature (59°-86°F) (15°-30°C). Protect from 
moisture 
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fad JANSSEN US. Patent 4,219,559 
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@ STAYING TOGETHER 


continued from page 60 


that. There is an optimism there.” 

And psychotherapist Laura Singer, 
then president of the American Associ- 
ation for Marriage and Family Thera- 
py, told me, “I wouldn’t say that mar- 
riage and self-actualization are neces- 
sarily mutually exclusive. But they 
are difficult to achieve together.” 

In fact, throughout the decade, there 
was so much talk of me and so little 
talk of we, that some experts predicted 
the end of marriage as an institution. 

They couldn't have been more 
wrong. Instead of continuing to rise, 
divorce rates began to decline in 1982 
and have since dropped even lower. 
That sudden change of direction 
reflects a truly staggering change in 
national mood. 

Today, we talk about commitment, 
compromise, working it out. And while 
few contemporary marriage therapists 


“Now, we have a far more realistic idea of what it mean 
divorce, to be alone, and the great hardship this en 
especially for women,” says psychotherapist Laura Singer. 


would advise staying in a miserable 
marriage, they are hardly encouraging 
their clients to rush headlong into a 
divorce. 


The search for stability 

Our renewed faith in marriage is due 
in part to some basic changes in soci- 
ety over the past decade or so: the rise 
of religious fundamentalism, with its 
strong emphasis on traditional family 
values, and the tide of Reagan- and 
Bush-era conservatism. But I also 
sense something else, intangible but 
pervasive, in the struggles of married 
couples to stay together: a yearning for 
continuity, of which we have so little 
in modern life. 

Now, when asked to consider how 
much attitudes have changed, Laura 
Singer says, “Because marriage had 
been so unscrutinized [in the sixties 
and seventies], it was hiding a great 
deal of misery. We didn’t know nearly 
as much as we do now about marital 
interaction, how spouses affect each 
other, and how to reverse that effect. If 
you were going to save anyone, it 
would be the individual. But now, the 
experiences of so many of those indi- 
viduals have given us a far more real- 
istic idea of what it means to separate, 
to divorce, to be alone...the great 
hardship this entails, especially for 
women,” she says, citing the economic 
hardship and the difficulties of being a 
single parent. “I’ve got women clients 
who walked out of marriages years ago 
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and who now say that if they had i 
do all over again, they wouldn’t b 
quick to walk.” 

Mary Ann Malarkey exemplifies 
change. Her first marriage, in 1 
lasted only two years. The trouble, 
says, was that she tended to be con 
ling, and her husband—“a nice, ge 
man”—allowed himself to be 
trolled. The result was boredom, 
in the divorce-friendly seventie 
seemed a good reason to split up. 
Mary Ann, “My parents did it, mo 
my friends did it, and maybe t 
why I didn’t work harder on my 
marriage. Nobody I knew did.” 

In 1980, she married John, f 
one, a real estate lawyer. He 
from a strict Catholic family in w 
he says, “People tended to stay to 
er no matter how miserable 
were.” His idea of commitment was 
total opposite of Mary Ann’s. 

Nor was John a man who woul 
controlled. When Mary Ann’s te 


flared, he responded by withdrawi 
a classic setup for marital confli¢ 
series of stressful situations bege 
take their toll: The couple lost twi 
bies at birth, John’s father died, 
he was also facing enormous press 
at work. Finally, John insisted 
they seek professional help. 

“In the old days, I probably w 
have walked out again,’ Mary 
says. “But I remembered g 
through that divorce after just 
years, and with no kids, and still 
ing such pain...well, after s 
years and three kids with Jok 
wasn’t going to give up so easily. 
committed to making this work.” 

After two years of counseling, 
John and Mary Ann say their con 
ment has deepened. “But you ha) 
keep working at it,” she says. “ 
riage is incredibly hard work!” 

Therapists say that all the time, 
what we learn in any marriage 
lasts long enough and is decent ent 
A successful marriage is not a fact. 
process. The work is never done. 





The case for commitment 
Of course, this new emotional en] 
enment isn’t the only reason so 1 
of us have decided to stay togeth 
series of hard new realities have 
helped tip the scales back in 
of marriage. 

e@ AIDS. This devastating di 
“slowed down what the Pill let lc 
says (continued on pag 
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@ STAYING TOGETHER 


continued from page 64 


psychologist William M. Pinsof, presi- 
dent of the Family Institute, in Chica- 
go, a marital and family training, re- 
search and treatment center affiliated 
with Northwestern University. The 
sexual playground that was right out- 
side the door of humdrum domestic life 
didn’t look so attractive once AIDS 
came along in the eighties. 

@ Economics. The money crunch has 
forced couples who'd rather be living 
apart to stay together. Women, espe- 
cially, usually suffer severe financial 
shock in a divorce, and many men nev- 
er pay the child support they’re sup- 
posed to. As Ian Alger, a psychiatrist 
in New York and past president of the 
American Academy of Psychoanalysis, 
recently told colleagues, “This is hun- 
ker-down time. It’s too expensive to 
maintain two homes. I’ve had clients 
say to me, ‘I’d get out of this marriage 
if I could, but I just can’t afford it.’ ” 

@ Children. Recent studies, such as 
the groundbreaking book Second 
Chances: Men, Women and Children a 
Decade After Divorce, by Judith Wal- 
lerstein and Sandra Blakeslee (Tick- 
nor & Fields, 1989), as well as the 
testimony of kids themselves, have 
changed our ideas about the impact of 
divorce on our offspring. “In the fifties, 
which were totally child centered, di- 
vorce was considered dreadful because 


70 LADIES’ HOME JOURNAL + SEPTEMBER 1991 





it would ruin the children,” says To- 
ronto social worker Eva Kenyon, who 
has counseled kids and families for 
more than forty years. “In the sixties 
and seventies, which were so self-cen- 
tered, it grew fashionable to say kids 


could get over divorce easily. 
therapists even preached what 
vantage divorce was—you coul 
and develop, your kids would ha 
of grandparents, all that nonsen: 
Today, she says, “We no lon 
cept having to stay in a mis 
marriage for the kids’ sake, bj 
know that divorce is not great fo 
and it can be very bad.” 
Most experts now agree that tk 
no such thing as a child unaffect 
divorce. “They all feel guilty, ani 
are all wary in their own co) 
ments,” says William Pinsof. 
children of divorce struggle with 
“When couples come to me 
problems,” he continues, “I loc 
three things: some remaining tru 
tween them, a willingness to lc 
themselves and ask, ‘what’s my 1 
all this?’ and at least episodes oi 
feeling. These are the building | 
we can work with. And if ther 
these three things, then I woul( 
try therapy a lot before you get 
vorce, even if you have no kid 
especially if there are kids. Dive 
not necessarily destructive to kic 
it is traumatic.” 
@ Experience. For many couples 
the strongest incentive to stay m 
may be simply looking at thei 
track record—or that of their fr 
those who walked out into wha 
thought would be a bright ney 
and instead are now wanc 
around in a heavy fog of lone 
those who still remember the pi. 
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rece; and those who left first mar- 
es for second ones, only to find ex- 
y the same problems. 

Jid we ourselves ever think of di- 
‘e? Oh, sure!” says Betty Byfield 
1, a clinical social worker in Lex- 
on, Massachusetts, whose hus- 
i, Norman, is a psychiatrist; both 
jalize in family therapy. “There 
2 times when we hit rough spots, 
very couple does. I'll tell you what 
ed us stay together—it was seeing 
‘patients with their second mar- 
es falling apart, just like the first. 
saw that sooner or later, you’ve got 
‘ork on yourself. Otherwise, you'll 
Eg the same problems into the next 
riage, and the same patterns will 
t all over again.” 



















ether again—for good 

case of Amy and Ted (not their 
names), a couple from Teaneck, 
_ Jersey, exemplifies this new urge 
tay merged. Both forty-one and 
ied for almost twenty years, they 
, two preschoolers. 

Ve both came from repressive 
grounds,” Amy says. “We found 
other across a crowded room: ‘Oh, 
want out, I want out, let’s get mar- 
’ It was like that.” 

; newlyweds, they moved from 
) to New York, and Amy worked 
loffice jobs to put Ted through law 
ol. “Then I thought it would be my 
|,” she says. “I wanted to get a 
juate degree in journalism, but 
icouldn’t see putting me through 
jol. It was too expensive. So there I 
| doing work I hated, in a strange 
ronment, no friends...” 

nd I was very busy and just not 
2 for Amy,” Ted says. 

Te didn’t communicate or have any 
|together,” Amy adds. “We just 
‘in’t get through to each other. I 


|ou were too demanding: Do this, 
.at,” says Ted. “I would back away 
the fray rather than fight.” 

ny nods. “And I'd be saying, “Talk, 
something. Say anything.’” 

e silence between them continued 
\ow, and in 1978, after six years of 
Viage, Amy walked out. “I was sur- 
i d—I really didn’t see it coming,” 
| Ted. “I didn’t feel the relationship 
130 bad.” 

't first, when I left,” Amy says, “I 
40 free, waiting for my new life to 
1. But the more I looked around, 
‘nore I saw that that whole ‘you do 
| thing, I'll do mine’ wasn’t work- 
‘for people. It certainly wasn’t 
) ing for me. I found a boyfriend, so 
‘isn’t that I was missing a date on 
‘iy nights, I was missing Ted. And 

‘me went on, I knew I just wasn’t 

-y without him.” 
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Ted says, “And I was seeing someone 
pretty steadily. It was nice, but I didn’t 
love her. I loved Amy.” 

The couple got back together within 
a year and a half. “Our friends said it 
was the only trial separation they 
knew that failed,” Ted says, and he 
and Amy laugh. “But right away we 
fell into the same old patterns, feeling 
angry and not communicating.” 

Finally, says Amy, “I saw that as 
long as you're thinking, The first thing 
that goes wrong, I'll leave, you’ll never 
have a rich relationship. And we both 
had a piece-by-piece realization of the 
ties that bound us—our common 
background and a lot of warmth for 
each other, even in bad times. And 
that got us back together.” 

That was eleven years ago. “We still 
have problems, but the difference now 
is that we never let them go too far,” 
Ted says. “As soon as there’s a danger 
sign, we get to work on it fast.” 

Amy takes her husband’s hand. “We 
have two tricks. The first is, we list on 
paper everything we ever liked about 
each other—like Ted’s humor, which I 
always loved, but he never even knew 
it until we started communicating 
these feelings. And the second is, we 
list everything we’ve shared.” 

And that, it seems to me, is the key 
to keeping a marriage together. Most 
of us do not want to lose that shared 
history with a spouse. This need for 
continuity and sharing will prevail, I 


think. There may again come times 
when the experts will start predicting 
the end of marriage, but marriage—in 
some form or another—will surely sur- 
vive them once more. 


Martha Weinman Lear writes frequent- 
ly about marriage and relationships. 


COMING IN OCTOBER 


The no-sex affair 

You might meet him at work and discov- 
er you have so many common interests. 
The next thing you know, you’ re flirting, 
sharing intimate lunches and thinking 
about him all the time. What does it 
mean when two people are more than 
friends but less than lovers? 


Medical tests: Can they save your life? 
Some high-tech tests cost a fortune and 
Just aren’t worth it. Others could mean 
the difference between life and death— 
how can you know? Don’t miss our 
special report. 


Change your money habits 
Don’t be afraid to take charge! Look for 
our simple tips to secure your future. 


On sale September 10. 
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And on the farm there was a 
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In today’ s fast-forward world, being 
a parent seems more perplexing than 
ever. As you grapple with your child's 
terrible twos or the teen years, you 


also have to battle outside influences 





you might never have imagined. 


PARENT 


Ladies’ Home Journal is here to help you cope—and achieve the 





best relationship you can with your children. To do that, we went to 
the experts—in child psychology, nu- 
trition, and education—for the 
newest advice. The result: this par- 
enting survival guide for the nineties. 


You'll find the (continued) 
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si WO) (continued) latest ideas on dealing with the traditional 
dilemmas of every age group—crying babies, unruly toddlers, uncommunica- 
tive teens and more. Plus, vital pointers on good eating that will set your child 
on a healthy path for life as well as a report on education that will help you 

| prepare your kids for success in the twenty-first century. 

After you read this compendium, we think yow ll approach your children with 

| new levels of confidence, understanding, expertise—and love. LHJ is proud to 


bring you this special section. 


ADA TE LF 
NERC CHD pr 


HAT’S LIFE LIKE FOR KIDS IN THE ’90S? ON 
May 14, 1991, LHJ sent thirty-five photogra- 











phers to take pictures of children all over the 





country, in small towns and large cities, 
suburbs and rural areas. For twenty-four 
hours, we observed babies, toddlers and 

’s, in school and at play, watching TV and 


doing chores. In this way, we hoped to cap- 


From here to matemity At our photographer’ s early- 
morning stop in Hartsdale, New York, first-time 
mom Linda Fears is wide awake when three-week- 
old Charles Joseph is ready for his two A.M. 
feeding. Linda is on maternity leave from her job 
Produced by Janet Csadenyi. Text by Sharlene King. and treasures every moment with her new son. 


ture ihe experience of being a child today. 


Join us ior a iow': at how the day unfolded. 
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(UW TO GALM A CRYING BABY 


Nothing rattles the nerves of an already exhausted new parent more than a baby 
who keeps crying . .. and crying. Here are five things you must remember 








t’s three A.M. You're sick of 
watching reruns of Casablan- 
ca, exhausted from pacing the 
living room, yet you still can’t 
figure out why your newborn 
keeps crying, let alone how to get 


him to stop. It might help to 
know what doctors now know 
about why babies cry. 


“If parents only understood 
that crying is a norma! part of a 
baby’s development—that if a 
baby doesn’t cry, then something 
is really wrong—maybe they 
wouldn’t worry so much,” says S. 
Norman Sherry, M.D., director 
of pediatrics at the Hall-Mercer 
80 


Child and Adolescent 
Clinic at McLean Hospi- 
tal,and assistant clinical 
professor of pediatrics 
at Harvard Medical 
School. 

Interestingly, infant 
crying has come under 
scrutiny lately because 
of its clinical importance 
in understanding ma- 
ternal distress. That is, 
many women become so 
distraught by their ba- 
bies’ crying—and their 
own inability to comfort 
them—that their self- 
esteem and confidence 
in their mothering skills 
plummet. They may 
stop breast-feeding or, 
in extreme cases, be 
pushed to abuse their 
children. 

Following, what the 
latest research shows: 


WM Crying is a baby’s 
only way of expressing himself, 
explains Sherry. For some it’s 
simply an unexplained end-of- 
the-day fussiness. According to 
the American Academy of Pedi- 
atrics, crying seems to increase 
in duration until around six 
weeks of age, then tapers off by 
the three-month mark. 

MThe concept of tempera- 
ment—how a child reacts to its 
world—is very important in un- 
derstanding infant crying. Some 
babies can tolerate long periods 
of minor discomfort—hunger, 
wet diapers, loud or sudden 
noises—while others respond 


with a loud wail to the slightest 
stimulus. What Dr. Spock first 
called fussy or fretful behavior in 
babies forty years ago, we now 
know are just descriptions of 
temperament. And there are 
some babies who simply have 
a difficult temperament. 

Mi You can’t spoil a crying baby 
by picking it up and comforting 


it—in fact, you may be able to 


reinforce a child’s self-esteem 
and trust in the world. A 1986 
study at the McGill University— 
Montreal Children’s Hospital 
Research Institute, of 99 babies 
three to twelve weeks old, 
showed that six-week-old babies 
who were picked up and held in 
their parents’ arms or a carrier 
for at least three hours a day 
fussed 43 percent less overall 
and 51 percent less during the 
evening hours than those who 
were only picked up when crying 
or fussing. Similar but smaller 
decreases occurred at four, eight 
and twelve weeks of age. 
Mi Very few babies suffer from 
true colic—episodes of intense, 
prolonged crying accompanied 
by a flushed face and legs drawn 
up to the abdomen, that may be 
relieved by the passing of stool or 
gas.°Doctors are still not sure 
what causes colic, though every- 
thing from allergies to formula 
to immature gastrointestinal de- 
velopment has been implicat- 
ed—and new research crops up 
all the time. One recent study at 
St. Louis Children’s Hospital 
found that breast-feeding moth- 
ers who ate high amounts of 
dairy products had (continued) 
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(continued) “colicky” babies. 
Many pediatricians believe par- 
ents today are too quick to calla 
crying episode colic. “All exces- 
sive crying is not colic,” says 
Sherry. “In the thirty years Ive 
been practicing, ’ve seen maybe 
twenty true cases of colic.” More 
common, says Sherry, are peri- 
ods of late-evening and night- 
time fussing that seem to mirac- 
ulously disappear when the baby 
is three months old. 

@ A woman’s ability to soothe 
her crying baby is not a reflec- 
tion of her mothering abilities. 
“New parents get it from all 
sides—Grandma, friends, people 
they bump into on the street— 
everyone has superior advice on 
what the mom is doing or should 
be doing to ease her baby’s cry- 
ing,” says Sherry. Mothers often 
assume they’re to blame and be- 
come so anxious about their par- 
enting abilities that they overre- 
act to every squeak and wimper. 
“Get to know your baby,” Sherry 


advises. “Tune in to his particu- 
lar wavelength so you can tell 
if a cry is one of true pain or 
discomfort, or if this crying epi- 
sode is just his way of let- 
ting off steam.” 

Constancy of mothering is also 
very important in easing crying. 
“Babies must know that things 
will happen in an orderly fash- 
ion,” says 
Sherry. That 
is, if she’s wet 
and cries, then 
someone will 
change her. If 
she’s hungry, 
someone will 
feed her. “I tell 
parents, ‘Look, 
you’re going 
through hell 
right now,’ ” 
says Sherry. 
“You can try 
rocking, sing- 
ing, cuddling, 
back-rubbing 
or laying the 
baby on a hot- 
water bottle. 
But it’s noth- 


ui 
= 
all 
aad 
as 
te 
= 
> 
a 
<7 


ing you did—or didn’t do.’” You 
should, however, always consult 
your pediatrician if a crying epi- 
sode lasts more than four 
hours—just to be sure that noth- 
ing is really wrong. 

And if the crying continues? 
“Find a baby-sitter and take a 
break,” says Sherry. 

— MARGERY D. ROSEN 
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4.00 am. 


Making the rounds Jn Florida, Nurse Gina Gomes takes 
a moment from her busy schedule to sit with a sleepless 
patient. A swallowed quarter landed six-year-old 
Danielle Duval in the Miami Children’ s Hospital. 





WHEN DAD FEELS LEFT OUT 0 ns seine rosa 


blues. Find out how you can 





Okay, so a thirty-two-year-old 
man can wait ten minutes for his 
dinner while a six-week-old baby 
can’t. But what happens to a 
marriage when the husband al- 
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be parents—and partners, too 


ways feels that baby comes first? 
According to an ongoing study 
at the University of California, 
Berkeley, by research psycholo- 
gist Carolyn Pape Cowan, Ph.D., 
and her husband, Philip A. 
Cowan, Ph.D., professor of psy- 
chology, 92 percent of couples 
report an increase in marital 
conflict after the first baby. 
Unfortunately, most couples 
don’t anticipate how much hav- 
ing children will affect the quali- 
ty and nature of their relation- 
ship. “Having a baby marks a 
distinct shift away from a ro- 
mantic relationship to one of a 
partnership,” says Carolynn 
Maltas, Ph.D., co-director of 


the McLean Institute for Cou- 
ples and Families, and instruc- 
tor of psychology at Harvard 
Medical School. “That can 
place a tremendous burden on 
any marriage.” 

By far the most common com- 
plaint, experts report, is that 
husbands feel neglected. The de- 
mands of caring for a newborn 
can leave a new mother with 
precious little time or energy for 
anything else. Many women 
thrive on total involvement with 
their babies and unwittingly 
push their husbands aside, says 
Maltas. And that can trigger 
feelings of anger, jealousy, sad- 
ness and (continued) 
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(continued) abandonment, the 
intensity and frequency of which 
depend in part on the father’s 
feelings about himself and his 
own childhood. 

Men who felt unloved by their 
own parents, or ignored in favor 
of a sibling, may be reminded of 
those feelings of loneliness now. 
While women often have a net- 
work of friends or other people in 
their lives to whom they can turn 
for closeness, men may not. And 
while some understand in- 
tellectually what is happening 
and tolerate the changes, others 
may feel hurt and confused. 

Many couples also find that 
their sex life changes significant- 
ly after the baby. New mothers 
may find the mother-baby bond- 
ing experience so fulfilling, 
they're simply not in the mood 
for sex. Conversely, some hus- 
bands no longer see their wives 
as a romantic figure but exclu- 
sively as a mother. 

Increasingly, experts are find- 
ing that some parents, especially 
two-career couples, manage the 
first child with relative ease, but 
then find themselves totally un- 
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6:15 am. 


Waking up is hard to do Watching a few 
minutes of early-morning TV while 


everyone else is in bed gives nine-year-old 


Patrick Kane, of Littleton, Colorado, a 
little yawning time before breakfast. 





able to handle the second. 

“T call it the second- 
child syndrome,” says 
Maltas. “With the first 
baby, you could see the 
fault lines but the mari- 
tal structure remained 
basically intact. The ar- 
rival of a sibling cracks 
it wide open. ” 

These parents were 
able to incorporate a 
child into their old life- 
style: They would take 
baby out to dinner or to a 
friend’s house. With two 
children, that’s not so 
easy and one parent can 
no longer spell the other. 
“Any problems the couple 
were having before will 
grow worse,” says Mal- 
tas. “And if a husband felt ne- 
glected when he realized he was 
no longer number one, think how 
he feels to find out he’s number 
three!” What can you do when 
such feelings emerge? 

ME Be aware of possible prob- 
lems. Maltas notes that too of- 
ten couples are so drained of 
energy, “they start hunting 
around for pathology, and blame 
the other person for the sudden 
lack of intimacy.” 

Mi Talk to each other. When 
baby comes, many couples 
don’t realize that they also 
stop having meaningful 
conversations. “It’s hard 
enough to finish a sen- 
tence, let alone find time 
to talk about problems,” 
says Maltas. But discuss- 
ing your feelings honestly 
and directly is essential. 
MI Arrange some couple 
time. If you’re really too 
exhausted to go out, sim- 
ply go upstairs and have 
some quiet time together 
while someone else takes 
care of the baby. The 
best gift you can give your 
children is your own hap- 
py marriage. 

W@ Spend time alone. 
While it’s essential to find 
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Hangin’ out Students at Chantilly High 
School beat the Virginia heat with shorts 
and T-shirts. Fourteen-year-old Peter 
Staples is right in the swing of things as he 
waits for the school bus with his friends. 


THE AMERICAN CHILD 


zs 


qm. 


time together, it’s also critical 
that each of you find time to be 
by yourselves. “When everyone’s 
stressed out, tempers flare,” says 
Maltas. “You can’t be reasonable 
if you’re exhausted.” 
WM Allow your husband to be in- 
volved in the baby’s care. Some 
women are so anxious about 
their mothering abilities that 
they try to do it all, or criticize 
their husband when he tries to 
help. Couples may start bicker- 
ing over small things—Should 
the baby wear a sweater? Is the 
milk warmed up enough?— 
when in fact they’re battling 
over control and competency. 
Smart parents share the respon- 
sibilities, so each feels good—not 
to mention less exhausted. 
—M.D.R. 


A NOTE FOR PARENTS 


Johnson & Johnson will announce 
the winners of the Johnson & 
Johnson Adorable Babies Contest 
in a special half-hour program to 
air on the Fox Network in early 


September. Check your local listings jf 


for the exact date and time. 
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low, in just Lminute waiting time, 
find out if you're pregnant. 


The new 1|-minute FIRST RESPONSE Pregnancy Test method is so easy, | 
it's the fastest way to get a “yes” or “no”..any time of day. 


If you think you’re pregnant, 
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f you’re pregnant or not? | 


If you’ve missed your period, 
are you pregnant? 
Not necessarily. There are many | 
factors that can affect your | 
menstrual cycle, such as stress, 
illness, and strenuous exercise. 
If you have missed your period, use 
the FIRST RESPONSEs Pregnancy 


_ the new FIRST RESPONSE test, 
man can know if she’s pregnant 
ot as early as the very first 
»f her missed period. That's 
use the new 


TRESPONSEs Pregnancy ®  ‘Testto find out if you are 
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AND NUTRITION 


It’s not just the four food groups anymore. Scientists now know that what children 
eat today will affect their health later. Here are the new dietary guidelines— 
plus tips on getting kids to like what's good for them. 


By Linda Marsa 


hen Jordan Diaz, five, 
and her brother, Joshua, 
ten, get home from 
school, they have a 
snack, just like every 
other kid in Santa Fe Springs, 
California, does. But theirs are 
after-school treats with a dif- 
ference. A year ago, they 
might have chosen ice cream 
and potato chips. Now, how- 
rer, the kids munch on fruit, 
alt pretzels or low-sugar, 
low-fat, cholesterol-free oat- 





meal cookies made by their 
mom, Ch thirty-four. 
What motiv 1 the family’s 
change in eat habits was 
the near-fatal heart attack 


that their father, Fred Diaz, 
suffered last year at the age of 
thirty-three. “My life was a 
primer on how to get a heart 
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attack,” says Fred, a forklift 
operator. He didn’t exercise, he 
was about twenty pounds over- 
weight, he skipped breakfast, 
and his favorite foods—pizza, 
bacon and eggs, hot dogs, pas- 
trami—were loaded with fat. 
The family realized it was 
time to eat smarter. Christine, 
who works part-time at a pho- 
tography studio, spent an hour 
a week for several months 
working with a dietitian, who 
taught her how to shop and 
cook with an eye toward reduc- 
ing fat, salt and cholesterol in 
the family’s diet. The Diazes 
have cut out butter, cheese, ba- 
con, ice cream and salt-laden, 
fatty fast-foods. Their meals 
are now made up of chicken, 
fish or pasta, with lots of fruits 
and vegetables. Christine still 


bakes goodies for the kids, but 
she substitutes egg whites for 
yolks, small amounts of vege- 
table oil for butter, and has cut 
way down on sugar. There 
have been few complaints from 
Jordan; Joshua is grudgingly 
adapting to the family’s new 
regimen. The family does in- 
dulge in hamburgers, pizza, or 
ice cream once a month. “Oth- 
erwise,” says Christine, laugh- 
ing, “the kids would go crazy.” 

Is this family being too 
strict? Not according to mount- 
ing evidence, which shows that 
kids must start eating right 
very early to have the best 
chance of preventing obesity, 
heart disease, cancer, diabetes, 
high blood pressure, and osteo- 
porosis as adults. “We need to 
begin teaching kids in kinder- 
garten about how to take re- 
sponsibility and be heart 
smart, and innoculate them 
against unhealthy lifestyles,” 
says Gerald Berenson, M.D., 
chief of cardiology at Louisi- 
ana State University. 

What’s more, it’s a lot easier 
to establish lifelong healthy 
eating and exercise habits if 
you start in childhood. 

So what’s a parent to do? It’s 
often hard to figure these days, 
when were bombarded by 
new—and often conflicting— 
nutritional bulletins all the 
time. Are desserts verboten? 
Should you have your kids’ 
cholesterol levels tested? And 
how can you get (continued) 
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If your kids love 

the taste of bubble 
gum, they’ll love 
creamy new Del Monte 
Bubble Gum Pudding. 
And so will you. Be- 
cause it’s a wholesome 
| snack made with skim 
milk. Also try new 
Chocolate Peanut But- 
ter Pudding. They'll 
make everybody happy. 
YY, _. And they’re only from 

4 Del Monte. 
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8:05 a.m. 
Daddy’s time Jn Orange, New Jersey, three-year-old 
Kai Woods can’t wait for her father, Jay, to finish 


the night shift. With this family’ s upside-down 
schedule, breakfast together is prime family time. 





(continued) them to eat the 
things that they may not like 
at first? 

Relax. Here are some sensi- 
ble suggestions to help you win 
the food fight. First, the health 
news, and then, some no-non- 
sense advice. 


HOW BAD DIETS HURT 

Obesity According to a study 
by the Department of Health 
and Human Services, Ameri- 
can children are fatter and less 
fit than they were twenty 
years ago. Since the mid-six- 
ties, in fact, the proportion of 
six- to-eleven-year olds who are 
obese—at least 20 percent over 
ideal body weight—has risen 
more than 50 percent, and 
that of adolescents by nearly 
40 percent. The psychological 
consequences of obesity in our 
weight-conscious society are 
clear. However, the worst part 
is that obesity can cause seri- 
ous medical problems; half of 
all children with high blood 
pressure, for example, fall in 
this category. And overweight 
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kids are likely to grow up to be 
overweight adults, with an in- 
creased risk of developing ill- 
nesses that have 
been linked to obe- 
sity: heart disease; 
uterine, colon, 
prostate and breast 
cancers; and diabe- 
tes. About 80 per- 
cent of all cases of 
adult-onset diabe- 
tes occur among 
people who are 
overweight. 

Heart disease 
Heart trouble rare- 
ly shows up before 
adulthood, yet chil- 
dren as young as 
six may already 
have fatty deposits 
in their arteries. 
Doctors worry that 
many kids’ high 
cholesterol levels 
may lead to long- 
term health problems. 

Should you have your child 
tested? The National Choles- 
terol Education Program 
(NCEP), a panel sponsored by 
the National Heart, Lung and 
Blood Institute, recently issued 
new guidelines: If either par- 
ent has a blood choles- 
terol level of 240 or 
above, or if a parent or 
grandparent had cardio- 
vascular disease before 
the age of fifty-five, 
then children over age 
two should be tested. 
Says James Cleeman, 
M.D., coordinator of 
NCEP, “Testing is im- 
portant for children 
from high-risk families. 
If this problem can be 
detected in childhood, 
kids can get individual- 
ized attention so they 
can nip it in the bud.” 
All children, even those 
from lower-risk families, 
can benefit from a re- 
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Cancer Studies have shown 
that countries with diets low 
in fat have lower rates of many 
cancers. According to the Na- 
tional Cancer Institute, diets 
high in fiber, vitamins E and 
C, and beta carotene from 
fruits, grains and vegetables 
may also reduce cancer risk. 
Osteoporosis Childhood and 
the teen years are when we 
build healthy bone mass. This 
is crucial in later life, especial- 
ly for women, if they wish to 
prevent osteoporosis, the bone 
wasting disease that often 
strikes after menopause. It’s 
important that kids get 
enough calcium, the mineral 
that helps build bone. Dairy 
products are excellent sources. 
Exercise is also important; it 
may have the biggest bone- 
building payoff in childhood 
and adolescence, when we 
grow the most, says Paul Salt- 
man, Ph.D., a professor of biol- 
ogy at the University of Cali- 
fornia, San Diego. 

Nutrient deficiencies Though 
advanced states of malnutri- 
tion are rare in the U.S. today, 
borderline vitamin and miner- 
al deficiencies are common. 
“There’s a (continued) 
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Future fashion plates Danielle Hopcus, four, 
from Thousand Oaks, California, loves 
the morning ritual of picking out her own 


duced-fat diet and regu- 
lar exercise. 







clothes and getting dressed, but Alyssa, 
two, still needs a little help from Mom. 
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10:30 am. 


I can do it! When Lydia Wintermote isn’t fast enough 
with the spoon in Vallejo, California, eleven-month- 
old Allyanna would rather feed herself. Banana 
tapioca is one of her favorite mid-morning snacks. 





(continued) disturbingly fre- 
quent incidence of iron-defi- 
ciency anemia among children 
in the United States,” says Bu- 
ford Nichols, M.D., director of 
the U.S.D.A. Children’s Nutri- 
tion Research Center at Baylor 
College of Medicine, in Hous- 
ton, Texas. The most common 
symptom of iron deficiency in 
kids is paleness often accompa- 
nied by irritability or difficulty 
concentrating, and the solution 
to preventing this for most 
kids is increasing iron in the 
diet. According to _ the 
U.S.D.A., liver is the best 
source, but since most kids 
find it “yucky,” try lean beef, 
lentils, and fortified cereal. 
Foods rich in vitamin C will 
increase absorption of iron 
from nonmeat sources. 

Deficiencies of trace minerals 
such as chromium, copper, zinc, 
manganese and selenium can 
also cause health problems. The 
key to making sure your chil- 
dren get adequate amounts is to 
provide a well-balanced diet 
with lots of variety. 


Tooth decay Parents have al- 
90 


ways worried about tooth de- 
cay, and with good reason. 
Teeth with cavities 
won't last as well 
later on, and cavi- 
ties can alter the 
natural alignment 
of the teeth, creat- 
ing a need for brac- 
es. The chief cul- 
prit behind tooth 
decay is the acid 
produced by the 
bacteria in plaque 
on the surface of 
the teeth, which 
feed off the re- 
mains of food in 
your mouth. The 
old advice still 
holds—make kids 
brush and floss af- 
ter snacks and 
meals, and avoid 
letting them nosh 
nonstop all day, 
especially on candy. 


HOW TO EAT HEALTHY 
Given all of the facts about the 
link between diet and health, 
going grocery shopping can 
start to feel like stepping 
through a mine field. It 
needn’t. It’s easy to make some 
important improvements. 

The single most 
valuable thing you can 
do for your whole fam- 
ily’s diet is to lower 
fat. The traditional 
American diet, which 
typically contains 
about 40 percent fat, is 
linked directly or indi- 
rectly to many of the 
health risks men- 
tioned above. Accord- 
ing to several major 
health organizations, 
no more than 30 per- 
cent of calories should 
come from fat, with 
less than 10 percent 
from saturated fat, 
and a maximum of 10 
percent from polyun- 
saturated fat. 
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To reduce fat in your fam- 
ilys’ diet, trim all visible fat 
from meats, and get your pro- 
tein primarily from small por- 
tions of chicken and fish or 
nonmeat source, such as rice 
and beans or tofu. Choose 
mostly low- or non-fat dairy 
products. Then simply follow 
the guidelines on page 98 of 
recommended servings for dif- 
ferent age groups. 

It’s also important to reduce 
salt and sugar. Salt has been 
linked to high blood pressure, 
and sugar can foster tooth de- 
cay and overweight. Reducing 
salt and sugar intake is easier 
to do if you eat fewer processed 
foods, which are often high in 
these substances. Does all this 
mean a lifetime of seeds and 
weeds at snacktime? No. There 
are plenty of nutritious snacks 
you can pick—unsalted pret- 
zels, fruit, nuts and dried fruit 
mixes are good choices. Try 
placing a selection of chopped 
vegetables or fresh fruit with 
a yogurt dip at your child’s eye 
level in the fridge—she just 
might munch them. 


SERVING SMARTER 


Now that you know what your 
kids (continued on page 96) 
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Hard at play At twenty-one months, Elizabeth 
Botts is already at home in the office. Since 
Mom and Dad own this small company in 

Dayton, Ohio, the bosses think it’ s just fine! 
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Golden honey. Crunchy 
graham. And a sprinkle of 
cinnamon. Now you can 
enjoy all three in a moist 
and chewy bar with an 
irresistible topping. 
Introducing New 

Honey, Graham & 
Cinnamon Quaker 
Chewy? Granola Bars. 
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#enadryl the most prescribed children’s 
_« allergy medication ever? 


‘Ask the medical community. 






® PARKE-DAVI) 


4 ™, earn Children's Completa 
: professional will tell you i€Sbecause Benadryl Elixir™ B nn il 
\.d now Teve’s another reason for Benadryl’s popularity-4 ) : enadryt gs NEW 
a new cherry flavor! a a i 
© Benadry, Elixir is a great tasting way to stop the sneezing alm 


Chicren's Complete 
Alergy Medication 


i 
the ity eyes and the runny nose caused by allergies. Jame sonemne 


* b ae reece Use as checteo ll .\Wew Chen y Y F; lavor ! : “= 


fhov smaller than actual seated height 
oximately 11” (14” from head to toe). 
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continued from page 90) should 
be eating, how do you get them 
to give up their cheese puffs for 
air-popped popcorn? The an- 
swer is to relax—give up the 
idea that you can or should 
control every bite. Miraculous- 
ly, your kids will probably eat 
better if they don’t feel they 
have to fight back. 


“Mealtime shouldn't be 
turned into a power struggle,” 
says Ellyn Satter, M.S., 


M.S.S.W., R.D., a family thera- 
pist specializing in eating dis- 
orders and the author of How 
to Get Your Kid to Eat... But 
Not Too Much (Bull Publish- 
ing, 1987). “We shouldn’t try 
to control what our children 
eat. Instead, we need to offer a 
variety of healthy foods in a 
structured setting.” 

It’s also important to allow 
kids to decide when they are 
full. Research has shown that 
many overweight and eating- 
disordered people had parents 
who were dinnertime dictators. 

Granted, this new line of 
thinking can be difficult for 
people who grew up being 
forced to clean their plates be- 
cause children were starving 
in foreign lands. You might 
find it helpful to read our arti- 
cle on discipline on page 111. 
For a new perspective on the 
mealtime power struggle, here 
are guidelines to foster healthy 
attitudes about food. 

1. Do as you say 
Don’t expect your children to 
devour oat bran for breakfast 


when you rush out the door 
wolfing down a doughnut. 
Children who observe their 
parents enjoying healthy food 
and regular exercise are likely 
to follow their example 

2. Make it family fare 

Schedule regular family meals 
as often as possible, and make 


them a relaxed tim: 
each other’s company 


0 enjoy 


96 
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“Serve food in a 
warm, supportive at- 
mosphere,” advises 
Mary TT. Goodwin, 
M.P-H., chief nutri- 
tionist for the Mont- 
gomery County Health 
Department, in Rock- 
ville, Maryland, and 
author of Creative 
Food Experiences for 
Children, published by 
the Center for Science 
in the Public Interest, 
in Washington, D.C. 
“If family crises are 
constantly erupting at 
the dinner table, no 
wonder kids grow up 
with eating problems.” 
3. Allow some 
autonomy 
Though you can’t be expected 
to run a restaurant, allow your 
kids to make themselves a 
tuna sandwich or have a bowl 
of low-sugar cereal with milk 
or yogurt and sliced fruit if 
they hate what you’ve made 
for dinner. 

4. Set reasonable limits 
Forbidding goodies entirely is 
guaranteed to send your kid to 
the vending machine at school 
as soon as he’s old enough to 
get an allowance. Rather than 
taking this kind of extreme 
measure, simply pick snacks 
and desserts that are low in 
fat, sugar and salt and set lim- 
its on portions. 

“Start early—toddler age is 
not too soon—in maintaining 
the structure of meals and 
snacks,” says Satter. “This is 
critical, because that means 
there are only certain times 
food is available.” Setting 
times for snacks and sitting 
down at the table to eat them 
will cut down on the distracted 
snacking that kids do when 
they’re not really hungry. 

5. Don’t use food as a bribe 
or punishment 

Though these techniques are 
as old as parenthood itself, us- 
ing food as a tool is a strategy 
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What's cookin’? Katelyn Parker, six, waits 
her turn for the daily special at Reagan 
Magnet School, in Odessa, Texas. Lunch 
gives Katelyn and her friends time to 
catch up while they chow down. 





that will ultimately backfire. 
Such tactics make sweets even 
more desirable than _ they 
would be otherwise, because 
they now assume emotional 
meaning. Kids will start to see 
eating as a way to rebel, or to 
reward or solace themselves, 
thus establishing damaging 
patterns for later life. 
6. Make food fun 
Getting kids involved in shop- 
ping and cooking will interest 
them in trying new foods, sug- 
gests Evelyn Tribole, M.S., 
R.D., a dietitian with the 
American Dietetic Association 
and author of Eating on the 
Run (Human Kinetics, 1987). 
Engage your children’s 
imaginations by teaching them 
about food and allowing them 
to make some choices. You 
might ask your six-year-old, for 
example, if she would like to try 
a kiwi, a fruit that comes all the 
way from New Zealand and 
looks furry, or if she’d rather 
stick with her old favorite, ba- 
nanas. Bonus: You're also al- 
lowing some_ independence. 
Most kids enjoy cooking, and 
the family can get creative to- 
gether. “In this area, parents 
need to loosen up. We're too 
afraid things will get messy,” 
says Tribole. (continued) 
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‘There is something 
else in the world with the 


same kind of softness 


as Northern. 


A cuddly quilt. Its softness was all the 
inspiration we needed to create Northern® 
_—the only leading bathroom tissue that’s 
quilted. 
| You see, our secret is that every sheet 
_of Northern is actually two layers quilted 
together for a soft, cushiony feeling. 

So try : 
Northern 
bathroom tissue. 
And discover a 
special kind of 
softness you’ve 
really always 
known about. 
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© 1989 James River Corporation 


Sears introduces KipVANTAG 
with the growing proble 


2. If it wears out, Sears will 


replace it free. 
Have we gone absolutely mad? 

A little. We're mad that lots of kids’ 
clothes don't last through 
their first good mud fight. 
Ours do. That's why we'll 
replace them free if they wear 


1. Every purchase earns discounts 

toward more kids’ clothes. aaa 
Accumulate $50 worth of purchases , 
in our kids’ department and we'll 
give you 10% off your next kids’ 
purchase. Or accumulate $100 
and earn 15% off. Just because 
little Johnny's growing like some 






alien tropical weed doesn't mean out before your kid 

your clothing » grows out of them. 

budget has to. ‘ee Call it crazy. We call 
\s : it our KidVantage 
“ss Wear Out Warranty. 


Excludes catalog, shoes and Sears outlet store merchandise 


\ 
PARENTING A healthy diet will help your kids build bodies that will go the distance. Here’s what they need each day. 
cre ee 


FUNDER? Check with your pediatrician 


*PRESCHOOL (2 to 5)| VEGETABLES: 3 servings 
FRUITS: 2 servings 
BREADS, CEREALS, RICE, PASTA: 4 servings 
MILK, YOGURT, CHEESE: 2 servings 
MEATS (includes poultry, fish, dry beans and peas, eggs, and nuts): 2 servings 


VEGETABLES: 3 to 4 servings 

FRUITS: 2 to 3 servings 

BREADS, CEREALS, RICE, PASTA: 6 to 9 servings 

MILK, YOGURT, CHEESE: 2 to 3 servings 

MEATS ( includes poultry, fish, dry beans and peas, eggs, and nuts): 2 to 2 servings 


TEENAGE GIRLS Same as above, with at least 3 servings from milk group daily 


TEENAGE BOYS VEGETABLES: 4 to 5 servings 
FRUITS: 3 to 4 servings 
BREADS, CEREALS, RICE, PASTA: 9 to 11 servings 
MILK, YOGURT, CHEESE: at least 3 servings 
MEATS ( includes poultry, fish, dry beans and peas, eggs, and nuts): 2 to 3 servings 










ELEMENTARY 
SCHOOL (6 to 12) 


Vegetables: count as a serving 
Fruits: count as a serving- 
fruit; Ys cup of juice 


| cup of raw leafy greens, 2 cup of other kinds 
edium apple, orange or banana; 2 cup of small or diced 


Breads, cereal, pasta, rice: cot ;a serving—] slice of bread, 2 bun, bagel, or English 
muffin; | ounce of dry ready at cereal; 2 cup of cooked cereal, rice, or pasta 

Milk, yogurt, cheese: count as aserving—1 cup of milk or yogurt or about 1% ounces of cheese 

Meat, poultry, etc.: count as a serving—2-3 ounces 


For preschoolers, serving sizes should be about two thirds as large 


ource: USDA Human Nutrition Information Servic 
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y:. and your kids should 


er the fat in your diet 
use caution with babies 
toddlers. Children undeiif 
need extra fat calories t 
tain their fast growth. Als 
National Cholesterol Edu 
Program warns that fe 
skim milk to babies may le 
serious dehydration. lif 
could deplete their small | 
tive systems of water in pr 
ing skim milk, which cc 
large amounts of minercif 
and protein. Once past th} 
of two, however, kids : 
follow the same guidelir 
adults, and get no morefit 
30 percent of their cc 
from fat; less than 10 pit 
from saturated fat. If you 
dren refuse low-fat or skirt 
simply serve up less fat ir 
parts of the meal. 
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r 70 brands kids 4. The sensible price \ 
wear. you've come to expect 
un-cool clothes for your from Sears. 

alot like serving them We've always had low prices on 






kids’ clothes. Which means when 
we have a special sale, you really 
get Bole deals. So take advan- 
tage of our new KidVantage pro- 


r dinner. There's just no 
ey re going to have it. 

is why we carry top brands 
vis; Dockers, Bugle Boy, 





ram. You'll always save money. 
ee Kosh ene Hees novel idea in child rearing 
P Be ee. that’s sure to grow 
e e 
ee do. Cate oe Kids & More’ 


at 
SEARS 


ebuck and Co. 1991 






ontinued) 7. Turn off the TV 
ay parent who has given in 
incessant demands for Teen- 
‘e Mutant Ninja Turtles cere- 


fluence by making TV less im- 
portant to the whole family. 
Move it out of the center of the 
living room. Limit your own 


know your kids like, along 
with things they should eat, 
they'll gradually start nibbling 
the good stuff. ST 


will testify that TV influ- 
ces what kids eat. A recent 
udy by the Center for Science 
the Public Interest found 
at about 60 percent of the 
mmercials on Saturday 
wrning are for sugary break- 
st cereals, greasy fast food 
d candy. Given all of this 
irsuasion, it’s not surprising 
ds demand the stuff. TV- 
ntching is also part of the 
jason so many American kids 
ive a weight problem. A 
ady at the Harvard School of 
iblic Health showed a link 
tween TV-watching and the 
tidence of obesity in children 
id teens. Researchers theo- 
‘e that increased inactivity, 
tacking, and the influence of 
‘mmercials on what kids eat 
© possible causes. You can 
nimize this detrimental in- 










viewing to a couple of hours 
a week, and set limits for 
the kids. And don’t eat in 
front of the TV. 
8. Let some things slide 
Once you've _ established 
some guidelines to live by, 
it’s not worth struggling over 
little issues. There’s not 
much you can do if your child 
is trading lunch at school, for 
example, but if she’s used to 
wholesome treats, chances 
are she'll rarely crave real 
junk. And don’t worry about 
picky eaters. “All kids go 
through stages where they 
get very finicky,” says Sat- 
ter. “But hovering is the kiss 
of death. Kids dig in their 
heels and you'll get no- 
where.” 

If you serve well-balanced 
meals that include foods you 
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Daydreams Ar the Boulevard Children’s 


Center, in Des Moines, Natalie Haverdink’ s 
four-year-old charges, Elizabeth Morris, 
Scott Reilly, Lauren Krpan and Benjamin 
Harris, hit the cots for an afternoon nap. 
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GETTING TO YES 
é . One minute they want Mommy to tuck 


them in, the next they want Daddy. Their favorite word is no—and they say it loud 
and often. Is it really possible to negotiate with a toddler? 





hey don’t call it the Terri- 
ble Twos for nothing. This 
is the stage when kids are 
bossy, opinionated, mercu- 
rial. Their favorite word is 
no, and they say it to every- 


thing, even to things they 
liked and requested a scant 
two minutes earlier. 

The key to breaking the im- 
passe lie nderstanding the 
emotional nges taking 
place in your toddler. “In the 
second year of lif is under- 
go a revolution in ir way of 
thinking,” says J. Lawrence 


Aber, Ph.D., a psychology pro- 
fessor at Columbia University 


100 





and director of the Center for 
Toddler Development at Bar- 
nard College. “What parents 
see as willfulness is really 
kids’ first explorations of who 
they are.” They’re experiment- 
ing: How strong am I? How can 
I get what I want? 

Too often, Aber says, parents 
misunderstand this critical 
stage of emotional develop- 
ment. “They panic and think 
they’re raising a little dicta- 
tor,’ he says... They tell 
themselves, ‘I better let this 
child know who’s boss.’” But 
raising a toddler is not like 
breaking a wild horse. “If you 


sit too much on this very 
young sense of themselves, all 
your efforts will backfire,” 
Aber adds. “You'll wind up dis- 
couraging autonomy—and set 
yourself up for constant fights.” 

Toddlers are realizing for 
the first time that they are 
separate from the other people 
in their lives, and that discov- 
ery is both exhilarating and 
scary for them. 

The parents who negotiate 
the toddler years most success- 
fully are able to read their 
children’s cues and set reason- 
able limits. Says Aber, “Even 
young children must know 
that they have boundaries, yet 
at the same time you can be 
flexible.” Some parents allow 
their anger or anxiety to make 
them more rigid than they 
really are. “Kids should know 
there are times when you're 
going to say yes; then they’ll 
listen more readily when you 
say no,” he notes. 

How can parents ease this 
constant battle of wills? Below, 
four typical battle scenes, plus 
make-sense suggestions for 
reaching a peaceful settlement. 


The scene: 

Dinner’s finally on the table, and 
everyone starts to eat, but your 
twenty-two-month-old screams 
for ice cream and won't accept 
any substitutes. 

The solution: “Eating is one of 
the few areas kids have abso- 
lute control over,” says Aber. 
But (continued on page 106) 
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Inspired by the classic art of 





SCULPTURE IN THE 
ROCKWELL HEIRLOOM 
SANTA COLLECTION. 

What child hasn’t 
become excited at the 
prospect of finding an 
eagerly-awaited toy under 
the tree on Christmas day? 


Or on sprite! to sh up on Christmas eve, deter- 


mined to catch a glimpse of jolly old Santa at work? 

It’s a dream that has been shared by so many 
of us. And on December 23, 1923, Norman Rockwell 
made this dream come true when his portrait of 
Santa’s arrival appeared on the cover of The Literary 
Digest. 

Now the spirit of Rockwell's classic portrait has 
been brought to life for you to cherish in your own 
home. The Norman Rockwell Gallery proudly presents 
_ “Christmas Dream;’ an heirloom sculpture that 

~ celebrates all the warmth of Santa’s Christmas 
journey as only Norman Rockwell could. 
Skillfully hand-cast, hand- 
painted and wonderfully 
9 detailed, “Christmas Dream” 
=<) Will add a touch of cheer to 
any home. It has been 
—, awarded the full authori- 
=), zation of The Norman 
Rockwell Family Trust — 
a dedicated to the 


+ which 
s renowned 


bs xe eS cae 
| eee alae ate Ringe ed Ae —— ae 


nan Rockwell _ 


As LONG AS THERE Is A CHRISTMAS, 
THERE WiLL BE CHILDREN DREAMING OF SANTA CLAUS. 


very standards to which Rockwell himself so 
faithfully adhered. | 
In “Christmas Dream;’ the artistry and detail 
of Norman Rockwell’s original portrait has been 
thoroughly researched, enhanced 
and re-created to bring Rockwell's 
painting to three-dimensional life. 
Skilled craftsmen meticu- 
lously hand-cast every sculpture. 
Each work is then painted by hand 
with the attention to detail Rockwell 
himself always insisted upon. 
Exceptional authorized 
Rockwell collectibles have for 
years proven to be strong 
market performers. The 
official endorsement of the 
artist's own family means 
“Christmas Dream” could 
also be successful. Its | 
i 





Hand-painted perfection: 

this precious little clown 

appears to climb right out } 

of Santa's bag! “] 
1 


$49.95 price is ideal for 

collectors of investment-quality art. And your satis-_ 
faction is unconditionally guaranteed for = days. 

Issued under the hallmark 
of our affiliate, Rhodes Studios, 
“Christmas Dream” is an exclu- 
sive, authorized edition crafted 
in Berkshire Porcelain, a combi- 
nation of artists’ resin and 
porcelain powders. So return 
your reservation request today. 
And keep the dream alive with 
“Christmas Dream,’ 


Fresh cookies and hot cocob 
await Santa's arrival. Every 
detail—down to the meltea 
wax of the candle —rivals— 
the brushwork of Rockwell” 
himself. 
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The Norman PR aeere er awe TEN Center for the Arts Drive * Niles. IL 6064 


Detach and mail 


SERVATION REQUEST ssrentera son 


onter my reservation for “Christmas Dream.’ 
pnd no money now I will be billed in three installments of just $16.65* the first payable before shipment. If not 
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(continued from page 100) __ re- 
member, no toddler will starve 
himself—though that doesn’t 
mean every meal will be bal- 
anced. Similarly, they may 
want to eat dinner, but not in 
the order you want them to. 
What’s wrong with having des- 
sert first? If your son is 
screaming for ice cream, try 
giving him a few spoonfuls in a 
dish: “Sometimes their blood 
sugar is a little low, and they 
actually need a little some- 
thing to get past that acute 
hunger stage,” says Aber. 

The scene: You're walking 
with your toddler along a busy 
street when she charges off 
ahead of you. You hate the 
idea of tying her to your wrist 
like a dog, but you're afraid 
she’ll run into the street. 

The solution: “The ability to 
run away from you is one of 
the most fundamental joys of 
being two,” says Aber. “You 
don’t want to deprive them of 
that.” But you must structure 
the situation so it’s safe. Try to 
turn running and stopping into 
a game: “Okay, Jessie, you can 
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1:50 bm. 


Science fact Lab work is top-of-the-list for 
eleven-year-old Ed Boers. But when it 


comes to career plans, he says, it’s a toss- 


up between biology—there are several 
doctors in the family—and baseball. 





run down the street, but when 
I say stop, you wait for me.” 
Give her a positive alternative: 
“This street has too much traf- 
fic, but when we get to the 
park you can run.” 

The scene: Your son has 
climbed up to your desk, grabbed 
a ballpoint pen and is drawing 
circles on the wall. 

The’ solution: 
This is where 
your limits are 
really tested. 
“Toddlers do not 
yet have an in- 
ner sense of 
right and 
wrong,” ex- 
plains Aber. 
Your son is 
probably ex- 
perimenting 
with different 
colors, not real- 
izing that he’s 
making a mess. 
Look for ways to 
turn a no into a 
yes. Upsetting 
as it is, take a 
deep breath and 
try to set firm 
but nonpunitive 
limits. Say, “Michael, I can’t 
allow you to draw on the walls. 
But let’s get out your pad and 
color in the playroom.” 

The scene: Whenever your 
back is turned, your son 
pushes his younger cousin. 
Furious, you tell him to 
stop, but he keeps doing it. 
The solution: This is one of 
the toughest dilemmas for 
parents, since it triggers 
their sense of shame and an- 
ger. “Parents lose sight of 
the fact that at this age, 
children don’t have the 
same sense of guilt or con- 
science that even four-year- 
olds do,” explains Aber. 
Still, while he may be too 
young to fully understand 
the message, you have to let 
your son know that what 
he’s doing is unacceptable. 
Move him away from the 
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other child, but resist the 
temptation to shout: “Cut that 
out! Who do you think you 
are?” Such an outburst, Aber 
says, is a “shaming tech- 
nique, and it rarely works.” 
Sometimes, a child who has 
few opportunities to be in con- 
trol acts out his needs aggres- 
sively. Make him your deputy, 
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Bookworm /n Odessa, Texas, Jillian Parker, eight, 
loses herself in a good book at the library. Ina school 
where reading is a priority, Jillian is encouraged to 
check the stacks daily for books to take home. 





and let him help you around 
the house; he’ll feel important 
and won’t have to act out. 

“In our recent work, we’ve 
found that in most instances, if 
parents leave them alone, kids 
stop the aggressive behavior 
sooner rather than later,” says 
Aber. “It’s really not all that 
exciting to grab another’s toy. 
What’s exciting is seeing all 
the moms go crazy.” 

A final caveat when dealing 
with toddlers: They are always 
changing. By the time you’ve 
figured out how to get him to 
stop drawing on the wall with 
markers, he’s lost interest in 
that activity and is on to some- 
thing else. The moral: Be pa- 
tient. Try not to lose your 
sense of humor. “Realize that 
even the experts lose their 
temper over a two-year-old’s 
antics,” says Aber. —M.D.R. 
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TO0! 
MOMMY, DON a Parting is such...a disaster. To help ease 


the transition, take a clear-eyed look at separation anxiety—theirs and yours 





Why are some kids able to 
wave good-bye at the class- 
room door with nary a look 
back while others cling tear- 
fully to Mom? In recent years, 
child-development experts 
have zeroed in on several fac- 
tors that affect how, and how 
well, a child handles separa- 
tion. A child’s individual tem- 
perament—how he reacts to 
his world—plays a role, as do 
the circumstances in his life. 
But now experts are realizing 
that also critical to the child’s 
ability to handle. separation 
is how well Mom and Dad 
handle it. 

“Parents get very anxious 
about their child’s separation 
anxiety,” notes Stanley Green- 
span, M.D., a child psychiatrist 
and professor of psychiatry and 
pediatrics at George Washing- 
ton University Medical School. 
They'd be less worried—and 
better able to help their 
child—if they understood that 
it is a necessary part of the 
child’s psychological develop- 
ment. In fact, Greenspan, who 
with his wife wrote two im- 
portant books on child develop- 
ment (First Feelings and The 
Essential Partnership, Penguin 


Books, 1987 and 1989, respec- 
tively), argues that the very 
fact that a child is crying and 
having a tantrum is actually 
positive: “It may be hard to 
realize that seemingly unpleas- 
ant behavior may have a posi- 
tive element—the child is ac- 
tively negotiating a new phase 
of development.” 

Greenspan offers the follow- 
ing advice to parents: 

@ Know your child. Tune in to 
how she usually reacts to new 
and different situations. “You 
don’t have to play therapist,” 
says Greenspan. “Just be 
aware of her typical response, 
and respect her uniqueness.” 
i Know yourself and your own 
family pattern. Are you a wor- 
rier? “Some parents overreact 
and overprotect their kids, and 
that gives children a subtle 
message that they can’t really 
be independent.” Other par- 
ents adhere to what Greenspan 
calls the John Wayne school 
of parenting: “Big boys 
don’t cry” is their motto. 
The best course certain- 
ly lies somewhere in 
the middle. 

“The basis of master- 
ing any new task is 
feeling secure,” Green- 
span explains. You can 
enhance that security 
by providing symbols— 
a blanket, a favorite 
toy—that help him 
make the connection 
to school. 

WM Identify your own 
anxieties. Do your 
child’s temper tan- 
trums at school make 
you feel so guilty and 
upset you can’t do your 
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own job well? Or are you em- 
barrassed that others will 
think you’re a bad mother be- 
cause your child is making a 
scene? Many times parents’ 
own concerns affect the way 
they react to their child. 
M@ Make your good-bye firm. 
Once you are ready to leave, 
don’t dawdle around. On the 
other hand, don’t disappear or 
race out the door when he’s not 
looking. Once your child real- 
izes youre not there, he will be 
confused and hurt. 
@ Talk to your child. Putting 
your child’s feelings into words 
may help them solve problems. 
You can reassure her with, “I 
know you miss me when you're 
at school. I miss you, too, and 
when you come home, we'll 
have a snack and read some 
stories.” 
@ Trust your gut. If a program 
appears to be too rigid, or oth- 
erwise not right, find another. 
—M.D.R. 





Getting her kicks A ten-year veteran, Cari 
Dohnall, sixteen, makes a great left fullback 
for her school soccer team in Wauwatosa, 


Wisconsin. She also plays for the Tulsa 


Kickers Recreational I eacue in the fall. 
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HOW REAL PARENTS HANDLE = 
DISCIPLINE PROBLEMS 


You're not the only one who has no problem offering wise words to friends on 
handling their kids, but you lose your cool when confronted with something your | 
own child has done. Now you can follow your own advice 








sk any mom or dad what 
their toughest parenting 
problem is,‘ and ten to 
one, they’ll say discipline. 
Though countless books 
and articles have been devoted 
to the subject, much of what’s 
been written aims to tell par- 
ents how to handle specific 
problems but neglects a very 
basic fact: Many parents know 
what to do, but in the heat of 
conflict, they simply can’t put 
into practice what they know. 
Is it really possible to disci- 
pline without trauma or tears? 
Yes—and this article will help 
you focus on the reasons for 
your anger. As part of our con- 
tinuing series of roundtable 
discussions on family life, we 





brought together a panel of 
parents from all over the coun- 
try. Under the direction of 
LHJ contributing editor Ellen 
Galinsky, M.Ed., co-author of 
The Preschool Years (Times 
Books, 1988), president of the 
Families and Work Institute— 
and, not incidentally, mother 
of two—they talked not only 
about how to tune in to what is 
really making you upset but 
also how to stay in control 
when you're about to lose it. 


OUR PANEL: 

Jocelyn Berry, thirty-eight, 
from Albuquerque, New Mexi- 
co, is the mother of Katrina, 
fourteen, and Christopher, elev- 
en. She works in sales for a 


long-distance phone company. 

Michael Blanchard, thirty- 
three, from Elkins Park, Penn- 
sylvania, is the father of six- 
year-old Daniel. He is vice-presi- 
dent of human resources for 
GMAC Mortgage Corporation. 

Carmen P. Cortez, forty-one, 
is the associate director of 
Avance, a family-support pro- 
gram serving low-income His- 
panic parents in San Antonio, 
Texas. Carmen is the mother 
of Carisa, fourteen, Celena, 
ten, and Albert, four. 

Stephanie Boondas Flagg, 
thirty-seven, is co-owner, with 
her husband, of the Great Cir- 
cle Fisheries, Inc. They live in 
East Hampton, New York, 
with their daughters, Kinora, 
six, and Melia, three. 

Kathy Goldman, thirty-eight, 
from Philadelphia, is the 
mother of Max, three, and 
Molly, two. 

Pam Hanson, forty-two, has 
been a single parent for ten 
years. The mother of Matthew, 
twenty-two, and Michael, fif- 
teen, she works as a nurse edu- 
cator at University Hospitals, 
in Madison, Wisconsin. 

Gary Richman, forty-one, of 
Chapel Hill, North Carolina, is 
a senior marketing manager 
for a large manufacturing com- 
pany. He has two children, 
Elise, six , and (continued) 
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up her things at night but also 
to make her lunch for school the 
night before. She’s got to catch 
the bus at seven-ten. 
If she waits until 
morning, it throws 
everything off. I end 
up doing it—and 
wind up late for 
work myself. 
Galinsky: So her job 
becomes your job. 
Jocelyn: Right. And 
that’s not really 
teaching her respon- 
sibility. But if I don’t 
march in there and 
fix the lunch or make 
sure she’s had a good 
breakfast, then all 
day long I feel guilty 
that she’s not going 
to be able to function 
well in school. 

Gary Richman: The 


On the road One-year-old Stefanie Penn is off to 
Grandpa’ s so her dad, Steve, can work the night 
shift at the Kansas City Star. Her mom, Maura, 
will pick her up after her day at the hospital. 





(continued) Michael, one. 
Marc Stickgold, fifty, a 
professor at the Golden Gate 
University Law School, in San 
Francisco, has two children, Jed, 
eighteen, and Daniel, seven. 


Galinsky: What’s the biggest 
discipline problem you face at 
home? 

Michael Blanchard: My six- 
year-old just won't sit througha 
meal. He won’t finish his din- 
ner. He’s all over the place. 
Galinsky: Why does that upset 
you? 

Michael: Well, by now we ex- 
pected him to be somewhat so- 
cialized, to be able to sit still for 
a reasonable period. It’s upset- 
ting to see him acting like a 
three-year-old. 

Carmen Cortez: What drives me 
nuts is when my thirteen-year- 
old doesn’t pick up after herself. 
I’ve had it ingrained in me that 
if you’re a responsible person, 
you do. 

Jocelyn Berry: Responsibility’s 
a big issue for me, too. I’d like 
Katrina not only to straighten 
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hardest thing for me 
to handle is the 
whining. It is often the prelude 
to escalating, and ultimately 
unsatisfiable, demands. 
Galinsky: So it’s the first step in 
a no-win situation? 

Gary: Yes. As soon as I hear 
that whine, I’m on edge. 

Kathy Goldman: Well, chalk up 
another vote for whining. But 
add in fighting 
between the 
kids. That 
bothers me the 
most because I 
know it’s going 
to turn into a 
big battle. Be- 
fore long, some- 
one will be hav- 
ing a tantrum 
in the parking 
lot. 

Stephanie 
Flagg: We're at 
the demanding 
stage with our 
three-year-old. 
I pick up the 
phone to make 
a call, and inev- 
itably Melia 


A DAY IN THE LIFE OF 


comes in, stamping her feet to 
make sure she gets attention. I 
tense up. 

A close second is when I don’t 

have a minute to myself. I start 
to feel like I don’t have any 
resources left. 
Marc Stickgold: I think my big- 
gest problem is my own inabil- 
ity to set limits. I don’t view 
myself as someone who sets a 
lot of limits. I try to make judg- 
ments about the things that are 
really important, but the rest of 
it doesn’t bother me. 

Seriously though, sometimes 
I think I’m setting a limit firm- 
ly and clearly, and the children 
act as if I’m not there. They pay 
absolutely no attention to me. 
That’s what makes me lose it. 
Since I don’t set limits on every 
little thing, I feel they should 


- understand what a wonderful 


parent I am. 

Pam Hanson: I’m going through 
a similar struggle with Mi- 
chael, the only child I still have 
living at home. Because he’s 
fifteen, my options of control- 
ling him are getting fewer and 
fewer, and often we end up ina 
no-win situation. For instance, 
we'll talk about a curfew, we'll 
negotiate what seems to be rea- 
sonable—and then (continued) 
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Student driver Miko Lorta, five, is happy to help with 
chores on the family’s guest ranch in Patagonia, 
Arizona—as long as he gets to steer the tractor! 
With eight thousand acres, he never gets bored. 

















PUT A LITTLE MORE AND ALITTLE LESS 
N YOUR POCKET... = IN YOUR GARBAGE. 


Duppose we told you that you could That means there’s less trash to throw 
ave a little money while you did away, so there's less waste building up 
1 little something to help the in the environment. Household after 
2nvironment. Would you be ; household. Week in and week out. 
iterested? cs 


And the Refill is as easy to use as it 
is economical. Just pour it into a 






_ We thought you might. So we 


sreated the Downy® Refill. 64 ounce Downy bottle and add 
_ The Refill gives you a full water. Thats it. In April Fresh and 
»4 ounces of fluffy softness & sunRinse Fresh, foo. 


ind freshness. But in a 
Auch smaller package. 


Was saving money ever simpler? 
~ Or better for our environment? 


Less Mister * Less Waste. 


“The Downy® Refill costs less per use than regular Downy. 











REN TIND 


(continued) he'll start to push: 
“Well, if I’m fifteen minutes 
late, what’s going to be the pun- 
ishment?” So then I think, Do I 
want to make the punishment 
so horrible that he won’t test 
me? Or am I going to be sane 
about it because, after all, fif- 
teen minutes isn’t a lot? If ’m 
reasonable, then he says, “And 
what if ’m half an hour late?” 
Galinsky: These situations don’t 
sound so terrible from a by- 
stander’s point of view. Your 
kids sound just like ... kids. 
But for each of us, these situa- 
tions have a meaning far be- 
yond the actual incidents—ulti- 
mately, they’re all about con- 
trol. [See box, next page.] And 
it’s ironic that in those situa- 
tions in which we feel our con- 
trol challenged, we often lose 
it—control not just of the situa- 
tion, but of ourselves. When 
you're that angry, what do you 
do? 

Pam: I send myself to my room, 
give myself a time-out. I tell 
them, “I’m not in a position to 
deal with this right now.” And I 
go away until I feel calmer. 
Kathy: Which you can do witha 
fifteen-year-old, but not with 
an eleven-month-old. 

Gary: That’s true, but I do find 
with my five-year-old that 
when I get into these logger- 
head situations, walking away, 
even for a few minutes, helps. 
Kathy: Well, I think there’s a 
danger in our disappearing 
that we should be aware of. Dis- 
appearing is okay if you make it 
C either in words or with 


your actions, “I love you, but I 
don’t like your behavior. I don’t 
like my behavior right now ei- 
ther.” I wouldn’t want a child to 
feel he’s being rejected. 

Galinsky: You all sound so ra- 
tional. What do you do with all 


your anger? 

Gary: I stay angry longer than 
my daughter does. I think I look 
for some acknowledgment from 
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her that she thinks she’s wrong, 
though I know she’s too young. 
Kathy: I used to write a lot, and 
that helped me, but I’ve had to 
put that aside. It’s frustrating. I 
keep seeing the time I have for 
myself get smaller. 

Stephanie: I have this tremen- 
dous need to be successful and 
productive, and I think a lot of 
that comes from the pressure 
society puts on us. It’s a mes- 
sage I was given when I was 
younger; you always feel you 
have to do more. The days I’m 
the most balanced, the days I 
can tell myself logically I don’t 
have to push so hard, that’s 
when I feel good being with my 
kids. But if I haven’t slept, if I 
haven’t communicated with my 
husband about a problem, then 
I can really lose it. 

Michael: I think it’s good when 
children see that their parents 
have emotions, too. It teaches 
empathy. But I don’t think it’s 
appropriate to share all your 
problems or feelings with your 
kids, and you certainly can’t be 
angry and out of control all the 
time. But you can’t be a differ- 
ent person just because you are 
a parent. 

Galinsky: True, but isn’t the 
way you handle your anger the 
key? Children 
need to know 
that parents do 
have negative 
feelings but 
that they can 
handle them. 
Of course, some 
parents resort 
to spanking. 
How do you feel 
about that? 
Carmen: In my 
culture, it is 
highly valued 
that children 
be well  be- 
haved and re- 
spectful. I am 
very open and 
accepting, and 
my children 
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and I communicate a lot. But 
they do not answer back. I have 
slapped my daughter a couple 
of times when she was disre- 
spectful, and ithas never hap- 
pened again. 

Stephanie: I was brought up on 
“wait-until-your-father-comes- 
home” spankings. But I would 
never do it with my kids. It’s 
not appropriate or effective. 
And I think it’s scary. 
Galinsky: Studies that have ex- 
amined different discipline 
techniques found that spank- 
ings, especially harsh spank- 
ing, work at the moment but 
not in the long run. The pur- 
pose of discipline is to teach 
self-control—and the best way 
to do that is by modeling it. 
With spanking, children don’t 
learn real self-control; they 
simply do as they’re told 
because they’re afraid or they 
feel powerless. 

Stephanie: When I do lose it, I 
always apologize afterward. 
Mare: Apologizing is very 
much a part of the values I 
want to communicate to my 
kids: You make a mistake, you 
own up to it. 

Galinsky: How you apologize is 
important. Be short and sin- 
cere, then move on (continued) 







Floor it After a tough day in kindergarten, six-year- 
old Brendan Kane, of Littleton, Colorado, likes to 
sprawl out for some late afternoon cartoon gazing 
with his three-year-old sister, Caitlin. 
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HEATING 


(continued) to other things. Don’t 
use it as a license to absolve your 
wrongdoings so you can repeat 
them. But what do you do about 
discipline when you and your 
spouse disagree? Can kids cope 
with different discipline styles? 
Stephanie: I think they can, as 
long as you don’t constantly under- 
mine each other. 

Michael: I think you each have to 
decide what’s important to you, 
your most basic principles. If they 
are not the same, then at least 
agree to support each other. But 
don’t expect the impossible, either. 
You'll never agree all the time. 
Galinsky: One of the most difficult 
tasks in parenthood is facing the 
fact that we are not perfect. 
To see ourselves in all our 
strength and weakness is a 
necessary prelude to disciplining. 


WHY PARENTS LOSE CONTROL 
THE FOUR MOST COMMON 
TEMPER TRIGGERS 


1. A child reminds us of our own par- 
ents’ taboos. For instance: Kids 
shouldn’t call their parents names; re- 
sponsible people pick up after them- 
selves. 

2. A child counters our expectation of 
what is appropriate. For instance: Six- 
year-olds should be able to sit through 
meals; I should not have to fix my teen- 
ager’s lunch when I’m rushing to work. 
3. A child doesn’t appreciate our hard- 
won control. For instance: ‘‘I could be 
yelling, but I’m being reasonable.’’ 

4. A child crowds our adult needs—for 
time alone, for down time. 


DISCIPLINE TRICKS: 

»-RKS, WHAT DOESN’T 
We each have an Achilles’ heel, a 
vulnerable place that our children 
quickly find—not to torment us but 
rather to find out where the limits 
of their safety and power reside. To 
handle discipline problems well, 
parents first must try to discern 
their own particular patterns of re- 
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sponse. Once you know that a given 
situation always upsets you, you 
can try to avoid it: You can leave 
the room, call a friend, go out to 
exercise for a while. By that 
time you may have regained your 
equilibrium—and some of your 
sense of humor—and can better put 
into effect the following discipline 
techniques: 

@ Focusing the child’s attention on 
the task to be accomplished 

NOT: “Come to dinner this second.” 
BUT: “Tl set the timer for fifteen 
minutes so you can finish your draw- 


ing. When it goes off, it will be tj 
to come to dinner.” 

@ Using neutral, positive and 
flective language 

NOT: “You're so sloppy—why 
you pour the milk?” 
BUT: “Tl give you a small pita} 
so it will be easier for you top 
milk into your glass.” 

@ Using reasoning 

NOT: “Let’s go. Youre so slow. 
BUT: “Finish getting dressed so|}} 
can get to the school bus on time|} 
MBeing specific about tasks t 
have to be done ! 








T: “Clean your room.” 

T: “Pick up the books that are 

yver the floor and put them ina 
on your desk, and hang your 

hes in the closet.” 

riving limited choices 

I: “Would you like to get ready 

ed?” 

[: “Would you like to wash your 
or brush your teeth first?” 

icking the issue and setting 

onable limits 

[: “Everything you do is 

ng.” 

[‘: “One of the important rules 


we have in this house is not hurting 
anyone in words or actions.” 

@ Using discipline that helps chil- 
dren empathize 

NOT: “Don’t take your sister’s last 
cookie. You’re cruel and nasty.” 
BUT: “Your sister feels very upset 
when you take the food she’s been 
saving for her snack.” 

@ Providing alternatives 

NOT: “How dare you throw the ball 
in the house?” 

BUT: “You can’t throw the ball in 
the house, but you can throw it 
outside in the yard.” 





@ Providing logical consequences 
and following through 

NOT: “If you get maple syrup on my 
table, you won’t play with your 
friends for a week.” 

BUT: “I don’t want syrup on the 
table, so you'll have to get a sponge 
and wash it off.” 

@ Teaching problem-solving 

NOT: “Stop yelling at the dinner 
table. ” 

BUT: “Dinnertime is too hectic. 
Who has an idea of how to make 
dinnertime more peaceful? ” 


FOUR SIGNS THAT YOU 
MAY BE LOSING IT 


1. Are you using your anger as a way of 
controlling your kids? 

2.Is your anger lingering for a long time 
after the event that triggered it? 

3. Is it hard for you to make up and say 
you’ re sorry? 

4. Is anger replacing your other feel- 
ings? Are you exhausted? Upset about 
something that happened at work? Think 
about what may be triggering your stress 
other than your kids. 


WHEN PARENTS DISAGREE 
OVER DISCIPLINE 


First, acknowledge that this will happen 
from time to time. It's impossible for two 
people to always agree on the best way 
to handle a situation. Remember, too, 
that it’s healthy for children to see 
that their parents can disagree about an 
issue but that they are capable of 
calmly discussing and working through 
their disagreements. 

However, if you and your spouse are 
constantly at loggerheads, you need to 
sit down and discuss, point by point, 
exactly what is bothering both of you. Be 
willing to compromise. Pick the issues 
that are most important to you and agree 
to be there for each other on those 
issues. For instance, one mother was 
very upset with her husband's habit of 
teasing the children. Since he’d grown 
up in a home where this was frequently 
done, he saw nothing wrong with it. But, 
since his wife was so upset by it, he 
agreed to stop. 
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Too many children these days are drowning in feelings of inadequacy and low 
self-esteem. One reason: well-meaning parents who go overboard with the 


kudos. Learn how to make sure your bravos don't 





A 


HOOL AGE 





n the rush to give their chil- 

dren a healthy dose of self- 

esteem, some well-meaning 

parents go too far in the 

praise department. And that, 
experts say, can backfire. 

‘It doesn’t take long for kids 
to fi out that maybe all 


hat nr 
tnat pra 


wasn’t totally justi- 
fied,” say tobert B. Brooks, 
Ph.D., a clinical psychologist 
at McLean Hospital, in Cam- 


bridge, Massachusetts, and as- 
sistant professor of psychology 
at Harvard Medical School. 
Maybe a nursery-school teach- 
er fails to gush over a painting 
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the way Mom and Dad 
have always done. Ora 
playmate tells them 
their clay bowl is 
yucky. “Its a rude 
awakening,” says An- 
toinette Saunders, 
Ph.D., founder and di- 
rector of the Capable 
Kid Counseling Cen- 
ters, in the Chicago 
area, which offer child 
and family counseling. 
“Their expectation has 
always been that every- 
one is going to respond 
to them in the same 
way their parents have. 
When they don’t, these 
kids think, What’s 
wrong with me?” 

Brooks makes the 
comparison to the adult 
working world: “If you 
were getting positive 
feedback on the job for 
years and suddenly someone 
announced that your work was 
not very good after all, you’d 
be disoriented. Adults can sort 
it out; a child can’t.” 

A child who is praised too 
much may also fall into the 
great-expectations trap. “I call 
these pressurized kids,” says 
Brooks. “They feel that the 
only way they can be accepted 
and loved is to keep perform- 
ing at higher levels.” 

Too much praise can set up a 
fear-of-failure scenario. “These 
kids are so dependent on the 
approval of others, they may 


N YOU PRAISE 100 MUCH? 


accidentally boomerang 


be afraid to take risks,” says 
Saunders. Scared that they 
won't be able to do a task per- 
fectly, they don’t do it at all. 

All this is not to say parents 

should act like Marine drill 
sergeants. “It’s fine to tell a 
toddler that everything he 
does is wonderful,” says 
Saunders. “And it’s also fine to 
burst out in spontaneous de- 
light over something your 
child does. But by the time 
kids are in preschool, parents 
should think about when and 
how they praise.” To wit: 
i Don’t praise indiscriminate- 
ly. Children need and deserve 
realistic feedback about their 
accomplishments to better un- 
derstand their strengths and 
weaknesses. If you gush over 
everything, they will never 
recognize what areas really do 
need improvement. 

Instead of treating every 
painting as if it were a Picasso, 
talk about the facts: “Look at 
that deep-blue sky!”; “What a 
lot of colors you used here to- 
day!”; “I can’t wait to hang 
that painting up.” 

“Think of praise as a form of 
feedback,” says Brooks. “The 
more specific you are, the more 
important information you will 
impart to your child.” 

l— Focus on your child’s special 
talent: “There isn’t a child in 
this world who doesn’t have 
some small island of compe- 
tence, one that can serve as a 
source of pride and (continued) 
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"MY MOM KNOWS 
MON THE MOVE ALL DAY. 





_MY MOM KNOWS 
ALL ABOUT GATORADE"" 


Moms Are Finding Gatorade Is A 
Healthy Alternative For Thirsty Kids. 


Gatorade® Thirst Quencher* provides fluids 
and minerals to quench a kid’s thirst. What's 
more, it has about half the sugars of fruit 
drinks and sodas? is low in sodium and has 
no caffeine. Which makes Gatorade just 
about as satisfying to moms as it is to kids. 





Gatorade. For that deep 
down body thirst. *14g of sugar, 110 mg of sodium per 8 oz. serving 
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(continued) accomplishment,” 
says Brooks. Encourage that 
special talent—and your child’s 
pride in his achievement will 
transfer to his other work. 

@ Take a helicopter view of 
your child’s progress. “Too of- 
ten, parents reward the results 
and forget it’s more helpful to 
reward the effort,” says 
Brooks. Look back two or 
three months on your child’s 
progress and concentrate your 
praise on how much a child has 
improved. 

@ Never compare a child with 
siblings or friends. Many times 
parents don’t realize that their 
positive comments are really 
given in comparison to other 
children. When you exclaim, 
“You’re the smartest little 
girl!” your child may think, 
“What if I goof up the next 
time? Will I still be the smart- 
est?” Also, children should be 
encouraged to participate and 
do well because they enjoy 
something, not because they 
want to beat out someone else. 


M@ Teach your children that 
making mistakes is a natural 
part of the learning process. 
While you will never be able to 
take away all the disappoint- 
ment your child will face, you 
can make sure he doesn’t feel 
defeated by it. 


PARENTING 


Iamnaco ecu 9 
SCHOOL AGE 


for putting your dishes away. 
Now we can read.” —M.D.R. 


For instance, if | & THE AMERICAN CHILD 


you see your 
child is upset 
because a proj- 
ect didn’t come 
out the way he 
wanted, say, “I 
can see you're 
upset. Would 
you like to start 
again? What 
would you like 
to change?” 

i Be careful not 
to give back- 
handed praise. 
“I can’t believe 


A DAY IN THE LIFE O 
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you finally 
cleared your 
dishes” is not 


Pony love Eleven-year-old Lyndsey Tipton holds still for 
a little nuzzling from her Appaloosa mare, Summer. 
Lyndsey is a member of the Tennessee Valley 


helpful. Try in- 
stead: “Thanks 


Appaloosa Club and the 4-H Club, in Knoxville. 





WHEN BAD THINGS HAPPEN ccs 1 poe: you 





War breaks out in the Persian 
Gulf...an earthquake shakes 


San Francisco...the space 
shuttle Challenger explodes 
before a nation’s eyes . . . kids to- 


day are constantly bom- 
barded with frightening, 
sad or simply unsettling 
news. Parents wonder: 
Is my child affected by 
these events—and how 
can I help him? 

The latest research 
shows that traumatic 
events, even remote 
ones, can indeed leave 
psychological scars on 
children, says Lenore 
Terr, M.D., a child and 
adolescent psychiatrist 
and author of Too 
Scared to Cry (Harper and Row, 
1990). While it’s natural for 
parents to want to protect their 
kids, Terr adds, the truth is, 
kids know a lot more than 


children from life’s slings and arrows, but you can teach them how to cope 


we give them credit for. 

“The rumor mills in child- 
hood are much more active 
than ours,” says Terr. “If some- 
thing bad happens in your 
town, if your next-door neigh- 
bor is dying of cancer, for heav- 
en’s sake, bring it up. Most like- 
ly your child has already heard 
the news—or will hear it soon 
enough from a friend.” 

To help children deal with 
disturbing events, it’s first 
essential to understand that ev- 
ery age has a different capacity 
to process information. Pre- 
schoolers tend to be very con- 
crete; they may not be able to 
tell whether a plane crash they 
see on the TV news or in a 
movie isreal or (continued) 
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Being gentler makes us 








Effecive germ-killing 
power plus the gentleness 
of Fisher-Price. 


Moms have told us antibacterial 
liquid soaps can be harsh on their 
childrens hands. 

Thats why we made FisherPrice 
AntiBacterial Soap with a special blend 
of mild cleansers. So it not only kills 
germs on contact and cleans away dirt, 
its clinically proven to be milder 
than other antibacterial liquid soaps. 

New FisherPrice soap. Soon to 
become your other favorite squirt. 


Fisher-Price’ 
We've got aface you can trust.” 
/__ (Menitostver Coupon [expratonDate 02 


SAVE 30° 


on Fisher-Price’AntiBacterial Soap pump or refill. 










| Name 
| Address 
| | FisherePrice] Redeem at any food, drug, discount 
a fae or othe retail store. 
cats Sakae os Consumer: Limit one coupon per purchase. Coupons 
| a ann ed; good only in U.S.A. on purchase 
@ = ; b \dicated. Void where regulated or if 
‘i FcherPrice Her ed or transfered. 
| a A A Retailer: 20¢. Reimbursement: Face value 
We { this oe submitted in compliance with 
_ 2 S.C. John n & Son Inc's Coupon Policy dated 10-1-87. 
| Sa ae Mail to SC Johnson & Son, Inc., CMS Dept. 46500, 


1 Fawcett Dr, D Soe Coupon policy available 46500"57430 
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ers,” notes Terr. 
But the answer lies 
in the individual 
child’s psychologi- 
cal makeup: 

M@ Find out how 
your child really 


‘i THE AMERICAN CHILD PARENTING 
= = BER ee - “Certainly, kids 

Me gee. who already have —— 
= a problems, who are SCHOOL AGE 
= ill or who have se- 

= fl rious disruptions tinues for more than three 
= 7 in their own fam- weeks, if they have continued 
z ilies, may be more nightmares, or if they seem 
S . affected than oth- grim, withdrawn, or unhappy, 


consult a psychologist.” 

M@ Watch a movie or TV pro- 
gram with your child and dis- 
cuss what you see so you can 
put it into perspective. Tell 
them that sometimes these 
events seem scarier or more 





6:05D.m. 


Dinner for nine The Kinghorn kids of Idaho love 
spaghetti— from ten-month-old Lauren to 


sensational on a TV broadcast 
than they really are. Similar- 
ly, if you see a painting they 


feels about some- 
thing. To do that, 
make a statement 


Michael, three, Philip, five, Julia, seven, David, ten, 
Kenneth, thirteen, and Brian, fourteen. 








(continued) make-believe. Be- 
cause children this age may 
also mix up the sounds they 
hear, they can easily make a 
connection where none exists, 
simply because they didn’t hear 
the words correctly. Terr tells 
the story of one three-year-old 
who was terrified during the 
war in the Persian Gulf because 
he thought that Saddam Hus- 
sein was hiding “in a rock” in- 
stead of “in Iraq.” 

Some youngsters who’ve expe- 
rienced trauma firsthand devel- 
op what professionals call post- 
traumatic-stress syndrome, a se- 
rious emotional disorder charac- 
terized by behaviors that re-en- 
act the painful event; they should 
see a professional counselor. 

Much more common, though, 
are the distortions triggered by 
something seemingly innocuous, 
Terr explains. “Perhaps your 
child overheard another describe 
his older brother’s tonsillectomy, 
and now she’s afraid she’ll have 
to have one, too.” 

Of course, no two children 
will respond to an event or in- 
formation in the same way, 
and experts are still not sure 
why one child will be amused 
by a horror film such as A 
Nightmare on Elm Street, 
while others are devastated. 








about it, instead of 
asking a question. 
“Kids hate to be 
asked questions, particularly 
by an authority figure, since it 
reminds them of school. Say 
instead, ‘You know Mrs. Jones 
next door is ill with cancer.’ If 
your child hasn’t heard the 
news, you can say, ‘Well, I 
knew you'd be hearing this sad 
news, and I wanted to talk to 
you about it.’ ” 

M@ Be honest—and don’t give 
empty reassurance. Parents 
tend to rush in and give an 
answer they think will wash 
away all the fear, pain and 
hurt. Avoid telling a 
child, “Don’t worry, 
I'll make sure every- 
thing is okay.” As 
Terr notes, you can’t 
censor all bad news, 
but you can let chil- 
dren know that, 
while tragic things 
do happen, we can 
deal with them and 
move on. 

M@ Monitor their re- 
actions after the 
event. Children may 
not verbalize their 
fears, but they may 
act them out or draw 
pictures. “A certain 
amount of play-act- 
ing is normal,” says 
Terr. “But if it con- 
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did about a frightening event, 
ask them to describe to you 
what’s happening in their art- 
work. Encourage them to 
think positively: “What could 
those people do after the hurri- 
cane hit?” helps them visualize 
an escape route. 

@ If something traumatic hap- 
pens in your neighborhood, get 
together with other parents 
and their children—of all 
ages—to talk about it. “Kids 
can be helped tremendously 
when you handle something in 
a group, even without a profes- 
sional moderating it,” says 
Terr. —M.D.R. 
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Girl talk Misty Schamber, twelve, discusses 
the night’ s homework (and the cutest boys!) 
with her schoolmate in Mountain Grove, 
Missouri. Her brother, Don, fourteen, 





plugs in his latest Nintendo cartridge. 
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WILL YOUR CHILD BE READY FOR 





THE 2st CENTURY? «neocon. 


but in a high-tech world, they're no longer enough. Here, a report on the kind of 
education your kids need now, and how you can help. 


By Emily Sachar 


he first bell of the school day 
has just rung, but eleven- 
year-old Melissa Park is al- 
ready hard at work—logging 
a $5 deposit into her comput- 
er at the school savings bank. 
Down the hall, three fourth grad- 
ers are putting together a video 

resentation on how to floss your 





teeth. Around the corner, six- 
ye id Ryan Nair prepares a 
computer report, complete with 
pictu t creatures he hap- 
pens to adore—scorpions. Mean- 
while other classrooms 
around the Belle Valley Elemen- 


tary School, outside Erie, Penn- 
sylvania, students are land- 
scaping a vegetable garden and 
making a movie about magic. 
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All of this is par for the 
coursework at this innovative in- 
stitution, which is trying to do 
for its 714 students what few 
other schools in America have 
yet attempted: prepare them to 
live, work and think in the 21st 
century. “If you wonder what it’s 
going to be like in real life,” says 
Melissa, a perky girl with freck- 
les and auburn hair, “you can 
have it all now, here in school.” 

According to the National 
School Boards Association, Belle 
Valley is indeed a school of the 
future—one of just dozens 
around the nation that have seri- 
ously revamped their curricu- 
lum in an effort to prepare stu- 
dents for what is certain to be the 


most competitive and high- 
tech society the world has 
ever known. At Belle Val- 
ley, students work on com- 
puters from the first day of 
nursery school and are 
taught to use them as often 
as they use paper and pen- 
cil. The learning process is 
state-of-the art as well; in- 
stead of memorizing facts | 
and mastering rote drills, — 
students learn how to solve | 
many real-life problems. 
Yet the basics—reading, 
writing and arithmetic— 
are as important as the 
quest for technological lit- 
eracy. And despite the 
presence of all the impres- | 
sive hardware, the school wasn’t — 
any more costly to build than a | 
conventional one. Total price © 
tag: $9 million, or $89 per square 
foot, $6 less than the Pennsylva- | 
nia state average. 


CAMPAIGNING 
FOR CHANGE 
Belle Valley made its reach for 


the future back in 1987, when | | 


the local school board decided it 
was time to restructure the way 
its children were educated. The 
district had outgrown the old 
five-room school, and once a deci- 
sion was made to build a new 
one, raising the money through a 
bond issue, the board worked 
with parents, (continued) 
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~ HOW HUMAN 
IS YOUR DOG? 


Pm Is this a swile? 
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PEOPLE SMILE WHEN THEY'RE HAPPY, FROWN WHEN THEY'RE SAD. DO DOGS? 


s. And no. A dog's expression 
1 body language are largely deter- 
ned by how important he feels 
yund other dogs or his owner. 
gs are very concerned about their 
ial rank: Like humans, they love 
ng a big shot and hate being 





ignored or reprimanded. 

So when a dog looks like he's 
smiling (left-hand picture), it means 
he's happy and excited to see you. 
From experience he knows you're 
about to give him a giant hug. 

The half-smile (middle picture) 


is his way of saying, “Hey, I've been 
a good dog...pet me...pet me... 
pay attention to me...pleeease?” 

As for what we'd call a frown 
(right-hand picture), it usually just 
means he's sleepy or bored. 


YOURE CUTTING BACK ON MEAT. SHOULD YOUR DOG? 


1've heard that people should 
less meat and more fiber. 

_ Maybe you think your dog 
juld too. Judging by their labels, 


!hivores’ (that’s us) 
tive system 

) nutrients from 
ous foods. 
livores’ (that’s 
dog) digestive 
m specializes 
eat. 




















a lot of dog food manufacturers 
must think so. 

But nothing could be further 
from the truth. Dogs are carnivores. 
They're supposed to eat meat. They 
thrive on meat. 

Meat protein and fatty acids 
help your dog look and feel healthy. 
You see what meat does for a dog 
by his thick and shiny coat. 

That's why dogs should eat 
Iams Dog Food? It contains more meat 
protein than the leading supermarket 
dog food. And since dogs naturally 
like meat, dogs naturally like Iams. 
©1991 The lams Company 


So if you want a healthy dog, 
ask for lams at veterinary offices, 
pet stores, feed stores and other 
special places. For a free sample 
call 1-800-255-4738. Ext. 414 





LESS ACTIVE 


| oe, 
IAMS ©: 
TREAT HIM LIKE A HUMAN, 
FEED HIM LIKE A DOG. 
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(continued) teachers, business 
leaders and computer manufac- 
turers to design one of the most 
advanced programs possible. 
There are lessons to be learned 
here for everyone. Experts stress 
that even if a district does not 
have the money to buy so much 
gleaming gadgetry, parents can 
still call for improvements in 
curriculum and teaching meth- 
ods. Their voices are likelier 
than ever to be heard now, when 
many educators—and President 
Bush—are endorsing the con- 
cept of educational choice, which 
permits parents to enroll their 
children at whatever public 
school best suits them. (An in- 
creasing number of school dis- 
tricts now have such programs.) 
Parent power can also be exer- 
cised at home, where mothers 
and fathers should learn to foster 
attitudes and skills that will en- 
able their children to meet intel- 
lectual challenges throughout 
their lives (see tips, page 128). 
“Things are changing so fast, 
there’s no set of facts that kids 
can learn by rote that will serve 
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All tied up Brett Dohnal, sixteen, solves some knotty 
problems with his scouting pals in West Allis, 


Wisconsin. He’s beena Boy Scout for nine years and 
| is only a few steps away from becoming an Eagle. | 


them forever,” says Larry 
Rubin, executive director 
of the Technology for 
Teaching Project at the 
National Education As- 
sociation (NEA), the 
country’s largest teach- 
ers’ union. “Kids need to 
know how to learn, how 
to research the answer to 
a problem, and how to 
apply what they know to 
new situations.” 

The need is desperate. 
According to a 1988 study 
sponsored by the Nation- 
al Science Foundation, 
ten-year-olds in the U.S. 
ranked eighth among fif- 
teen industrialized na- 
tions in science, and four- 
teen-year-olds ranked a 
dismal] thirteenth out of 
seventeen countries. Yet scien- 
tific skills are increasingly nec- 
essary for even the most ordi- 
nary jobs; reading residential 
electric meters, for example, of- 
ten requires an ability to use 
calculators and mini-computers 
to tally electric usage, find a 
customer’s billing history and 
determine the location of the me- 
ters. And while some of these 
tasks can quickly be mastered by 
workers who have never seen a 
computer, more de- 
manding positions 
will require a sophis- 
ticated knowledge of 
technology. 

“Employees in this 
changing world have 
to be much more self- 
sufficient,” says 
Dwayne Cox, man- 
ager of communica- 
tions at the IBM office 
in Austin, Texas. 
Workers there are or- 
ganized in teams, and 
each is responsible for 
its own inspection, re- 
pair, maintenance, 
material ordering 
and _—_ supervision. 
When a machine or 
tool breaks down, the 
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9.10 pm. as 


Bubble beauty Bath time in Madison, 
Georgia, is fun time for three-year-old 
LaShawn Denise Philpot, especially when 
it includes her can’ t-do-without tub 

toys and lots and lots of bubbles! 





operator is expected to be able to 
fix it, rather than waiting for a 
technician to arrive. 

Mirroring the demands of ma- 
jor corporations, many of the 
most interesting school projects 
require a highly developed abili- 
ty to work as part of a group. 
Students at Ashlawn Elemen- 
tary School, in Arlington, Vir- 
ginia, for instance, talk via com- 
puter modem to their peers in 
Nome, Alaska; they are partici- 
pating in the National Geo- 
graphic Kids Network acid rain 
project, an international science 
and geography curriculum that 
enables students to share data 
from experiments with fourth 
through sixth graders in forty- 
eight states and eighteen foreign 
countries. 

Districts are also using satel- 
lites on a smaller scale, for so- 
called distance learning, so stu- 
dents won’t have to miss out 
when a specialist teacher can’t 
be found locally. 

Many schools are also taking a 
hard look at the usefulness of 
their vocational programs. At 
Lakewood High School, in Long 
Beach, California, one futuristic 
classroom is composed entirely 
of circuit boards (continued) 
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The Butter Flavor’ Crisco Ultimate Chocolate Chip Cookie 


= | brown sugar 


bakes up Softer and molster. 


___What’s more, the Toll House recipe calls for butter, so their cookies have more saturated 


| fat than ours. Butter Flavor Crisco is pure vegetable shortening, and cup for 
ma cup, ithas 50% less saturated fat than butter. All of which is why 
Been ____| for back-to-school cookies, Crisco is a better way to bake. 


Saturated Fat Comparison: 
Crisco has 50% less than butter. 


crass 


ft Ultimate Chocolate Chip Cookies ie 


4. 3/4 cup Butter Flavor Crisco® 1 Tbsp. vanilla 1 tsp. salt 


1-1/4 cups firmly packed 1 egg 3/4 tsp. baking soda 
1—3/4 cups all-purpose 1cup semi-sweet chocolate chips 
2 Tbsps. milk flour 1 cup pecan pieces 
Heat oven to 375°F. Cream Butter Flavor Crisco, brown sugar, milk 
| and vanilla in large bowl. Blend until creamy. Blend in egg. 
Combine flour, salt and baking soda. Add to creamed mixture, 
« gradually. Stir in chocolate chips and nuts. Drop rounded 
measuring tablespoonfuls of dough 3-inches apart on 
ungreased baking sheet. Bake at 375°F. 8 to10 minutes 
for chewy cookies (will appear light and moist— 
Do Not Overbake), 11to 13 minutes for crisp cookies. 
Cool on baking sheet 2 minutes. Remove to cooling Sa 
rack. Makes 3 dozen 3-inch cookies. Enjoy! = 


i tesensnncom ome 
©1991 Procter&Gamble *Butter Flavor Crisco is artificially flavored. Toll House is 4 registered trademark of The Nestle Company, Inc. 
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(continued) and computers that 
every student must master and 
describe in research reports. 
This $250,000 classroom is part 
of the school district’s new Aero- 
space Technology Magnet—a 
special program designed to pre- 
pare students for jobs in aero- 
space and manufacturing. 

But even schools that don’t 
have access to that kind of equip- 
ment can teach pupils to think 
analytically and function cooper- 
atively. At University Terrace 
Elementary School, in Baton 
Rouge, Louisiana, for instance, 
students plan imaginary trips 
around the world, figuring out 
how to get passports, develop 
itineraries and make hotel reser- 
vations. They also use math to 
compute the cost of plane tickets 
for the entire class and use a 
scale of miles to determine the 
distances between various 
points. In upstate New York, a 
traveling 650-pound robot put 
together by experts at Hudson 
Valley Community College, in 
Troy, has enabled over 4,000 stu- 
dents at more than a dozen mid- 
dle and high schools in different 
cities to design and manufac- 
ture simple parts. 


THE DOLLAR FACTOR 
Why do some schools seem to get 
all the goodies, while others go 
begging? Undoubtedly, obtain- 
ing adequate financing is one of 
the most difficult problems inno- 
vative educators face. The 
amount of money a school gets 
depends on how much can be 
raised locally. Bond issues, like 
the one that funded Belle Valley, 
have been _ d in some com- 
munities. But cher alterna- 
tive—the property tax in- 
crease—has been flatly rejected 
this year in hundreds of cit- 
ies and towns. 

To overcome the 
some districts have 
128 


problem, 
developed 


creative fund-raising strategies. 
In a program run by the Kroger 
supermarket chain, students at 
Meigs Middle Magnet School, 
in Nashville, collected gro- 
cery recipts, then turned them in 
for hardware and software. But 
the program required dogged 
work; not until $250,000 in pur- 
chases had been tallied could a 
computer and printer be collect- 
ed. Still, Kroger’s Nashville of- 
fice has so far given out 1,500 
computers and computer acces- 
sories, and similar projects are 
being used in other cities. The 
Long Beach aerospace program 
was funded by a two-year, 
$6.2 million U.S. Department of 
Education grant. In order to get 
it, former grant-application writ- 
er Gail Quinn had to spend five 
months writing the district’s 
one-hundred-fifty-page proposal. 
Most districts cannot afford staff- 
ers for this purpose. And now 
that the funding is about to run 
out, the district has had to turn 
to local businesses to keep the 
project going. “We’re lucky we 
have companies that will help,” 
says Quinn. “Otherwise, who 
knows what we'd do.” 


WHAT PARENTS CAN DO 
Of course, money isn’t the only 
thing students need to succeed. 
The NEA’s Rubin and 
other leading educators 
say there’s a lot parents 
can do to ready their chil- 
dren for the next century. 
Their suggestions: 

AT SCHOOL: 

© Participate in the PTA 
Establish a committee to 
evaluate your school’s 
curriculum. Make sure 
problem-solving is em- 
phasized and rote learn- 
ing downplayed; math 
and language skills 
should be strong. 

® Help teachers master 
the technology Orga- 
nize bake and tag sales to 
raise money to buy com- 
puters for your child’s 
teachers, and to provide 
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A DAY IN THE LIFE 


Double trouble Any parent with an energetic 
toddler knows how much fun bedtime can 
be. But with two-year-old twins like Chase 
and Amanda, Shelly Boggs has twice the 
excitement in Madison, Georgia. 


instruction in how to use them. 
Teachers can’t help students 
master a tool they don’t under- 
stand themselves. 

@ Get computers onto desks 
Even if your school has only a 
dozen computers, lobby your 
school’s administrators to get 
them out of computer labs and 
onto the desktops of students 
who will use them in their daily 
work. It’s better, say computer 
experts, for a student to have one 
solid year’s experience on a com- 
puter in the course of his elemen- 
tary-school career than to have 
six years with only forty 
minutes’ exposure a week. 

e Consider innovative financ- 
ing Meet with the financial 
planners at your board of educa- 
tion to discuss fund-raising strat- 
egies to pay for new equipment 
and staff training. 

“AT HOME: 

e Emphasize the basics Es- 
tablish a place at home for your 
child to do his or her homework; 
make sure the spot is quiet and 
insist that the TV and radio be 
turned off. Don’t do your child’s 
homework, but offer help by rais- 
ing relevant questions. Empha- 
size real-life problem-solving in 
connection with schoolwork (af- 
ter working on fractions, for in- 
stance, discuss with (continued) 
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Butterscotch 
Finger Bars 


3. (8 oz.) BAKER'S® Semi-Sweet 
iocolate 

ip melted margarine 

) chocolate cookie crumbs 

) milk 

ip crunchy peanut butter 
3. (4-serving size) JELL-0* 

itterscotch Flavor Instant 

dding and Pie Filling* 
sups (8 oz.) COOL WHIP? 

‘nipped Topping, thawed 

ip chopped peanut brittle 
sp. margarine 
use Vanilla Flavor and 2 Tbsp. 
erscotch topping. 

OP 4 squares chocolate; set aside. 

/X melted margarine with cookie 

nbs. Press into bottom of foil-lined 

| square pan. 

SEND milk and peanut butter in 
ium bowl. Add pudding. Beat with 
k1to 2 min. Let stand 5 min. Fold 
nipped topping, chopped chocolate 
peanut brittle. Spread over cookie 
ibs. Freeze 4 hours or until firm. 
LT remaining chocolate with 


sp. margarine. Spread over pudding. 


solate hardens immediately. Lift 
ert from pan using “foil” handles. 
into 18 bars. 
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CANDY BARS 


FROM COOL WHIP 


(WRAPPER NOT INCLUDED) 


Now it’s easy to make your 
very own scrumptious candy bars 
with Cool Whip’ and yummy stuff 

like peanuts and caramel. 

So crunch away. 


wee 
WHIPPED TOPPING 
A) tS ers CALORIES 





© 1991 Kraft General Foods, Inc 


EAT TASTING | 


Nutty Chocolate 


Caramel Bars 


1 pkg. (8 oz.) BAKER'S* Semi-Sweet 
Chocolate 

Ys cup melted margarine 

1 cup chocolate cookie crumbs 

4 cup caramel topping 

Y cup milk 

1 pkg. (4-serving size) JELL-O* Vanilla 
Flavor Instant Pudding and Pie 
Filling 

3% cups (8 02.) COOL WHIP 
Whipped Topping, thawed 

% cup chopped peanuts 

3 Tbsp. margarine 


¢ CHOP 4 squares chocolate; set aside. 
¢ MIX melted margarine with cookie 
crumbs. Press into bottom of foil-lined 
9-in. square pan. Top with caramel 
topping. 

¢ POUR milk into medium bowl. Add 
pudding. Beat with whisk | to 2 min. 
Let stand 5 min. Fold in whipped 
topping, chopped chocolate and 
peanuts. Spread over caramel 
topping. Freeze 4 hours or until firm 

¢ MELT remaining chocolate with 

3 Tbsp. margarine. Spread over 
pudding. Chocolate hardens 
immediately. Lift dessert from pan 
using “foil” handles. Cut into 18 bars. 

















(continued) your child the ways 
they are used in bank advertise- 
ments of interest rates). 

e Become a strong teacher 
When you talk with your child, 
try to get her to solve everyday 
problems. While shopping at the 
supermarket, for instance, ask 
your son or daughter to pick the 
best buy between two brands of 
detergent. When laying out a 
vegetable garden, encourage 
your child to research the plants 
that will grow best in your cli- 
mate. Teach your kids how to use 
dictionaries and encyclopedias. 
@ Go to the library Students 
who read widely always have an 
edge over those who don’t. When 
you show an interest in books 
you provide a positive role mod- 
el. Similarly, if you learn to use 
the computer, your child will see 
that you value high-tech tools. 

@ See new sights Take family 
field trips to museums, exhibits 
and local points of interest. 

@ Be a little bit tough Don't 
excuse kids from coming to grips 
with a subject you happen to 
have had trouble with. Kids pick 
up clues from parents and may 
shy away from a subject you 
clearly dislike. Avoid sex stereo- 
types. In the early grades, girls 
are just as good at math and 
science as boys. With a little en- 
couragement, parents can help 
keep them going strong. 


e Emphasize 
family time 
Try to have the 
whole family 
sit down to at 
least one meal 
together each 
day. Use this 
time to talk 
about each 
person’s day, 
and _ discuss 
world affairs, 
family plans 
and children’s 
hopes and 
dreams. 

e Make 
school fun 
When your 
child leaves for 
school each morning, tell her to 
have fun. She will work harder 
and learn more if she considers 
the task of learning an exhilarat- 
ing adventure rather than a te- 
dious chore. 

e Consider buying a comput- 
er Asimple home computer and 
some useful software can be pur- 
chased for about $900. Experts 
say software that helps a student 
perform his own tasks faster 
(word processing for typing and 
editing reports; spell-checkers to 
correct spelling mistakes) is 
more helpful in the long run 
than software that mimics the 
rote learning of flash cards. 


A BRAVE NEW WORLD 
OF LEARNING 

Although many parents and stu- 
dents are initially hesitant to 


MVP David Gehrsitz, twelve, of Belleview, Florida, 
received three awards at his school’s sports banquet, 
including this basketball trophy. He’ s on the track 
team and plays football, soccer and baseball. 


embrace technology, teachers 
and students alike say accepting 
the fact that a new world is 
dawning is crucial for our chil- 
dren’s future success. “There’s so 
much these kids are going to be 
able to do that we could never 
dream of,” says longtime Belle 
Valley teacher Mary Lou 
Reeves. Reeves admits that she 
was initially wary of all the new 
tools, but rapidly overcame her 
fears. She urges parents to do the 
same. “We owe it to our kids to 
embrace the technology so we 
can show them its power—and 
their potential.” 


Emily Sachar, a reporter for New 
York Newsday, is the author of 
“Shut Up and Let the Lady 
Teach” (Simon and Schuster/Po- 
seidon Press, 1991). 
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WE’RE HAVING A BABY! 





THE PREMIERE ISSUE OF THE MOST USEFUL PARENTING MAGAZINE EVER 


The editors of Ladies’ Home Journal 
are happy to announce the arrival of 
Parent’s Digest 


Parent’s Digest is the only magazine packed with excerpts from books, 
journals, TV and videos—all the child-rearing classics in one indispensable 
guide. On sale September 3, wherever magazines are sold. 
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RANGE JUICE KEEPS YOUR BALLERINA PRIMA. 
here’s nothing better than orange juice to help you keep your kids on their tip-toes, in tip- 


shape. 

lhat’s because orange juice is a most nutritious juice. OJ has a lot more Vitamin C than 
le juice. It also has more potassium—which kids need for normal muscle functioning. 
1 orange juice helps young bodies absorb iron and calcium. 

/range juice does all that—without any fat, sodium or cholesterol. 

nd only orange juice has that bright, sunny taste that’s loved by ballerinas 


ll ages. 


wida Quality Orange Juice. Itmakes you feel so good. ez... 


Florida, Department of Citrus, 1990 
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PARENTING 


HOW TO TALK TO A TEENAGER 
WHO DOESN'T PARTICULARLY 


WANT TO TALK 10 YOU 


While adolescence is a time of emotional and physical upheaval, don't 
assume it will all be Sturm und Drang. First, relax—then memorize the 
following strategies from the experts for surviving your teenagers’ teen years 
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(according to the USS. 

Census Bureau, they 

make up 10 percent of 
the population, compared with 
11 percent thirty years ago), 
but that doesn’t matter if you 
have one in your family: Teen- 
agers can still strike fear in a 
parent’s heart. 

“The irony is that the major- 
ity of teens get along fairly 
well with their parents,” says 
John Schowalter, M.D., presi- 
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here are fewer of them 
now than in recent years 





7" Gee  \§ 
dent of the American Academy 
of Child and Adolescent Psy- 
chiatry and professor at the 
Yale Child Study Center. In 
fact, recent studies indicate 
the teenage years are actually 
not as bad as parents imagine 
they will be. 

“It’s time we destigmatized 
teenagers,” says Kenneth I. 
Howard, Ph.D., director of clin- 
ical psychology at Northwest- 
ern University and member of 
a research team that has been 
studying adolescence for over 





twenty years. While Howard 
and others concede that today’s 
teens do shoulder many bur- 
dens unknown to generations 
past—the breakup of the tradi- 
tional family, the easy access 
to dangerous drugs—“the ma- 
jority cope well with their lives 
and make a relatively smooth 
transition to adulthood.” 
Howard believes that par- 
ents, like teachers, tend to ste- 
reotype teenagers, setting up a 
kind of self-fulfilling prophecy: 
“Many parents dread their 
child’s adolescence and assume 
it will mark a dramatic change 
in the relationship.” Expecting 
problems to happen, parents 
tighten the reins; they give 
teens less chance to make up 
their own minds and set their 
own course in life, or they deny 
the importance of a _ teen’s 
ideas and feelings. “Our expec- 
tations often create the very 
problems we're trying so hard 
to avoid,” argues Schowalter. 
Some conflict between par- 
ents and teens is, of course, in- 
evitable, says Howard, “but it’s 
also natural and healthy.” 
Furthermore, explains Scho- 
walter, while (continued) 
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(continued) they’re trying to forge 
an identity, teens need to chal- 
lenge parental authority, test their 
feelings and gain the support of 
their peers. In the process, they 
may become sullen, churlish, 
rude, secretive. 

Why don’t teens talk to their 
parents? “Basically, they don’t 
think their parents will under- 
stand,” says Schowalter. “When 
they are constantly reprimanded 
or instructed, they may feel that a 
parent doesn’t care how they feel. 
Silence for a teenager is a weapon. 
It’s their way of saying, ‘You can’t 
control me anymore.’ ” 

But that doesn’t mean you need 
to spend the next few years in sus- 
pended animation. It does mean 
you have to establish an atmo- 
sphere of trust, understanding and 
flexibility. Here’s how: 

1. Acknowledge and legitimize 
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a teenager’s feelings. If your 
daughter tells you her best friend 
said her new outfit was awful, re- 
frain from saying, “Why should 
you care what Jennifer says?” 
Teenagers care very much what 
their peers think, and the wise 
parent accepts that as normal. Try 
instead, “That must have made 
you feel terrible. It hurts when 
people we care about say mean 
things.” 

2. Ask the right questions at the 
right time. If your son comes home 
from track practice, flings his 
backpack on the floor and goes up- 
stairs to listen to music without a 
word, don’t march after him de- 
manding, “What’s wrong with 
you? Can’t you be civil?” That’s ac- 
cusatory and too general. Better: 
“You seem very upset. Did some- 
thing happen at practice today? 
How can I help?” This way, you 
have not attacked him personally, 
which will only serve to get him 
mad at you. 

3. Try not to take adolescent 


mood swings and silences pe 
sonally. Often, a teenager m 
not be able to control how she 
feeling, let alone understand w 
she is acting a certain way. If yo 
daughter is upset because gs 
doesn’t have a date for a Frida} 
night dance and lashes out at yj 
when you innocently ask her he 
in setting the dinner table, try 
understand where her pain is co 
ing from. While your immediz 
instinct may be to say, “How de 
you talk to me that way!” conte} 
your anger. That doesn’t mean 
have to tolerate constant rudene 
If you say: “I know you're upi} 
about not going to the dance . 
night. I would be, too. But in fl) 
house, it’s not okay to be rud) 
you are letting her know that y | 
do understand—but still exp 
to be treated with respect. | 
4. Don’t pump a recalcitra 
teenager for information. Let 
teractions develop slowly and n 
urally. A sullen sixteen-year- | 
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who slams the bedroom door a 
parent but talks for two hours 
her best friend, whom she just s 
at French club that afterno 
doesn’t need to be told: “Well, 

always find time to talk to ye 
friends, but never to us.” She m 
need time to work through a p 

lem on her own or to assess whe} 
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on 53 Portas and a Key Ring 


1-10x13 Wall Portrait, NOW ONLY 
2-8x10s, . rr 
3-5x7s*, 15 Wallets, z J 
32 Portrait Petites™ and a = 
Portrait Key Ring (petite size) (reg. $29.95) 


Price includes $2 deposit payable at time of sitting. Your 
choice of traditional, nursery, spring or fall background. $2 
; for each additional person in portrait. White and Black 
! backgrounds, Double Feature, Vignette and other Special 
Effects portraits are not available in advertised package. 
; Poses our selection. Use your Sears Credit Card or 
! Discover Card. Cannot be combined with any other offer. 
! Offer void where prohibited, taxed or licensed by law. Cash 
value 1/20c. Prices may vary in Alaska. Coupon good 
through January 4, 1992. “approximate size 


— Adults & families welcome. 


Also available: Instant Color Passport Photos, 
| Copy & Restoration and Transfer of Home 
Movies to Videotape. 


| Studios located in Sears retail stores, including 
' Alaska, Hawaii and Puerto Rico. 


! 

i 

7 SEARS 

1 YOUR MONEY’S WORTH AND A WHOLE LOT MORE 


\. ~~ PRESENT COUPON AT TIME OF SITTING »——— 
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the same way she did. Furth 
more, it’s perfectly normal 
teens to begin to shift their in 
est away from the family and 
ward their friends. ‘ 
5. Resist the temptation to cc 
trol. If parents are too rigid, at 
lescents may stop asking for gu 


ents are always setting arbitr 
rules may rebel simply to prove 


Schowalter. If your sixteen-ye 
old daughter wants to start dati 
involve her in the development 
rules that fit within your gui 
lines and standards. By establi 


the home, you encourage conve 
tion and discussion. 
6. Try not to lecture (contin 
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er her friends perceived somethi 


| 


ing an atmosphere of tolerance 


| 


ance. “The teen who feels his pil 


is a person in his own right,” sé | 
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J GRAND PRIZE! 


= } Sak 6g Orlando—the exciting destination 
: ao Lh for a lucky family of four. The 
7 day/6 night Fantasy Vacation 
includes: Round trip air trans- 
portation. Luxurious suite 
accommodations provided by 
Buena Vista Palace at Walt 
Disney World® Dollar Rent 

A Car® car rental. And FREE 
one-day passes to attractions. 













° The Walt Disney | 
World Resort 


BUENA VISTA 
¢ Sea Worlde 
_¢ Universal PALACE 


Studios Florida® || 
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Over 130 different Sathers candy 
products to choose from. You 





160 FOURTH PRIZES 


Geta, can see the freshness in every 
and colorful bag. Sathers—The National 


Value Line™ 





OFFICIAL RULES 
jE NECESSARY. To enter, complete the official entry form or hand print your name, address and phone number on a 3” x 5~ card 
‘| to: “Sathers Family Fantacy Sweepstakes”, P.O. Box 510, Sayreville, NJ 08871. Facsimiles or reproduced entries may not be used. 


WIN! NO PURCHASE NECESSARY 











on period begins August 5, 1991 and ends October 31, 1991. All entries must be received by November 15, 1991. The sweepstakes drawing 
) November 22, 1991. You may enter as often as you wish but each entry must be mailed separately. 
|) will be selected in a random drawing conducted by Marden-Kane, Inc., an independent judging organization, whose decisions will 
rs will be notified by mail. Odds of winning are determined by the number of eligible submitted entries. All prizes will be awarded. 
\: 1) Grand Prize: A Family Fantasy Vacation to Orlando, Florida® Vacation package includes economy round trip air transportation 
') ays/six nights hotel accommodations (in a spacious one bedroom suite}, car rental and free one-day passes to The Walt Disney World 
|| World» theme parks and Universal Studios Florida” (approx. value: $4,050.00); (1) First Prize: An RCA® 46” Big Screen Color Television 
|) $2,125.00); (10) Second Prizes: Nintendo*-Action Sets —two tapes (approx. value: $129.95); (25) Third Prizes: Sathers “Candy of the 
\)-ks. Assortments of Sathers products delivered monthly for an entire year (approx. value: $75.00); (150) Fourth Prizes: Orlando— 
| gic! T-shirts (approx. value: $5.50). 
;| mate value of all prizes: $10,175.00. 
' akes open to all residents of the USA age 18 and older, except employees and their immediate families of Sethers, Inc., alfilistes and 
} encles, retailers, Marden-Kane, Inc., and sponsors of this promotion. Vold wherever prohibited or restricted by law. All federal, state, 
} nd regulations apply. Taxes, if any, are the sole responsibility of the winner. No responsibility is assumed for late, lost, postage due 
‘nail. Prize winners may be required to sign an affidavit of eligibility and release which must be returned within 20 days of sender's 
| ¢ event of non-compliance, an alternate winner will be selected. All entries become the property of Sathers, Inc. and none will be 
| ers‘ names and likenesses may be used for promotional and advertising purposes without compensation. Trip prizes are subject to 
"date restrictions. The travel companions of winners may be required to sign an alfidavit of eligibility and release. Except for the weekly 
- e,all additional charges related to usage of the car are the responsibility of the winner. All meals are the responsibility of the vacation 
"Bot generally available at promotion's close will be substituted at equal value; otherwise, no prize substitutions or transfers. Limit one 
» held. Trip must be taken within 12 months of acknowledgement of award. 
"| of major prize winners, send a stamped, self-addressed envelope to: “Sathers Family Fantasy Sweepstakes Winners”, P.O. Box 706, 
S871. Winners’ list will be available on or about January 10, 1992. 
ye County Conveation & Visitors Bureau is a co-organizer of this promotion. 


Win a Family Fantasy Vacation to 
Orlando, Florida or other exciting 
prizes! Fill in the missing letters to 
complete the names of three Sathers 
popular great tasting candy favorites 
(if you cannot complete the words, 
do not worry, it will not void your 
entry to win). 


STARLIGHT MI T 


ORANGE SLI 


JELLY B AN 


Please enter my name in the Sathers Family 
Fantasy Sweepstakes. 











City State Zip 





Please print. Entries must be received by 
November 15, 1991 to be eligible. 





“YOURE NOT GOING OUT 
LIKE THAT!’ 
a ls that your daughter? The one with the fuchsia hair? 
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(continued) or criticize. “If 
parents talked to their teen- 
agers the way they talked to 
their friends, they’d have bet- 
ter communication,” says Ken- 
neth Howard. Commands, lec- 
tures and judgments close 
lines of communication. 

7. Pay attention and listen 
when they do talk. Stop what 
you're doing, look your child in 
the eye and concentrate on 
what she’s saying without in- 
terrupting or suggesting quick 
alternatives. To be an effective 
listener, you have to allow 
your child to express his feel- 
ings honestly without fear of 
rebuke or rejection. 

8. Maintain family rituais as 
a way of staying in touch. 
“Teenagers need to know that 
the family is still a place they 


can come home to refuel,” says 
Schowalter. So continue to 
have a family dinner every 
night or to visit relatives after 
church on Sunday, even if your 
teenagers sit there in silence 
or insist on wearing their most 
outlandish outfits. 

9. Encourage teens to de- 
velop” relationships’ with 
other adults who love them 
and care about their 
growth, and try not to 
be hurt when they do. 
“The problem with my 
parents,” a sixteen-year- 
old once told John 
Schowalter, “is that they 
knew me when I was lit- 
tle.” It may be less 
threatening for a teen- 
ager to confide in an 
aunt, a grandparent, a 
teacher, even a friend’s 
mother or a neighbor. 
Accept the fact that for 
the time being, this may 





A DAY IN THE LIFE 
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Undercover operations Patricia Lally, nine, of 
Floral Park, New York, sneaks in a few 
more minutes of reading in bed—long after 
lights-out. This ‘‘Betsy’’ book was her 
mother’ s favorite when she was little. 


be important to your son or 
daughter. These other adults 
are acceptable to your teen 
precisely because they are not 
his parents. Take comfort in 
the thought that at least they 
are talking to somebody. 

10. Be patient. Try to remem- 
ber that this is the same child 
you cooed over as a baby. 
They all grow up. —M. D. R. 


Levelheaded advice for parents who don’t recognize their offspring 





You saw problems brewing last 
year when your thirteen-year- 
old started to mousse her hair 
until it stood three inches from 





her head. Now, those gorgeous 
blond curls are fuchsia. And the 
expensive outfits hang in the 
closet, forsaken for a pair of 
shredded, acid-washed jeans. 

What’s a mother to do? 

“The best advice, of course, is 
to grin and bear it,” says John 
Schowalter. “Ask yourself if 
what she is doing or wearing is 
dangerous to her or anyone else. 
If the answer is no, you really 
should drop it.” 

Of course, knowing what to do 
intellectually, and actually do- 
ing it, are very different. “It’s the 
nature of adolescents to chal- 
lenge parental authority and to 
form their own separate identi- 
ties from their parents,” notes 


Schowalter. The safest way to do 
that is by testing out new choices 
of hairstyle or clothing—choices 
that can quickly differentiate 
them from their parents. 

“If you criticize those choices, 
if you come down too hard, you 
can turn a relatively small prob- 
lem into a huge issue,” says 
Schowalter. “Teens see their 
hairstyle and dress as symbolic 
of who they are as a person.” 

It helps to understand where 
your feelings are coming from, 
says Schowalter. “In many cases, 
it may seem like you're fighting 
over what she’s wearing or 
where he’s going, but it’s really a 
battle over control within the 
family,” he adds. (continued) 
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aft General Foods, Inc. Baker's is a registered trademark of Kraft General Foods, Inc. 





ONE BOWL BROWNIES 
So chocolatey. So easy. 
Youll never make 
ordinary brownies again! 


Baker’s® Chocolate ONE BOWL” Brownie Recipe 


4 squares BAKER’S® Unsweetened Chocolate _1 teaspoon vanilla 


3/4 cup (1 1/2 sticks) margarine 1 cup flour 
2 cups sugar 1 cup chopped nuts 
3 eggs (optional) 


1. HEAT oven to 350°F. 

2. MICROWAVE chocolate and margarine in large microwavable bowl at HIGH 
2 minutes or until margarine is melted. Stir until chocolate is 
completely melted. 

3. STIR sugar into chocolate. Mix in eggs and vanilla until well blended. Stir in 
flour and nuts. Spread in greased 13x9-inch pan. 

4. BAKE 30 to 35 minutes or until toothpick inserted in center comes out with 
fudgy crumbs. Cool in pan; cut into squares. Makes 24 fudgy brownies. 


Note: When using glass baking dish, bake at 325°F. For cakelike brownies, stir in 1/2 cup 
milk with eggs; use 1 1/2 cups flour. 
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-ontinued) “Parents want to 
maintain control, and the teen- 
ager wants a little for himself.” 

One of the most difficult tasks 
adolescents and their parents 
face, then, is changing how you 
relate to each other. “When chil- 
dren are small, arguments are 
settled by the parents’ decision. 
That’s not going to work any- 
more. Adolescents need more in- 
put into family matters.” 


TEENS AND MONEY 


Money matters are always touchy where 
adolescents are concerned, but it’s possi- 
ble to make sense of dollars and cents 





Most parents know they’re sup- 
posed to give teenagers some 
room to make their own money- 
management decisions. Defining 
“some” is the tough part. When a 
teen works—and over six million 
of them do, with a median week- 
ly earning of $83.37, according to 
recent figures from the Bureau of 
Labor Statistics—can parents 
tell them how to spend? 

“Absolutely,” says Laurence 
Steinberg, Ph.D., professor of 
psychology at Temple Universi- 
ty and co-author of You and 
138 


‘Lry to negotiate. Adolescents 
do need to accept limits, but they 
must alsolearn to compromise. If 
you are rigid and inflexible, they 
will never have the opportunity 
to come up with alternatives. 
Without criticizing and without 
attacking her personally, you 
might explain to your 
daughter that you don’t 
approve of her wearing all 
black all the time, but if 
she wants to dress like 
that when she goes to a 
party, fine. When the 
family goes to Uncle Bob’s 


Your Adolescent (Harper- 
Collins, 1991). “Too many 
parents think they must 
take a hands-off attitude 
if a kid earns his own 
money. That’s only partially 
true—and it’s missing the point. 
The issue is not where the money 
comes from at all. Most sixteen- 
and seventeen-year-olds simply 
don’t have the experience to 
manage their money wisely.” 
It’s a parent’s responsibility, 
then, to monitor their kids’ 
spending. The following steps 
will help you and your teenager 
work out a system of money 
management: 
@ Set up a reasonable, workable 
budget. Making a monthly bud- 
get will help your child under- 
stand that if he wants to attend 
an M.C. Hammer concert, and 
the tickets cost $35 apiece, he’s 
going to have to give up some- 
thing else for a few weeks. 
Should a parent ever veto a 
child’s purchase? “Certainly, if 
you think it might be dangerous 
or unwise,” says Steinberg. “A 
ninth grader who wants to go 
away on an unchaperoned ski 
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wedding next weekend, how- 
ever, could she, please, wear 
something a little more appro- 
priate? Ifshe still balks, “youjust 
have to put your foot down. If 
teens are being offensive—and 
you believe it’s important—you 
have to be the parent,” 


says 
Schowalter. —M. D. R. 


THE AMERICAN CHILD 


11:15 p.m. 

Zonked Five-year-old Michael Crain 
and three-year-old Amber, of Evanston, 
Wyoming, are deep in dreamland, 

with another day in the life of an 
American childhood ahead of them. 





trip should be told no.” “But 
when parents fight with their 
teenagers over money, it’s never 
really a fight over dollars and 
cents,” says Linda Barbanel, 
C.S.W., a psychotherapist in 
New York City. “It’s a fight 
about control—who gets it and 
who gives it up.” You might sug- 
gest they consult you on any 
purchase over, say, $100. 

Wi Include teenagers in family 
financial discussions and plans. 
“Youdon’t have totell themevery 
detail,” says Steinberg, but kids 
are more likely to appreciate the 
need for sound money manage- 
ment—and to accept limits on 
their spending—if they have an 
idea of what it costs to live. 

@ Make sure she saves a portion 
of her earnings for some long- 
term goal. Steinberg suggests 
anywhere from 20 to 50 percent, 
if finances allow—for the senior 
class trip, for college or a down 


paymentonacar. —M.D.R. 
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PEDIATRIC HEALTRLINE 


® My daughter came home from 
school with head lice. | was horri- 
fied. What’s the best way to treat 
it? Also, her school nurse says 
she’s not allowed back in class 
until every nit is out of her head. 
What do you think? 





Don’t worry. Even kids in the fanciest 
private schools and camps get lice, 
known scientifically as pediculosis. 
It's not a dangerous condition, but it 
can be annoying. It afflicts an esti- 
mated six million to twelve million 
children annually, usually at the 
start of fhe school year. 

Lice are tiny grayish-brown para- 
sites that attach themselves to the 
skin and hair, especially on the 
scalp, around the ears and at the 
nape of the neck. They lay their eggs, 
called nits, along the hair shaft, 
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elle). | GOED year as @me of 
the largest Bra mant@facturers. in the 
world, Lovable’ remains committed 
to ils onginal standards of quality; 
affordable price and style! Lovable® 
for this generation and thesnext! 


ASK THE DOCTOR 






































producing more lice and more n|| 
Lice are easily spread, particul 
when children share hats, h 
brushes or combs, or lie on mat 
carpeting that are infested. 

There are several over-the-cour 
shampoo-in treatments availa) 
One of them, Lice-Enz, comes in 
easy-to-apply foam mousse t 
supplies a pre-measured dg 
Avoid any products containing 
chemical lindane, which is the m 
potentially toxic of the treatme; 
Call your doctor before using any 
these products if you are pregnan| 
nursing, and do not use them 
children under two years or a 
preventive measure on other mé 
bers of the family who show 
evidence of infestation. 

After you shampoo, remove 
with a fine-tooth comb. This i 
time-consuming process, but it is 
solutely necessary to make sure} 
the condition has been cal 

f 





You'll have to check hair daily 
least ten days afterward to 
sure no new nits have appeared 
not reapply the treatment unless 
see evidence of new nits. 
Wash all clothing, linens, pill 
and blankets in very hot water 
dry on a hot cycle. Brushes 
combs should also be washed in] 
water. Don’t spray furniture or/f 
peting with pesticides. Vacuun 
thoroughly __ is 
safer and just 
as effective. It’s 
not necessary to 
treat pets, as they 
don't carry head lice. 
—Lewis WASSERMAN, M.D. 








Got a question about your child’s health? 

TM tee Me MLM a Lm 
CMa mae Cm uC CR LC RL 
Bm CLC emai CMa) yee eee 

first Wednesday of every month between 
CC MMe cs Sek 

CLR oMmmCUC1:) (mm OMCs 

Pe SCP Lis 

healthline, on September 4, 

is being sponsored by 

OTT Cee PCL e 





LADIES’ HOME JOURNAL - SEPTEMBER 1 





140 









- — Allit took was 
a little thought 


ee 








Ply Ry 
as ted. 
fo apts Roe ee eee ree ae! ae aeeeieee 







McCain Junior Juice.” It’s smaller. 
Very simple. Most juice boxes are too big for little kids. 
ain Junior Juice” is custom made for their little thirsts. 
The perfect 4.2 oz size means more convenience and 
no more waste. Plus, Junior Juice is 100% juice. 
So it’s all juice and all gone. 


















p rele . Save 35¢ 


i ore ° ‘ 
4+ ona Junior Juice"4-pack 












In apple, apple grape, apple cherry, 
mixed fruit, apple pear and orange 







authorized agent, we will pay you face value plus B¢ 


ing, provided and your customer have compied. 
with the terms of this offer. Invoces proving purchase of 
sufficient stock to cover all coupons redeemed must 92 
snown on request. The consumer must pay any sales tax 
i 
5 ™'70859"32335 
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mixed apple® apple apple apple orange 
fruit cherry grape pear 


mposed. Vod f prohibited by law, taxed or restricted 
Cash value 1/20th of i¢. SEND TO: McCain Citrus Inc. 
CMS Deot. # 70859 / | Fawcett Drive, De! Ro, Texas 
78840. ©!991 McCain Citrus, Inc. 
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bread-lead link 


NEW PREGNANCY DANGER 


the brain associated with schizophrenia. 





BREAD-BAG WARNING 


A pregnant woman who is exposed to the flu may run an increased risk of giving birth to a 
baby who will eventually suffer from schizophrenia, according to a study of Danish 
health records by the University of Southern California and the Institute for Psychiatric 
Demography, in Denmark. The link between flu and schizophrenia was strongest when 
infection occurred during the sixth month of pregnancy, although infection in the seventh 
month carried a risk as well. Why? The sixth month of gestation is an important period 


for neurological development in general and may also be critical for the area of 


A KINDER CUT 


f you reuse plastic bread study. Of the brands sur- compression of the median nerve, 
bags, keep them right veyed, all but one con- which runs along the forearm and 
side out when they are _ tained lead in the labels, down the palm, carpal tunnel 


used to hold food. A new 
study by researchers at 
the Environmental and Oc- 


reports Clifford Weisel, 
Ph.D., co-author of the 
study. Research by the 


syndrome (CTS) is a widespread occu- 
pational hazard affectirig thousands 
of people each year. Symptoms in- 


cupational Health Sci- federal Food and Drug Ad- ; fi 
ences institute, in Pis- ministration has shown mag eae ed 50 = 
cataway, New Jersey, that lead-based paint is eee ae 


found that paint from the perfectly safe on the out- 


outside of the bag can 
leach lead into food. Eigh- 
teen breads, including 
white bread, whole wheat, 
bagels and pita bread, 


side of packages, because 
it doesn’t come into con- 
tact with food. The take- 
home message: Reuse the 
bags right side out—or 


of sufferers develop CTS because of 
the repetitive hand and wrist move- 
ments their jobs require. Until recent- 
ly, the only surgery available involved 
making a large incision down the 
palm to release pressure on the nerve 


m A new stroke risk m Progress against carpal — 
tunnel syndrome MFlu: a fetal hazard? m The 
By Sally Squires 





says James CY. Chow, M.D., clinical 
assistant professor of orthopedics at 
Souther Illinois University School of 
Medicine, in Springfield. The healing 
time can last up to eight weeks, and 
some patients report pain at the ind- 
sion site. But in the latest procedure, 
known as endoscopic carpal tunnel 
release surgery, doctors make two 
small incisions and insert a tiny 
probe, or endoscope, under the skin. 
They can then relieve the pressure on 
the nerve without making a large cut 
down the palm. Healing time is with- 
in a month, and patients report less 
scarring and pain. 


were included in the don’t reuse them at all. 


VITAMIN D, CALCIUM AND STROKES 


Older women who consume little vitamin D and calcium may run a higher risk 
of strokes than those who consume larger amounts, according to a two-year 
study of almost forty-two thousand women at the University of lowa College of 
Medicine, in lowa City. Of 101 women who did suffer strokes, 35 were free of 
cardiovascular disease, a leading risk factor. But when researchers compared 
these women to a group of similar subjects who did not have strokes, they 
found a key difference: The stroke victims consumed less vitamin D and 
calcium. Fortunately, this deficiency is easily corrected: Good dietary sources 
of both vitamin D and calcium include low-fat dairy products, such as yogurt 
and skim milk, and salmon and sardines with the bones. You may also want to 
ask your doctor whether you should take supplements. 
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A womans life isn’t always easy on her. 
Her laxative should be. Correctol 


With all the demands on a woman’ life, it's no wonder women suffer constipation 
three times more often than men. That’ why there are Correctol® tablets. 
Correctol is made just for women. Its special formula combines a softener with woman's 
a mild laxative to work gently, predictably, overnight. 
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e’re all guilty of it some- 
times: “| was just about 
to call you,” we tell a 
friend we've neglected. 
“You really do look thin- 
ner,” we assure a dieting 
co-worker who, needs a 
morale boost. 

Rather than attempts 
to deceive, these little 
white lies are efforts to 
make someone else feel 
good, and experts agree 
that for the most part, 
they’re socially accept- 
able. Says Miron Zucker- 
man, Ph.D., professor of 
psychology at the Uni- 
versity of Rochester, who 
has done extensive re- 
search on lying, “There 
seems to be some agree- 
ment not to check out ev- 
ery little thing [we say to 
each other]. It’s not al- 
ways good to know 
everything. Social rela- 
tions may be disrupted.” 

But while small un- 
truths may not be harm- 
ful, bigger ones can doa 

t of damage: Consider 

employee who lies 


n owning up to 
C hat will cost 
ner OC noney; or 
an untco : usbanda 
who tells his 2 that 
he'll be w 1g late at 


the office. Accc c 
Zuckerman, this ki: f 
liar takes advantage of 
people’s need to believe 
each other, 
144 


especially 


when the information is 
important to both of 
them. Telling serious lies 
can eliminate trust in a 
relationship. 


To catch a liar 

Fortunately, you don’t 
have to be a victim of 
deceit. Many liars are 
afraid of being caught, 
so they may unconscious- 





ly signal their discomfort. 
Here, what to look and 
listen for: 
FACING THE FACTS. Con- 
trary to popular belief, 
most liars aren't afraid to 
look you straight in the 
eye. “[The] face is the 
center of attention, so the 
liar thinks first of control- 
ling facial expressions,” 
says Zuckerman. 

The real key is behav- 


ior. “When people are 
being very careful so 
their lies succeed, their 
behavior often looks 
more inhibited,” says 
Bella DePaulo, Ph.D., 
professor of psychology 
at the University of Vir- 
ginia, in Charlottesville, 
a longtime researcher of 
deception. “They have 
less to say, they talk 
more slowly, they move 
around less in their seats, 
move their hands less— 
they even blink less of- 


ten. They are trying too 
hard not to give any clue 
that they might be lying. 
But they look like they‘re 
trying to hide something, 
and in fact they are.” 
Liars are also more 
tense, says Zuckerman. 
That's because it takes 
more energy to lie than it 
does to tell the truth. 
‘You have to invent 
[lies], they have to make 


Important insights into the way we feel. This month: 
Ways to tell when someone’s lying Hi What 
to do when a friend's husband makes a pass 
at you MA fragrant way to improve your mood 


HOW 10 BEA Ut DETECTOR 


sense, and you have to 
be consistent,” he says. 
In short, lying is tiring. 

FALSE NOTES. A keen ear 
can also help you detect 
a lie. People “are more 
negative when they’re 
lying,” says DePaulo. 
“They don’t really an- 
swer the question. They 
use verbal distancing de- 
vices and talk about 
things in a nonimme- 
diate way—for example, 
they might use a passive 
construction rather than 
an active one. Or they 
might say, ‘as everyone 
knows,’ instead of attrib- 


MANY LIARS 
UNCONSCIOUSLY 
SIGNAL THEIR 
DISCOMFORT: 
THEY LOOK LIKE 
THEY HAVE 
SOMETHING 

TO HIDE 


uting something directly 
to themselves—as if they 
didn’t want to commit 
themselves to what they 
were saying.” 
Researchers have dis- 
covered that the sound of 
a person’s voice can also 
signal that he or she is 
lying. “There are more 
speech hesitations, more 
errors, and, basically, 
more stumbling over 
words,” DePaulo says. 
“There is also a higher 
pitch when people are 
lying.” Adds Zuckerman, 
“In the laboratory, we 
can mask _— (continued) 


LADIES’ HOME JOURNAL « SEPTEMBER 1991 


\ 


\ 


\ 








\ 









1g. “tar”, 0.7 mg. nicotine; 
“tar, 0.8 mg. nicotine 
atte by FTC method. © 1951 B&W T Co. 


i 


SURGEON GENERAL'S WARNING: Cigarette 
smoke Contains Carbon Monoxide. 


\ 
' TN 
| ~. 





@ super sum 
\™ Low TAR 100s 


NY 
Jy 


9 


YOU'VE GOT A TASTE FOR STYLE 














(continued) what is said 
so words become unin- 
telligible, and people 
can still identify lying.” 
BODY TALK. Watch for 
sudden changes in a per- 
son’s behavior: for in- 
stance, when someone 
who's usually fluent be- 
comes flustered. Al- 
though this technique 
works best if you know 
the person’s mannerisms 
well, DePaulo stresses 
that you have to be alert 
for clues at all times. 
“You can get to a point 
where you know a per- 
son so well, you're over- 
confident and you miss 
cues you should notice.” 
Finally, keep in mind 
that nothing about lie de- 
tection is foolproof. 
“Some people lie in dif- 
ferent ways than others,” 
points out DePaulo. Espe- 
cially skilled at the tech- 
nique: longtime sales- 
people. In a study of men 
and women who had 
been in sales for a num- 
ber of years, DePaulo dis- 
covered that it was im- 
possible to discern 
whether they were tell- 
ing the truth. “When they 
»roducts they don’t 
like, they seem just as 


sincer vhen they sell 
you some o they do 
like,” she s 

Even if yc ‘t see 


through every falsehood 
you can still catch s 
liars in the act when it 
counts, if you look and 
listen carefully. 


—SHERRYE HENRY 
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HE KEEPS MAKING PASSES AT YOU—BUT HIS WIFE IS YOUR BEST PAL. IS 


THERE ANY WAY THIS FRIENDSHIP CAN BE SAVED? 


t happens. whenever 
you’re out with your 
best friend and her 
husband. He seizes 
every opportunity to 
get you alone. ‘‘Have 
I told you how great you 
look in that dress?’’ he 
asks, standing so close 
you can feel his breath on 
your ear. Why has the per- 
fectly pleasant man 
you’ve known for years 
suddenly tumed into a 
would-be Casanova? 


It may be due to marital 
problems, a mid-life crisis 
or too many drinks, ex- 
perts say. Whatever the 
reason, men often flirt 
with their wives’ friends. 

“It’s the perfect set- 
up,’ says Kate M. 
Wachs, Ph.D., a clinical 
psychologist in Chicago. 
“It’s real easy for a man to 
find himself attracted to a 
woman he’s close to, who 
lets her guard down 
around him.’’ And, ac- 
cording to a recent study at 
Bucknell University, men 
are more likely to misin- 


terpret a woman’s friendli- 
ness as sexual interest. 
Still, you can discour- 
age an amorous pal and 
save your friendship both 
with him and his wife. 
Here’s how: 
Mi Keep your distance. 
Socialize only with your 
friend, not her husband, 
for a while. This will ‘‘so- 
lidify your relationship 
with your girlfriend and 
give her husband the sig- 
nal that you are not in- 





terested,’’ says Wachs. 
Mi Try never to sit next to 
him. This will send him 


the message that you 
don’t want to get any 
closer—literally. Accord- 
ing to Wachs, women are 
often unaware of the ex- 
tent to which men rely on 
body language to gauge a 
woman’s interest. 

Ml Be openly affectionate 
with your husband. This 
shows the other man that 
you're not interested in 
anyone else. 

@ Don’t tease or criticize 
your husband in public— 


RTY HUSBAND 


your pursuer may read it 
as a sign that you’re not 
happy with your mate. 
Mi Never let him corner 
you. If he does, Wachs 
suggests, use any ex- 
cuse—going to the rest 
room, for example—to 
avoid giving him the op- 
portunity to make a pass. 
If he does go too far— 
touching you or making an 
offensive remark—or if he 
simply won’t stop flirting, 
“‘it’s extremely important 
that you be very, very 
firm,’’ says Irene S. Vo- 
gel, Ph.D., a clinical psy- 


chologist in Bethesda, 
Maryland. She suggests 
saying, “‘Look, we're 


good friends, and I’d like 
to maintain that friend- 
ship. I don’t want you to 
do that again. If you do, I 
will have to refuse to see 
you and your wife as a 
couple anymore.’’ Repeat 
the message any time he 
Starts up with you. 

But don’t tell your 
friend or your husband, 
the experts say, unless 
you’re prepared to deal 
with the consequences. 
Your friend may side with 
her husband and assume 
that you encouraged him. 
And your husband might 
feel jealous—or angry. 

Finally, once the flirt 
gets your message, Vogel 
says, he'll probably be 
embarrassed and try to 
avoid you. “‘But that 
doesn’t mean you can’t 
continue to be friends with 
his wife,’’ she says. “‘His 
behavior does not reflect 
on her. She’s the same 
person she always was.”’ 

—LYNN PROWITT 
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The night a bad day.wont go away. 


Ine of those awful nights. When all the day's little frustrations gang up to keep you awake and 
nake your head ache. A night for Excedrin PM®. Strong aspirin-free headache medicine plus 
a gentle second ingredient to help you sleep through the night for a fresh start tomorrow. 


A night for Excearin PM. 
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Headache medicine 
and it helps you sleep 
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irst came fragrance 
candles, celebrity 
perfumes and pof- 
pourri. Now the 
true cognoscent-i 
have nosed out another 
new craze: aromather- 
apy, the use of oils dis- 
tiled from plants and 
flowers to improve the 
mood and stimulate the 
senses. Depressed? Try 
some rose oil in your 
bath. Stressed? Dab lav- 
ender behind your ears. 

First used over six 
thousand years ago in 
ancient Egypt, aroma- 
therapy owes much of its 
present popularity to the 
renewed interest in natu- 
ral health techniques, 
such as massage and 
herbal healing. Cosmet- 
ics companies soon 
scented the trend: 
Aveda, a Minneapolis 
beauty company, has 
made a big splash with 
its line of aromatherapy 
hair, skin and bath prod- 
ucts, followed by others, 
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NOW YOU CAN TURN YOUR HOME INTO YOUR OWN 
PRIVATE SPA. TRY THIS FRAGRANT NEW TECHNIQUE THAT 
RELIEVES STRESS AND FATIGUE—AND 
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such as Estée Lavu- 
der with its Origins 
Natural Resources 
line. By 1990, ac- 
cording to sources 


within the industry, = 


aromatherapy was a 
$350 million business; 
this year, sales are ex- 
pected to hit $500 mil- 
lion or more. 

But is this just another 
new-age fad? Not ex- 
actly; it’s got a biological 
basis—information on 
odors is processed in the 
part of the brain associ- 
ated with emotions, ex- 
perts say. “Anatomically, 
smell and emotions over- 
lap each other,” says Su- 
san Schiffman, Ph.D., 
professor of medical 
psychology at Duke Uni- 
versity Medical Center, in 
Durham, North Caroli- 
na. Schiffman, who is 
also scientific director of 
the Fragrance Research 
Fund, a nonprofit re- 
search organization sup- 
ported by the fragrance 





industry, has tested sev- 
eral relaxation therapies 
on patients during the 
last eighteen years. She 
discovered, she says, that 
aromatherapy helped 
reduce aggression, de- 
pression and nervous- 
ness. It can also invigo- 






rate and make a person 
feel more alert: A recent 
study at the University of 
Cincinnati showed that 
peppermint, a stimulant, 
increased subjects’ per- 
formance accuracy by 
15 to 20 percent. Some 
Japanese businesses are 
now using aromather- 
apy, and some U.S. com- 
panies may follow suit. 


LIFTS YOUR SPIRITS 


Whiff a little 
Aromatherapy is easy to 
do at home: Simply 
pour some of the scent- 
ed oils or bath beads 
(about $5 to $10 a 
package at boutiques 
and department stores) 
in your bath. Lie back, 
inhale and enjoy. 

Other tips: 

Wi Relieve stress with an 
aromatherapy massage. 
These can cost $50 to 
$60 at spas, but you can 
make a reciprocal deal 
with your husband. 

Mi Add a few drops of 
lavender to your pillow 
for sweet dreams. 

MiFor an instant pick- 
me-up, put a drop of 
peppermint oil on a cool 
light bulb, and turn on the 
lamp; the heat will dis- 
perse the scent. 
MCreate a refreshing 
after-bath splash by 





adding a few drops of — 
rosemary to a pint of — 


witch hazel. 

MScent dresser draw- 

ers with cotton balls 

sprinkled with rose oil. 
—CHRISTINE SPARTA 


PICK YOUR PERFUME Here are some popular 


aromatherapy fragrances and their benefits. 


TO RELAX, TRY: © 


@ Lavender 
®@ Chamomile 
@ Rose 


@ Pine 


@ Ylang-ylang 
@ Marjoram 

@ Frankincense 
@ Sandalwood 
© Tangerine 


FOR A LIFT, TRY: 


© Peppermint 
@ Jasmine 

@ Lemon 

@ Rosemary 
@ Sage 

@ Eucalyptus 
@ Rosewood 
@ Juniper 

© Spearmint 
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ANT BAITS 


Cleen, Odorless, Bait Discs 
Kills a Variety of Household Ants 


ROACH BAITS 
J 


New Raid’ Roach Bait and Raid Ant 
Bait kill continuously...for months. Just 
put Raids child-resistant baits wherever 

you see bugs. No odor. No emptying 
cabinets. Bugs crawl in to eat, and away to die. 


Raid Baits. There’s No Better Way To Kill Bugs Dead. 






















s ING FLIGHT That summer was a turning point 


for all of them, only Arlene didn’t know it yet. Not until a shocking event 
made her see her world through different eyes. 


rlene should have known 
better than to go to the 
store on a Sunday after- 
noon. It was one of the 
first really hot week- 
ends of summer, and Route 50 
was clogged with cars return- 
ing from the beach. On her 
way home she fell in line be- 
hind a yellow Chevette. The 
car was driven by a boy about 
her son’s age who'd saluted her 
with a Budweiser as he passed. 
There were three passengers, 
150 








two girls and a boy. 

At the stoplight, Arlene 
closed the distance between 
the two cars. She watched as 
the girl in the backseat leaned 
against her boyfriend, laugh- 
ing, and he kissed her neck. 
Then he reached behind her 
and took a beer from the cool- 
er behind the seat. He placed 
it in the hollow between 
the girl’s shoulder blades, 
and she jerked forward. She 
pretended to slap him. The 


By Ellen Augusta Devos 


light turned green, and Arlene 
tapped her horn. 

There was a steady stream 
of traffic, and the Chevette’s 
driver had a hard time keeping 
his car between the lines. Ar- 
lene held her breath as the 
Chevette drifted toward a car 
in the fast lane. Then, in a 
move far too graceful to seem 
accidental, the Chevette 
veered right and leaped off 
an embankment. It seemed 
weightless for an _ instant. 
Then it plunged into the corn- 
field. It rolled twice and then 
burst into flames. 

Arlene pulled her car onto 
the shoulder. Later, she would 
tell her husband, Elliot, that 
she didn’t remember stopping. 
She was surprised when the 
state trooper tapped on her 
window. He motioned for her 
to roll it down, then handed 
her a neatly ironed handker- 
chief. “Everything’s going to 
be all right, ma’am,” he said. 
She blew her nose and shook 
her head. When he’d opened 
the car door, she’d caught the 
smell of burning hair. 

He convinced her to let him 
drive her to the station. On the 
way there Arlene looked out 
the window and said nothing. 
She thought about the grocer- 
ies thawing in the trunk of her 
car. Then she thought about 
how the Chevette had seemed 
to pause for a second in midair. 
She pictured the passengers, 
their hair blown back by the 
wind, and wondered what 
they’d (continued on page 156) 
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\ Gynecologist’s Report on Gyne-Lotrimin. \ 


“Gyne-Lotrimin gives | 
a woman the strength 
fo cure her own 
vaginal yeast infection: 


Karen F Brodman, M.D., Gynecologist 





“Gyne-Lotrimin brings early treat- | 
ment to frustrating burning and itch- | 
ing symptoms, and an early cure to | 
most vaginal yeast infections.” 


Full-Prescription Strength. 
“Gyne-Lotrimin is available directly to 
women who know they have recur- 
rent vaginal yeast infections in the 
same full-prescription strength that 
gynecologists have used millions of 
times. From my personal experi- | 
ence, and in treating my patients 
at Mount Sinai Hospital in New York, 
| find Gyne-Lotrimin to be a highly | 
effective cure.” | 





Call for Health News. 

Use Gyne-Lotrimin” as directed. First 
time sufferers, consult your doctor. 
For information call 1-800-321-GYNE. 
Gyne-Lotrimin in full-prescription 
strength inserts or cream is available 
without a prescription to bring you 
early treatment, early cure. 















Cures most vaginal yeastinfections  “*P=s“"gten 


ise 


7 > coiinceci vaginal cream 


Early Treatment. Early Cure. 





9] Schering-Plough HealthCare Products, Inc 





“Sapphire Wings” 


Shown smaller than actual 
diameter of 81/2 inches 
Rimmed in platinum 

©1991 Knowles 








Wings that flash like jewels in the sunlight .. . 
a Bradford Exchange recommendation 

















jing gracefully through the iridescent morning mist, 
phire-hued butterfly dances with the wind, then set- 
ently among the orchids, presenting one of nature's 
t serenely beautiful pageants. “Sapphire Wings,” an 
ant collector's plate re-creating T. C. Chiu’s original 
ting on lustrous silk is available now — and it looks 
a smart buy. Here’s why Bradford recommends it: 


apphire Wings” is an important first issue — the first 
in the Jewels of the Flowers collection from Edwin M. 
wles China in affiliation with the Bradford Exchange. 


Vs an impressive work of art, created from an original 
ating on silk (a subtle and difficult process) by the 
erful T. C. Chiu. Attesting to its importance, each 
will be hand-numbered and accompanied by a Cer- 
te of Authenticity. 


as the potential to appreciate in value. The edition 
apphire Wings” is limited to a maximum of 150 fir- 
ays. Once the edition closes, collectors’ demand 
dexceed the supply of plates and force asking prices 
lramatically. 


Bradford Exchange—picking winners since 1973. 
dwide, limited-edition plates are the only col- 


pphire Wings” 
Bradford Exchange Trading Floor 





‘ Milwaukee Avenue, Chicago, IL 60648 


:/e enter my order for “Sapphire Wings.” I understand need SEND NO MONEY NOW. 
\ be billed $29.90*, when my plate is shipped. Limit: one plate per customer. 


| ure 
eis. Ms. 


1 One) Name (Please Print) 
Css 
3 State 


1 otal of $3.49 postage and handling, and sales tax where applicable. 
: /e price in Canada is $39.90. Pending credit approval. 











lectibles traded on an organized exchange. And with 
offices in the United States and nine foreign countries, 
Bradford is at the very heart of this exciting international 
market. That means Bradford analysts can often spot 
trends in the making. 

If, for example, you had followed one of our major 
recommendations in 1987, you would have bought the 
first issue in the On Gossamer Wings series (also from 
an original painting on silk) — a plate that trades at $44.00, 
up from a $24.50 issue price* Other recent plates featur- 
ing flowers have also made big gains, including the 1988 
“Lilacs,” now at $89.00, from a $24.50 issue price. 

Like any marketplace subject to the laws of supply and 
demand, the plate market is ever changing. Not all plates 
go up in value; some go down. But right now, Bradford 
Exchange analysts rate “Sapphire Wings” as one of the 
year’s top prospects . . . and we'll back up your pur- 
chase with our unconditional 365-day guarantee. 


To acquire “Sapphire Wings” at its $29.90 issue price — 
backed by our 365-day guarantee — simply fill out and 
mail the order form provided. Send no money now. You 
will be billed when your plate is shipped. But don’t delay. 
The time to get “Sapphire Wings” is now — before 
it has a chance to increase in value. 


te te See ees epentcin the Beaded chong Mae ee 
Volume III-6. 


Your Unconditional 
365-day Guarantee: 


Within one full year after you re- 
ceive your plate, you may resell it 
to us if for any reason you are 


Telephone not completely satisfied. We will 
issue you a refund check (or 
credit your account if you paid 

Zip by credit card) for everything you 


7121-E88091 


have paid, including postage. 
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is better by des | 


Introducing Glade Country Pottery air fresheners in 


new decorative designs. The beautiful porous pottery naturally 
releases the fresh fragrance for a full 30 days. So put out the 


Pottery in fresh new designs. 


©1991 S.C. Johnson & Son, Inc. All Rights Reserved. 





@ TAKING FLIGHT 


continued from page 150 


been thinking about in that last sec- 
ond. She focused her eyes on the corn- 
fields passing by her window, first 
looking ahead and seeing the rows in- 
dividually, then turning her head and 
watching them go by in a blur. 


hen Elliot arrived, Arlene was sit- 

ting on a bench, crying quietly. 

The trooper walked up to him, 

and they stood looking at Arlene with 

shared concern, as if she were a child 
of theirs who had suffered a mishap. 

“She’s going to be fine,” the trooper 
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Glade 


Put out the Pottery 


said. “She just needs to take it easy for 
a little while. Why don’t you pick up 
her car tomorrow?” 

Elliot nodded and thanked the troop- 
er. He went and sat beside Arlene, put- 
ting his arms around her. “Come on, 
sweet, I'll take you home,” he said. 

At home they ate pizza. Elliot had 
phoned in the order before leaving to 
pick up Arlene. “I figured you wouldn’t 
feel much like cooking, with what hap- 
pened and all,” he said. He seemed 
pleased with himself. Both he and 
their son, Jimmy, stole cautious looks 
at Arlene as they hunched over their 
pizza. Arlene bit the point off a slice 
and put it down. She remembered the 
































{ 
groceries in the trunk and mentigy 
it to Elliot. “Don’t worry about it, hi 
ey,” he said. “We can always | 
more.” He offered to do the dishes, ¢ 
Jimmy began clearing the table. || 

Arlene wandered into the liy} 
room and sat on the couch in fron 
the TV. She looked out the wind) 
behind it. The sun was going down) 
big red ball sinking slowly into 
field, rows of corn moving in long ]j 
away from the house. Tomorrow'lll} 
another hot one, Arlene thought. { 
closed her eyes, and later woke tof 
Elliot staring down at her, his ef} 
blue and uncertain. 


he next day, The Daily Ban 

wasn’t in the box when Arlj 

went to get it. “Someone mij 
have stolen our paper,” Arlene 
nounced at the dinner table. 

“I guess I’m the culprit,” Jim}, 
said. “I didn’t think you’d want to 
about what happened yesterday.” |}j 

“I might as well know,” Arlene sj; 

The story was on the front pi} 
Four die in weekend crash, the hey 
line read. Arlene skimmed the arty 
and learned that the four teenag), 
were on their way back from the bd I 
when the accident occurred. Drink) 
was the suspected cause. 

In the week following the accid}j 
things fell into their usual pattern) 
the farm, but Arlene didn’t if i 
herself. She felt disconnected fi} 
what was going on around her. It} 
minded her of the feeling she got wi 
she picked up a new pair of glasse 
the optician’s—everything was shj 
er, more distinct, but she felt sepa 
ed from it, like she was watchin} 
movie. It made her a little dizzy. 

She drove her car again for the |i} 
time on Tuesday. She’d been worl 
at Safeway on Tuesdays and } 
days from five to closing for ové 
year, putting the money in a sa 
account for Jimmy to use for coll} 
She called Elliot and Jimmy in fff, 
the barn before she left. As 1 
walked toward her she was stru 
how much alike they looked. 

“You going in to work?” Bim, 
asked. 

“T might as well. There’s chicke}]}, 
the oven. I'll be back around nine/}j 

“Guess she knows best,” Elliot 
to Jimmy. They pushed through 
door and into the kitchen. The a }: 
their sweat was as warm and en(}} 
passing as the smell of the fields 
hot, sunny day. 

“I’m sure,” she said. She got inf 
car and backed slowly down ie 
way, looking up at the brown shi 
farmhouse. Through the screen { 
Arlene could make out someone } 
ing—probably Jimmy. 
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iving in to work didn’t bother Ar- ° 

as much as shed thought it ih 4 OYA} J O 

d. She was fine until she got to 

lace where the accident had oc- f ™ 
d. A diagonal cut the size of a 

ette had been made in the corn. 'e 


surrounding stalks were singed, 
leaves blackened. She took a 
breath and brought her eyes back 




















2 highway. 

en Arlene got home from work, -_ . 

he mail was stacked on the kitch- rol ony 
on table. There was an electric ’ : 
a flyer from Ames, and a catalog 5 Ne il 


Chesapeake College. Arlene | 4 when you 


herself a sandwich and sat down : 
2 table to eat. She paged through a H 
atalog from Chesapeake, wonder- aa ; need 11 
hat Jimmy would sign up for. He 
t talked much about college late- | g ie TTT RAT t OTK 
id Arlene wasn’t sure what he’d | EM : . And ute a 
2d to major in. He’d been good at _ ea a need it—there’s nothing 
in high school, so Arlene read ' — to worry about! That’s 
descriptions of the accounting aoe . a x 
es. She imagined herself telling a /. ah the beauty of Semicid. 
e that her son was an accountant. »~S y = 
» flipped through the rest of the ‘we : boi My a as 
»g. One course caught Arlene’s No prescription needed. 
{t was called Flight Instruction. And no hormones 
sourse taught people what they ; 
‘d to know to get a private pilot’s to upset your body's 
e and included flying lessons at 
jaston Airport. Arlene wondered So Nes 
kinds of people would sign up for a icid protects vou 
lass—young people with dreams ; eB, P : " 
ting paid big money to fly jets to bi ACOH Sauls 
; places, she figured. Arlene had Bee AN: Siauie i htere eyes 
flown, not even as a passenger. a 
/her way to bed, she stuck her recommend most* 
into the living room, where Elliot ai Otten package 


Jimmy were watching TV. se : : : 
ht, guys,” she said. “There’s a instructions. It is essential 


»g from Chesapeake out in the Be rae f me that you insert Semicid 
en, Jimmy. Have you decided EES Soe 
you're signing up for?” at least 15 minutes 
my looked at Elliot and then : before intercourse. 
at Arlene, and Arlene -thought , 
aw Elliot shake his head ever so om Semicid is approximately 
ly. “I hadn’t really given it much ae - ; 
We” he said. 7 as effective as vaginal 
2ne knew something was up, but foam contraceptives in 
idn’t say anything. She turned 4 ; 
from them, tired. She gripped , _ actual use but is not as 
anister tightly, closing her eyes i = effective as the Pill or 
» pulled herself upstairs. ; rahe a 
was awakened by the creaking ; Pe # Diva CeSY 
the bed made as Elliot sat down - = SS ain cis erie 
ress. He climbed into bed beside > be i ws ae 
nd she reached for him, needing $ 3 oe Peron A Ue 





comforted. He pulled her to him ‘3 3 : Besar ints 
at a word, pushing her hair away 3 3 ™ Z . ae 
1er face with his fingertips. She <4 — Y £7 Ce 


BSc pag 


he was wondering if she was all 
He didn’t ask, though, just 
her closer. Then he began the 
uinaries to lovemaking. She re- 


* 


1 his advances, falling into the ee ee 
: F expenence irntatioggm 
attern they had been refining for ,. using the product. 
: ° **If you must not became ; 
y years. (continued) . pregnant, ask your g@octer it 
157 | ‘| 4 youcanuse Semict. 
| \, ©1990 Whitehall Labi 
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Make every day a fresh day 
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TAKING FLIGHT 


continued 


everal weeks passed before Arlene knew for sure that 

Jimmy wasn’t going to college. The catalog stayed on 

the kitchen table, and Jimmy snuck around like a 
barn cat caught in the house. Finally Arlene cornered him. 
“I’ve got some money for you if you want to get some new 
clothes before you start school,” she said. 

“I don’t think I’ll be needing much.” 

“You're not going, are you?” 

“I guess not. Not this year, anyway. Dad said he could 
use me here. He thinks this'll be the biggest crop of corn 
we've ever brought in. He told me he’d give me a cut of 
whatever we make on the fall harvest.” 

Arlene looked away. She was too mad to speak, afraid 
that if she did she would start to cry, something she did 
easily when angry. She walked around the table, pushing 
in each chair until it touched the table’s edge. Jimmy stood, 
watching her. Very quietly, Arlene said, “I really wanted 
you to go. I counted on it. Why do you think I put in all 
those hours at Safeway, anyway? Don’t you think I’d rath- 
er be home eating dinner with my family?” 

“T never asked you to do it, did I?” he said. He turned and 
walked out the back door, pushing the screen door open 
wide so it would slam. She watched him walk across the 
yard to the barn. He moved quickly, the way Elliot did 
when he meant business. 

She pulled one of the chairs out and sat down. She 
wondered if she had ever really believed that Jimmy would 
go to college, and figured she had. But it should have been 
obvious to her that he wouldn’t go a long time ago, when 
she first saw the easy way his body rocked in rhythm with 
the tractor as it made its way across the fields. 
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: i 
ugust was hot and humid. Nearly every afterng 
thunderclouds rolled in from the west, drenching} 
fields and making the corn grow taller. Passing 

scene of the accident on her way to work, Arlene sawt 

small, bright green shoots of grass were crawling over} 
bare ground where the Chevette had burned. She thoy : 
about the coming harvest and knew that before long} 
corn would be taken down and the earth turned over) 
traces of the accident erased. Then winter wheat would 
planted again. The relentlessness of this cycle made A ] 
feel light-headed. It would go on without her, she realij 

Arlene signed up for the flight-instruction coun 

Chesapeake. She took money out of her savings accoun 

pay for it. She didn’t tell Elliot or Jimmy. They’d plo 

behind her back; she figured she could do the same. It 
good to have a secret, and she realized that she hadn’t 
one, except at Christmastime, for many years. 

She kept her job at Safeway. Although Elliot and Jir 

must have wondered why she kept working, they di 

ask. She liked the feeling she got when she deposited] 

paychecks. She spent a lot of time daydreaming abou’ 
sky, shielding her eyes and looking up when she hea 
plane overhead. 

In September she started class, which meant she 
find an excuse to be gone from the farm on Monday 

Wednesday afternoons. This was easier than she had 

pected it to be; there were always errands to run 

people to see, and Elliot and Jimmy seemed willin 
believe the stories she came up with. 

In early October it was finally time for her first fl} 
lesson. She met her instructor, whose name was Do | 
the Easton Airport. He was in his early forties and } 
jeans and a flannel western shirt. There was a space 

tween his front teeth. She introduced herself as A 



























Stay comfortably fresh every day 


ss Lightdays’ ; | 








id of Mrs. Tyler. He called her honey. 

1 took Arlene out to the plane. “You’ve been up in a 
plane before,” he said. 

ype.” 

ell, then, you’ve been up in one of those fancy jets.” 
), | haven’t.” 

u've never flown?” 


” 
. 


) 
ell, this is gonna be an adventure, isn’t it?” He 
2d her how some of the controls worked. “You do drive 
don’t you?” 
rot myself to the airport;’ Arlene said. 
grinned at her, and Arlene got a good look at the gap 
en his teeth. “Let’s get this little bugger off the 
id,” he said. He talked on the radio for a minute. Then 
sgan taxiing the plane down the runway. Arlene 
t the urge to grip the seat with her hands. The plane 
faster, began to feel bouncy, then suddenly the 
id dropped away. 
at’s it,” Don said. “Nothing to it.” He grinned at her 
, and she tried to smile back. The plane was climbing 
ly. 
u live around here?” Don asked. 
f Schwanniger Road,” Arlene said. 
oll, we’re practically in your backyard. Wanna see 
place from the air?” 
e,”’ Arlene said. She worried for a moment that 
, or Jimmy would somehow see her, then realized that 
vas ridiculous. She looked out her window. They were 
‘ over Route 50. The cars looked like toys, and the 
‘Ss, with their bushes and trees, were more neatly 
ged than she would ever have thought possible. 
almost no time they were at the farm. The sun glinted 
e metal roof of the house, and clothes she’d hung on 
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the line earlier flapped in the breeze. A combine was mak- 
ing its way across one of the fields, taking down the first 
few rows of corn. She couldn’t make out who was driving it. 

“Anybody home?” Don asked. 

“My husband and son. One’s driving that combine.” 

“Let’s buzz the place. We'll have them scurrying around 
like roaches caught by the kitchen light.” 

Arlene started to protest, then decided against it. Let 
them wonder, she thought. She pictured the combine veer- 
ing off course as its driver swiveled in his seat trying to see 
what was making the racket. They'd bring it up at dinner 
that night, telling her the story of the plane buzzing the 
farm, their faces eager and sincere. She’d be forced to lie 
again if she wanted to keep her secret. And she would, too. 
Right now, Arlene wanted this secret more than anything 
she could think of. 

Don adjusted the airplane’s controls, and it paused for a 
second, suspended in the air like a roller coaster at the top 
of that first big hill. He stole a look at Arlene. “You all 
right, honey?” he asked. 

“Tm fine,” she said. The farm lay spread out before her 
like a map. Neat rows of corn flowed in channels perpen- 
dicular to the house on every side. It was interesting to get 
this perspective on Elliot and Jimmy’s work. She’d never 
before had the chance to see the design they'd made, how 
they’d surrounded the house with corn. All the rows led 
away from the house, or toward it, depending on how you 
looked at it. And there in the middle of the design was the 
home Arlene had cared for for so many years, a place she 
couldn’t imagine leaving. Still, she was glad to be sailing 
over it, everything about her resting on air. a 



































Ellen Devos was born and raised on the eastern shore of 
Maryland, where “Taking Flight” is set. She is working on 
a collection of stories. 
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Longs Oval 
Add Lightdays® Pantiliners to your daily freshness 
routine. Only Lightdays are extra thin and 
designed to give you a personal choice: Lightdays, 
contoured for a comfortable fit; Lightdays Longs, 
for added protection; and new Lightdays Oval 
Pantiliners, wider for more coverage. 
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Every dollar counts these days. So why not shop 

smarter? More and more merchants are willing to 4 
lower prices—sometimes, all you have to do is ask. 
Here’s how to strike abargain. By Nina Keilin 


woman walks into an 
exclusive boutique and 
tries on a beige silk 
blazer. She likes the 


This sik Ne : 


ja of Ss Agee 
re TA a 


way it looks, but the 
price, $189, is a little steep. 
“Will you take $150?” she asks 
the clerk. “Okay,” the sales- 
woman replies. “Sold.” 

Guess where this conversa- 
tion took place. If you visual- 
ized some exotic foreign coun- 
try, try again. This exchange 
really happened 















Shoe biz: This PO 


stepped out © 


at a boutique called 
Paris Match, 
which—despite 
the name—can 
be found right 
in West Hol- 
» lywood. Yes, 
» folks, the 
recession 
is mak- 
ing bar- 
gaining more respectable 
these days. While the phenom- 
enon is not yet widespread, it’s 
likely to catch on, as more and 
more canny shoppers share 
their secrets. 


The clout of sales resistance 
Call it the newest form of pur- 
chasing power. “There’s a dif- 
160 






ir that 
50 footweat 
started out 05 a store for 


ferent attitude among / 
consumers,” says Au- § 
drey Guskey Federouch, 
Ph.D., professor of market- 
ing at Duquesne University 
School of Business and Adminis- 
tration, in Pittsburgh. 
“Theyre getting more 
knowledgeable and more 
aggressive—they realize 
they don’t have to be 
pushed around.” 
Merchants first no- 
ticed the new resistance in 
the late eighties. Consumers 
knew everything would go on 
sale eventually, so they waited 
to buy, causing stores to grant 
markdowns sooner. Discount 
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stores and factory out- 
lets have been 
booming, too. 

Now shoppers 

want  assur- 
ance of even 
more savings 
before _ they'll 


hand over 
their hard-earned cash. 
“Consumers realize that re- 
tailers are desperate for their 
business,” says Federouch. 
“When the Gulf war began, 
people were very nervous and 
weren’t spending money. Then 
they realized they could sur- 
vive without spending as much 
as they had been.” (continued) 































LESSON ONE: START BY READING HER FACE. 


en your cat looks at you, what 
he saying about her state of 
1d? An alert cat has erect ears 
1 narrow pupils. A frightened 
s ears flatten and her pupils 
len. A relaxed cat shows her 
asure through half-closed eyes. 

Your cat has a lot to tell you, 


but you have to know how to 


listen. She’s capable of at least. 


sixteen different vocalizations. 

In multi-cat households, cats 
talk to each other. But the solitary 
cat is trying to communicate 
with you. 

Compare the tone of her 


meow when she's begging for food 
to the tone she uses when she 
wants to go outside. 

Cats even have a unique 
meow they use to greet you, justas — 
you have a special call for them. 

The best sound of all? Any 
cat lover will tell you: purring. 


LESSON TWO: UNDERSTANDING HER BODY LANGUAGE. 


ir cat’s skin and coat is beautiful 
| functional. The looseness of her 
1 helps her slip from an aggres- 
s grasp. In fact, the skin on the 
k of her neck is five times 
*ker than the rest of her body. 
Maintaining a healthy body 
uires a great deal of protein. And 
t protein comes from meat. 
Remember, cats are carnivores. 
y're supposed to eat meat. In 
, cats need nearly five times as 
ch meat protein as humans do. 
It's one of the most important 
uirements in their diet. 


But the leading super- 
tket cat food is pri- 
rily grain and Healthy Skin 








vegetable products with very little 
meat. It’s not the same and your 
cat knows it. 
That's why cats should eat lams 
Cat Food® lams contains 
< more meat protein 
than the leading 
Sleek Supermarket 
Coat cat food. But 
you won't find 
lams at the super- 
market. lams is 
available only 
at veterinary 










Offices, pet 
stores, feed 


on Smooth 
es 7 Footpad Leather 


© 1991 The lams Company 


stores and other special places. 

So it’s really very simple. If 
you're in the market for the best cat 
food, get out of the supermarket. 

For a free sample, call 
1-800-255-4738, Ext. 214 
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TREAT HER LIKE A HUMAN, 
FEED HER LIKE A CAT. 





FREE! 


W hen you know 
our secret. 
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Tempt yourself 
24 delicious ways... 


Just circle the word “Swiss” 
on the reply card of the 
Swiss Colony ad in this issue, 
and you will receive these 

24 Petits Fours pastries 

FREE with your first order. 
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This show-me attitude isn’t likely to 
change any time soon, according to Da- 
vid Stewart, Ph.D., professor of mar- 
keting at the University of Southern 
California: “I don’t think it’s going to 
disappear after the recession is over.” 

In some cases, consumers got their 
first taste of bargaining while travel- 
ing abroad. “I started to haggle at 
home about a year ago, after two trips 
to Mexico and some experience bar- 
gaining there,” says New Yorker Ro- 
berta Phelps, thirty-six. “I began to 
sense opportunities. It’s not like I 
saved scads of money this way. I 
didn’t try it all the time—just when 
the moment seemed right. My favorite 
deal was when I talked a novelty-store 
owner into selling me an $8 umbrella 
for $5—in the middle of a rainstorm. 
I knew he had hiked the price because 
of the weather.” 

Still, many women say they’re reluc- 
tant to take this kind of initiative, 
counting on their hus sbands to wheel 
and deal even for trad one negotia- 
bles—houses and cars. y? As with 
so many psychological phenomena, it 
all comes down to differences between 
how men and women are raised, says 
psychologist Rene Frengut, Ph.D., a 
marketing consultant in Bronxville, 
New York. “Women are conditioned to 
trust people,” she says. “We’re less 
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likely to feel that we are being over- 
charged. Men have been taught to be 
suspicious and look out for number 
one.” What’s more, “women tend to 
feel empathy with the salesperson,” 
she adds. “They don’t realize that the 
woman in a local dress shop is in a 
position to say ‘Sure, I can take ten 
dollars off.’ ” 

Now, however, women are begin- 
ning to learn that haggling can be la- 
dylike—and that they can learn to be 
good at it. To show how, LHJ sent four 
reporters in different cities around the 
country to see what they could hondle. 
Here’s what they found out, plus tips 
to get you started. 


Shopping till they dropped 

Our intrepid bargain hunters hit mall 
stores, chain stores, department stores 
and discount stores, searching for 
housewares, furniture, shoes, clothes 
and electronics. While they found 
some regional differences, there are 
some universal rules: The smaller the 
store, the better your chances; elec- 
tronics and furniture are the best bets. 
Here are a few examples to give you 
an idea of how the process works. 
WINDY CITY WINDFALL In Chicago, shop- 
per Robin Billie, thirty-one, says per- 
sistence pays. She spotted a $69.99 
Walkman (with stopwatch and digital 
clock) selling for $39.99 at Globex 
Electronics. This deluxe sport model 
was going for less than the more basic 
model because it had a scratch. The 
clerks would offer her no further dis- 
count—until she came back later and 
reported seeing an intact model selling 
for $39.99 at another store, a branch 
of the Silo discount chain, located at 
Marshall Field’s department store. She 
told the clerk there was no way she’d 
pay $39.99 for the damaged model— 
the clerks offered her another $10 off. 

Back at Marshall Field’s, she angled 
for four dining chairs marked down to 
$95 each from $125. The saleswoman 
wouldn’t give a further discount imme- 
diately but told her to call back—a 
super sale was coming up. When Robin 
phoned later, she reached a salesman 
who was willing to give her 20 percent 
off in advance of the sale. 

At Butcher Block and More, she 
spotted a table and chairs marked 
down from $634 to $499. She offered 
$400—no luck, but the salesman of- 
fered an additional 5 percent off if she 
paid cash and 3 percent off if she paid 
by credit card. 

“Neither was a huge saving,” says 
Robin, “but Pd never have gotten the 
discount without asking for it.” 
BIG-APPLE BONANZA In New York, Ro- 
berta Phelps got $5 off on two pairs of 
shoes (one 9 West and one Bandolino) 
in a small independent store. But it 

































was no sale at 9 West’s own store 
the A&S mall when she offered $ 
for two pairs of shoes selling for § 
and $56 respectively. Many ch 
stores are bureaucracies, and man 
ers usually don’t have authority 
make deals. 

That’s not always the case, thou 
Roberta got 5 percent off as a volu 
discount when she bought a VCR 
stereo color TV and an answering 1 
chine at the Newmark and Lewis e| 
tronics chain, even though the pri 
were already extremely low. Total} 
$588. “I shopped around before de 
ing to buy at this store, and I y 
proud of the deal,” she reports. * 
since learned it’s so common to hag 
in electronics stores here, I bet I ce 
have driven an even harder barga 

At the Workbench furniture ck 
Roberta examined a sofa selling) 
$2,650. She told the salesman she} 
looking to purchase a desk and s 
bookshelves also—would the pricé 
negotiable? He said sure—we are) 
thorized to take off 10 percent for sj 
over $3,000. Again, speaking up k 
off—he wouldn’t have offered this} 
count if she hadn’t asked. | 
HOORAY FOR HOLLYWOOD Salley R 
thirty-five, a Los Angeles writer, | 
her bargaining experience  opé 
her eyes, even though she didn’t} 
many successes. (She was, howe 
the one who managed to get that § 
blazer for $150 in our first exam 
“l’'m committed to this idea now,” 
says. “I’ll never go shopping a 
without trying.” 

Bargaining for electronics seems 
to have caught on in Los Angeles 
way it has in Chicago and New 
she reports, although most stores 
offer to meet lower prices advertis¢ 
other stores. 

Like all our shoppers, Salley f 
when she tried to bargain for clot 
at department stores. She was off} 
10 percent off at a small shoe s 
though, when she said she’d buy 
pairs if she got a discount. At ano 
boutique, she was told to come 
and see the owners—‘“I’ve often 
them go lower on the evening we 
the clerk said. 

At Pier 1 Imports in Hollywood, 
wart Salley was able to wheedle 
manager into giving her the sale 
on a table ne chairs a week afte 
sale was ove 
THE WORST LITTLE BARGAIN IN TEXAS 
such luck with the same strateg) 
Pier 1 in Houston, reports Bar 
Burgower, thirty-eight, who'd pre 
ed that she’d meet resistance 1 
town. “It’s just not socially accep 
here,” she said. 

She was right. Even electronics §} 
turned adeafeartoher (contin 
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now try your doctor 


- doctor has an advanced prescription os Seldane-ask your doctor if it’s right 
icine called Seldane that canrelieve g¢ _ , for you: Seldane is different. That's why it can 
‘allergy symptoms without drowsiness. quickly and effectively relieve your seasonal 
\ntihistamines: No antihistamine sold allergy symptoms without the drowsiness you 
the-counter can relieve your allergy may experience with older antihistamines* 
Mtoms...sSneezing, runny nose, and itchy, No wonder Seldane has become the most pre- 
ry eyes...without the risk of drowsiness* scribed allergy medicine in the world? As with 
Jecongestants: Any decongestant all prescription medicines, only your doctor 
claims it won't make you drowsy cannot can determine what is best for you. 

ve allergy symptoms other than : If the OTC allergy products you've tried 
| congestion. by prescription, have disappointed you, consider Seldane. 


SELDANE 


(terfenadine) 60 mg tablets 


Get our free booklet, “The facts about what 
allergy medicines do...and don't do.” Call 1-800-4-HAY FEVER. 


on of “risk of drowsiness” is incidence greater than placebo (a sugar pill). 

orted incidence of drowsiness with Seldane (5.8%) in clinical studies involving more than 11,000 patients did not differ significantly from that reported in patients receiving placebo (6.9%). 
pon worldwide prescription and distribution information (1986-1990)—data on file, Marion Merrell Dow Inc. 

IEF SUMMARY OF PRESCRIBING INFORMATION ON NEXT PAGE. 
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(terfenadine) 60 mg Tablets 
BRIEF SUMMARY 
CAUTION: Federal law prohibits dispensing without prescnption. 


CRIPTION 

ti a nadine) is available as tablets for oral administration. Each tablet 
ng terfenadine. Tablets also contain, as inactive ingredients. corn 
lactose, magnesium stearate, and sodium bicarbonate. 
ONS AND USAGE 
is indicated for the relief of symptoms associated with seasonal allergic 
such as sneezing, rhinorrhea, pruritus, and lacrimation. 
AINDICATIONS 
Seldane is contraindicated in patients with a known hypersensitivity to terfena- 
dine or any of its ingredients. 
PRECAUTIONS 
General: Terlenadine undergoes extensive metabolism in the liver. Patients with 
impaired hepatic function (alcoholic cirrhosis, hepatitis). or on ketoconazole or 
troleandomycin therapy, or having conditions leading to OT prolongation (e.g. 
hypokalemia, congenital OT syndrome) may experience QT prolongation and/or 
ventricular tachycardia at the recommended dose. The effect of terfenadine in 
patients who are receiving agents which alter the QT interval is not known.These 
events have also occurred in patients on macrolide antibiotics, including 
erythromycin, but causality is unclear. The events may be related to altered 
metabolism of the drug, to electrolyte imbalance, or both. 
Information for patients: Patients taking Seldane should receive the following 
information and instructions. Antihistamines are prescribed to reduce allergic 
symptoms. Patients should be questioned about pregnancy or lactation before 
starting Seldane therapy, since the ug should be used in pregnancy or lacta- 
tion only if the potential benefit justifies the potential risk to fetus or baby. 
Patients should be instructed to take Seldane only as needed and not to exceed 
the prescribed dose. Patients should also be instructed to store this medication 
ina tightly closed container in a cool, dry place, away from heat or direct sun- 
light, and away from children. 
Drug Interactions: Preliminary evidence exists that concurrent ketoconazole or 
macrolide administration significantly alters the metabolism of terfenadine. 
Concurrent use of Seldane with ketoconazole or troleandomycin is not recom- 
mended. Concurrent use of other macrolides should be approached with caution. 
Carcinogenesis, mutagenesis, impairment of fertility: Oral doses of terfenadine, 
corresponding to 63 times the recommended human daily dose, in mice for 18 
months or in rats for 24 months, revealed no evidence of tumorigenicity. Micro- 
bial and micronucleus test assays with terfenadine have revealed no evidence of 
mutagenesis. 
Reproduction and fertility studies in rats showed no effects on male or female 
fertility at oral doses of up to 21 times the human daily dose. At 63 times the 
human daily dose there was a small but significant reduction in implants and at 
125 times the human daily dose reduced implants and increased postimplanta- 
tion losses were observed, which were judged to be secondary to maternal 
toxicity. 
Pregnancy Category C: There was no evidence of animal teratogenicity. Repro- 
duction studies have been performed in rats at doses 63 times and 125 times 
the human daily dose and have revealed decreased pup weight gain and survival 
when lerfenadine was administered throughout pregnancy and lactation. There 
are no adequate and well-controlled studies in pregnant women. Seldane should 
be used during pregnancy only if the potential benefit justifies the potential risk 
to the fetus. 
Nonteratogenic effects: Seldane is not recommended for nursing women. The 
drug has caused decreased pup weight gain and survival in rats given doses 63 
times and 125 times the human daily dose throughout pregnancy and lactation. 
Effects on pups exposed to Seldane only during lactation are not known, and 
there are no adequate and well-controlled studies in women during lactation. 
Pediatric use: Salety and effectiveness of Seldane in children below the age of 12 
years have not been established. 
ADVERSE REACTIONS 
Experience from clinical studies, including both controlled and uncontrolled 
studies involving more than 2,400 patients who received Seldane, provides 
information on adverse experience incidence for periods of a few days up to six 
months. The usual dose in these studies was 60 mg twice daily, but in a small 
number of patients, the dose was as low as 20 mg twice a day, or as high as 600 
mg daily. 
In controlled clinical studies using the recommended dose of 60 mg bi.d., the 
incidence of reported adverse effects in patients receiving Seldane was similar 
to that reported in patients receiving placebo. (See Table below.) 


ADVERSE EVENTS REPORTED IN CLINICALTRIALS 


Percent of Patients Reporting 


Controlled Studies” All Clinical Studies** 
Seldane Placebo 
N=2462 N=1478 























Seldane Placebo Control 
N=781 N=665 N=626°°* 









Central Nervous System 
Drowsiness 


Se-4O32 
SCUNCNONN 


Headache 
Fatigue 
Dizziness 
Nervousness 
Weakness 
Appetite Increase 
Gastrointestinal System 
Gastrointestinal Distress 
(Abdominal distress, 
Nausea, Vomiting, 
Change in Bowel habits) 
Eye, Ear, Nose, and Throat 
Dry Mouth/Nose/Throat 
Cough 
Sore Throat 
Epistaxis 
Skin 
Eruption (including rash 
and urticana) or itching 

















“Duration of treatment in “CONTROLLED STUDIES” was usually 7-14 DAYS. 
**Duration of treatment in “ALL CLINICAL STUDIES” was up to 6 months. 
***CONTROL DRUGS: Chlorpheniramine (291 patients), d-Chlorpheniramine (189 
Patients), Clemastine (146 patients). 

Rare reports of severe cardiovascular adverse effects have been received which 
include arrhythmias (ventricular tachyarrhythmia, torsades de pointes, ventricu- 
lar fibnilation), hypotension, palpitations, and syncope. In controlled clinical 
trials in otherwise normal patients with rhinitis, at doses of 60 mg b.i.d. small 
increases in QTc interval were observed. Changes of this magnitude in a normal 
population are o nificance. However, in another study (N=20 
patients) at 300 me rease in QTc of 10% (range —4% to +30%) 
(mean increase of 46 msec) was observed without Clinical signs or symptoms 
In addition to the more {requent side effects reported in clinical trials (See Table), 
adverse effects have been reported at a lower incidence in clinical trials and/or 
spontaneously during marketing of Seldane that warrant listing as possibly 
associated with drug administration. These include: alopecia (hair loss or thin- 
ning), anaphylaxis, angioedema Ospasm, confusion, depression, galac- 
torrhea, insomnia, menstrua S {including dysmenorrhea), 
musculoskeletal symptoms, nights S, paresthesia, photosensitivity, seiz- 
ures, Sinus tachycardia, swealing, tremor, urinary (requency, and visual 
disturbance. 

In clinical trials, several instances of mild, or a oderate transamin 
ase elevalions were Seen in patients receiving dar d elevations were 
also seen in placebo treated patients. Market xperiences include isolated 
cases available 




















reports of jaundice, cholestatic hepatitis, and hepatitis nost 
information is incomplete. 

OVERDOSAGE 

Information concerning possible overdosage and its \reatrient appears in Full 
Prescribing Information 

DOSAGE AND ADMINISTRATION 

One tablet (60 mg) twice daily for adults and children 12 yea 
Product Information as of July, 1990 

MARION MERRELL DOW INC 

Prescription Products Division 

Kansas City, MO 64114 
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pleas. Although these stores offer to meet 
lower advertised prices from other shops, 
they enforce draconian standards, insist- 
ing the merchandise be identical. If it’s a 
slightly different model number, no dice. 
Electronics stores in other cities are 
much more lenient. 

In clothing stores, Barbara also tried 
the tactic of asking for sale prices that 
had been in effect the week before, 
saying she had missed the sale. She 
was turned away repeatedly. 

“Houston went through an economic 
downturn before the rest of the country, 
so prices are already heavily discounted 
here,” she says. There may be some 
snobbery involved, too. “Perhaps it’s a 
cultural thing,” Barbara says. 

Nevertheless, near the end of her 
shopping day, she managed to obtain 
offers of 10 percent discounts on di- 
nette sets at two furniture stores, and 
3 percent off at another. So you can 
negotiate for some goods in the Lone 
Star State. 


Top bargaining basics 

@ Be subtle. For those of you who feel 
timid about even trying, know that 
there’s a difference between the new 
American form of bargaining and the 
aggressive give-and-take you might 
find in a Middle Eastern market. In 
fact, the whole technique is reassur- 
ingly face-saving, involving the subtle 
kind of requests that women should 
find easy. “You’re being indirect, 
which good negotiators typically do 
anyway, says David Stewart. 

Although sometimes you can forth- 
rightly come out and make a low bid, 
most times you'll sense that this is out 
of place. Instead, you supply a reason- 
able rationale for why the store should 
offer you a reduction. 

The most obvious is the volume dis- 
count. We found acceptance of this idea 
almost universal; you should never buy 
more than one of anything ever again 
without asking for a discount. (You 
might want to make purchases with 
friends.) And you should also try to get 
something off for damaged merchandise. 

Sample lines you can use to ease 
into a situation: “I know this will be 
marked down soon. Do you think you 
can lower the price now?” Or simply 
an honest but diffident “I really like 
this, but the price is a little high—do 
you think there’s any chance you can 
take something off?” 

WM Get the salesperson alone. She'll be 
less open to your offers if other custom- 
ers are in a position to overhear—and 
ask for the same treatment. It may 
backfire, though, says Roberta Phelps. 


a cornered the clerk at 9 West to 
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make my offer quietly, but she bl : 
out my request to the manager ac 
the room!” she says, laughing. “I m 
have gotten the deal if other 
tomers hadn’t been standing aroun 
Wi Stick to small stores. Big chains 
the Gap don’t give managers dis 

to offer deals. Why? High-volume y 
tures don’t need your single sale tos 
in business—they’re not motivated 0 
prices this way. Advises marketing! 
pert Stewart: “Pick places where) 
more likely to be acceptable—sm: 
shops, shops where you know { 
the employees are on commiss 
He adds,"If you go toa big national ch 
with hourly employees, you're not g 
to have any success. You only neg 
couple of failures, and you won't ¥ 
to do it anymore.” ; 
W Ask for the sale price—even at 
stores. They will often allow you to} 
now and save later. Roberta Phi 
purchased a Kenar suit at Saks Fj 
Avenue after the saleswoman told 
she could come back the follow 
week and get a 20 percent credit 
her account. Barbara Burgower 
offered similar deals at Neiman-h 
cus in Houston. 

i Do your homework. Research pr 
at several stores, especially in the; 
of electronics and furniture. Rem 
ber, some stores may have jacked 
prices so much that your negotié 
reduction is still higher than what; 
could have paid elsewhere. “The 
wary consumer may think he’s get 
a bargain—he has to be very caref 
says Robert Kavesh, Ph.D., a pro fe 
of economics at New York Univer 
Stern School of Business. ; 
M@ Know the typical markups on yj 
ous merchandise. This tells you w 
you might have more play. Big-ti 
items give you plenty of room to 
neuver. Furniture is typically mai 
up 50 to 100 percent, for example. ] 
dress shops are another good bet, 1 
markups ranging to 60 percent. 

Ml Be prepared to walk away—or at! 
act as if you are. Even if you love s¢ 
thing and would actually pay full 
you must keep the storekeeper guess. 
Mi Don’t be shy. You can practice 
technique at neighborhood yard § 
and flea markets. And keep in m 
says Salley Rayl, “that as long 
you’re nice, most salesclerks are / 
ciously willing to get the manag} 
they’re shoppers, too.” Remember, 
won't be the first one to ask for ad 
But you’d better get going, or 
might be the last. 


|| 


Nina Keilin, the Journal's text ed| 
says her motto is “Never pay retail 


Additional reporting by Lynn Pro 
and Nadia Zonis. 
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Only Arrid Solid has this exclusive 
cleaner formula. | 
| 








Your anti-perspirant probably looks like the 
one on the upper left. It leaves an embarrassing 
white residue, then turns into a flaky mess. 

Arrid is the only leading solid with an | 
exclusive cleaner formula that will not whiten and | 
leave a flaky mess after application. And its non- | 
whitening cleaner formula gives you effective Arrid 
protection against wetness and embarrassing odor. 

So switch to cleaner anti-perspirant protection 
and get non-whitening Arrid Solid. 








Solid protection without the white mess. 91991 carter-waliace. inc. | 































THOUGHTFULLY DESIGNED AND 


AS COMFORTABLE AS OUR PANTYHOSE. 


JUST MY SIZE BRAS AND PANTIES. 


SMALL SIZES MADE LARGE? 


NEVER. 


RATHER, PERFECTLY PROPORTIONED SIZES 


TO FIT YOU PERFECTLY. 


BRAS FROM SIZE 38B TO SODD. 


COTTON PANTIES FROM SIZE 8 TO 13. 


LIGHT CONTROL PANTIES FROM SIZE XL TO 8XL. 


FOR THE STORE NEAREST YOU CALL 


© 1990 Just My Size, Inc. 
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ae] years ago, the U.S. government declared an 
all—out crusade against cancer. Since then, we've 
spent over $21 billion to combat this deadly disease, 
and many ia eoyetar-pelol> more Americans are surviving. But 
we' a far from victory. A must—read report. from the : 
front lines of today'smost crucialhealth battle... 















erry Rosenberg will nev- 
a col ce|- a i MR elaaT =e 


xchanged glances 
urse. Gerry had 


news was even more terrify- 
ing: Her cancer was a rare 
and frequently lethal type 
called fibrosarcoma, which 
had produced a'large, inop- 
erable tumor. The doctors 
said she probably had no 
nite} <= Mim ile] in 1¢-\ MCL a) 
to live. 


n= . “| was numb with shock,” 


Cea 
ploratory | 


_ daughter 


recalls Gerry, who was then 
thirty-three. “My. youngest 
Woks 
months old, and my other 


eighteen _ 


eM ltd Melee lite Mb eal 
had expected a full life with 
them, and it didn’t seem pos- 
sible it would all come to an 
end immediately.” 
During the next six weeks, 
Gerry and her husband con- 
PUM realise Clem 
Tati ae diT=1e Zt MLM UAL oe 
apolis, but none was able to 
offer any hope. As she be- 
came too weak fo walk from 
the bedroom to the kitchen, 
she began the agonizing 











process of resigning her- 
self to death. 

Then, two weeks later, the 
Rosenbergs decided to pur- 
~ sue one final lead. A friend 
had told them that doctors at 
the University of Texas M.D. 


Anderson Cancer Center, in 


Houston, were scoring great 
le MLN Ce LM Ze MR U8 
ola = delat -Valcel| treatment: 
high-dose chemotherapy. “I 
remember lying on the bed 
in the treatment room and 


crying as | heard teenagers 
singing Christmas carols in 
the hall, because | thought I’d 
never know what my chil- 


dren would be like at that: 


age,” she recalls. 
After five days of treat- 
ment, however, the Houston 


doctors told Gerry that her § “ 


tumor . appeared to be 


shrinking. “I didn’t want to | 4 * 


have false hopes,” she says, 
re) 


“but | suddenly felt that a e 
MN OU to Olt lc 7) es 


Cm ly 
DCM 

is a gift,” says 
mes 
Rosenberg. “And 
I'm grateful, . 
Pret em 
could have 
bl 
twenty years ago.” 
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n 1974, six weeks 
after she moved 
into the White 
House, Betty Ford 
was 
with breast ca 
cer. It may be har 


but in oes days 


ican public 
mastecto- 
a water- 
re, en- 
couraging omen 
across the country to 
talk openly about 
their own batties. 
Almost eleven 
years later, in 1985, 
Americans respond- 






diagnosed 









to imagine now, — ae days 


ed again as_ the 
young, beautiful ac- 
tress Ann Jillian 
fought her way back 
after a double mas- 
‘tectomy. Jillian was 
at work again just 
after the 
proving 
women could 
“not only endure but 
triumph—and retain 
their sexuality—after 


ALE lila meri 


breast cancer. In 
1988, Jillian won a 
Golden Globe for 
portraying her pri- 
vate struggle in a TV 
movie. 

Now these’ two 
brave and celebrated 
women are symbols 
of hope for millions. 
Seventeen and six 
years (continued) 























een enn ee ee eS ae ee 


(continued) after their respective 
surgeries, they both look to be in 
glowing health, Ford at seventy- 
three and Jillian, forty-one. Seated 
in the airy green-and-white formal 
dining room of the Ford compound 
in Rancho Mirage, they told LHJ 
contributing editor Kathryn Casey 
what it means to be a survivor. 
LHJ: What was your initial reaction 
to the diagnosis? 

Betty: My husband had just been 
sworn into office, and I had barely 
had a chance to get into my duties 
as First Lady. One of the things 
that gave me strength was when I 
saw tears in my daughter Susan’s 
eyes and the concern on my hus- 
band’s face. Immediately I 
thought, This is my fault. I have to 
be strong. My next thought was 
that I couldn’t possibly go into the 


very destructive thing and here I 
had done nothing. I was just there, 
and it just happened. 

Betty: Isn’t that typical—taking the 
blame. I think that’s the role that 
women have been programmed 


‘My husband: said. 


did that happen and what did she 
say to you? 

Ann: A friend of mine contacted 
Betty. The phone rang the night 
before I was scheduled for surgery; 
and it was Betty Ford. My jaw 


DO Ou 


can't wear low—cut dresses in 
front——wear them in back,''' 
says Betty Fordwithasmile. 


into believing—that they’re some- 
how responsible. 

LHJ: Mrs. Ford, why did you de- 
cide to go public? 

Betty: It was pretty likely that the 
press would know that I was in 
Bethesda Naval Hospital. We dis- 
cussed it and decided to be open 
about it because of the state of the 
country at the time—coming off 
Watergate. When Jerry was sworn 
into office, he said there would be 
no cover-ups in his administration. 
We had no idea that from a medical 
standpoint it would make it possi- 
ble for other women to realize this 
could happen to them, too. It was 
like the floodgates opened and all 
these women said, ‘‘Oh, my Lord, 
if she can have breast cancer, I 
might have it, too.”’ 

LHJ: Ann, what made you de- 
cide to tell your story? 

Ann: I never had much of a 
choice. I wish I could be more 
holy and say that at this mo- 


dropped, I couldn’t believe it. I 
don’t know if you know the kind of 
effect you had on me when you 
phoned me. 

Betty: I just wanted to say you’re 
okay and you’re going to be okay, 
and that it’s all going to work out. 
That you’re not alone. 

Ann: That felt so good. 

Betty: You do feel sort of alone. 
Cancer is not something that we are 
prepared to deal with. We are pre- 
pared for marriage and mother- 
hood, all those things, but not can- 
cer—none of us thinks it’s going to 
happen to us. 

LHJ: Are there stages that you go 
through? 

Betty: Yes; there’s the shock at the 
beginning. After the surgery, 








‘Betty toldme it'salirieghe 
tocry, but not Pormeo fone. 
says Ann Jillian Nowe 
tell that toother women. !' 


hospital for a biopsy because I 
had too many appointments the 
next day. 

Ann: The first thing I thought of 
was how is this going to affect me 
and my husband—the relationship. 
When you first hear those horrible 
words—breast cancer—you think 
for some reason you’ve failed. In 
my heart, I thought I had done this 
172 


ment this is what I wanted to 
do. Most of the tabloids al- 
ready knew I was in the hospi- 
tal. What was I going to do? 
Was I going to bury my head like 
an ostrich or be the same kind of 
upstanding woman Betty Ford 
was? She set the example. 

LHJ: Ann, Mrs. Ford contacted you 
before you went into surgery. How 





there’s the grieving and then finally 
the acceptance of the loss. 

Ann: Everybody reacts differently. 
They have their own way of cop- 
ing. I remember Betty wrote me 
a letter. (continued on page 232) 
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Look as fresh as Summer with 
Paisley print separates from 
Kmart. T-shirts and pants, in teal, 
fuchsia or black. At these prices, 
you Can get them all. 


Skylite separates. Long sleeve 
Fshirts, pull-on pants, and 
pull-on skirts. 

Paisley print tops 

Kmart price 
Paisley print pants 
Kmart price 
Available at all USA. Kmart stores. 


The quality you need, 
the price you want. 
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Nees In the room where Brian Watkins slept, noth- 
ST Cicul ; | ing has changed. His clothes still hang neatly in 
ie = FA a3 the closet, and his books, arrayed according to 
Siem ha, ie size, crowd the shelves. A two-foot-high tennis 
a ee trophy towers over the dresser, gleaming faintly 
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3 A The door to the room is always closed. 
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LT rls things, his parents don't yet have the strength to pack if. 
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WITH A NEW JOB 


AND A SECOND CHILD ON THE WAY, 
LOIS AND BOB KNEW IT WAS TIME TO 
MOVE OUT OF THE CITY, 


DREAM HOUSE. 


found out the hard way what 
other Americans around the 
country may already know: It’s a 
great time to buy real estate— 
but selling it is another story. 
When Bob, thirty-seven, left 
his New York City job to work 
in New Jersey as a health-care 
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BOB AND LOIS LIEBERMAN 


consultant, he and Lois, a home- 
maker, thirty-six, decided it was 
time to make a move up from 
their city apartment. The couple 
wanted a home near Bob’s of- 
fice, with plenty of room for 
their growing family. Right off 
the bat, they found the perfect 
four-bedroom Colonial, five 
years old, with a large kitchen 
and dining room, and the big 
front porch they always wanted. 
‘“We walked into this house and 
knew right away that it was 


IN THE 


BY MARIANNE WAIT 


the one for us,’’ says Lois. 
They felt the home would be a 
good investment, but the Lieber- 
mans ran into trouble when it 
came to selling their co-op apart- 
ment. They found a buyer quick- 
ly, but the deal fell through when 
he lost his job. By then, the 
Liebermans had (continued) 


Designer, Mark Abrams. Photos: top, Lisa Garcia; all 
others, Jennifer Levy. All paints by Dutch Boy Paints. 
Dining room: upholstery, the Guild Hall; wallcovering, Jay 
Yang Interiors; antique pine farm table, chairs and chest, 
the Antique Guild; fruit artwork, Frame Picture Enter- 
prise; pastel cotton rag rug, the Rug Market; majolica 
china, brass candlesticks, exportware, the Antique Guild. 


SUBURBS 


INTO THEIR 











Antique pine 
furnishings 
complement the 
house’s beautiful 
wood trim in 

this quaint country 
dining room, 
made light and 
airy by white 

lace curtains 
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IRON-FRAME 


CANOPY BED LEND THIS ROOM CLASSIC SIMPLICITY 


(continued) already signed the con- 
tract on their new home and didn’t 
want to back out. They never imag- 
ined it would take nine months to find 
another buyer—during which time 
they carried both mortgages—or that 
they would end up dropping their 
price by nearly 30 percent. 

Does this mean it’s a bad time for 
everyone to move up? Not necessar- 
ily. The Liebermans were dealing 
with a worst-case scenario for two 


reasons: Figures from the National As- 
sociation of Realtors (NAR) show that 
the marke he Northeast has been 
the hardest hi the recession, and 


apartment prices lown around the 
country. The news tter for those 
trying to sell a house. NAR figures 
indicate that home prices have bot- 
tomed out, and are inching back up. 

So for many people, now is a good 
time to trade up, says Robert Rosen- 
blatt, an (continued on page 237) 
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FINER FURNISHINGS 


After nine years of marriage, the Liebermans, still living with furniture left over 
from their college years, were ready to start investing in a few good pieces. 

Moving from an apartment to a house meant a lot more space, and for the first 
time, they had a dining room. To furnish it, they started from scratch. Lois likes 
country style, so they picked out a traditional pine dining-room set, which 
complemented the house’s wood floors and trimmings. Airy white lace curtains, 
blue and white bow-lattice wallpaper and coordinating seat cushions completed 
the look, underscored by a pastel cotton rag rug. 

The Liebermans had never really owned a couch before (they made do with a 
futon), so that was their major purchase for the living room. “Incredibly comfort- 
able was our goal,” says Lois. “We wanted a couch you could live on.” From the 
floral chainstitch rug, coordinating chair and fabric curtains to the pastel pinstriped 
sofa, blue and white gave the room a light and not-too-formal feel. 

In the bedroom, a new bed was the most-needed piece. The Liebermans fell in 
love with an iron-frame canopy and finished the room with an antique pine 
nightstand and desk, and wide-slat wooden blinds. 

Perhaps the family’s favorite place is the front porch, where the foursome 
spends precious leisure time, rocking in their new wicker chairs. 


Living room: upholstery, the Guild Hall; pine antiques, wooden blue check box, the Antique Guild; pineapple lamp, 
bugle lamp, Ainsley Lamps; chainstitch rugs and pillows, the Rug Market; iron/glass cocktail table, Charleston 
Forge; framed artwork, Frame Picture Enterprise; fabric on curtains, P. Kaufman. Bedroom: upholstery, the Guild 
Hall; antique pine night stand, desk and chair, the Antique Guild; bedding, Revman Industries; iron canopy bed, 
Charleston Forge; botanical artwork, Frame Picture Enterprise; wooden blinds, Levolor. 
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With Dow Bathroom 
Cleaner, you won't need 
scouring powders, 
soft scrubbing cleaners, 
chrome cleaners, tile 
cleaners, deodorizers and 
disinfectants to clean 
your bathroom. 

Dow Bathroom Cleaner 
works harder to clean your 
bathroom quicker and easier. 

Because a batch of 
SCRUBBING BUBBLES’ is 
worth a : 


Bucher : — 
of other a " , | 


cleaners. <> 
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Photo, Richard Dillon. 
Makeup, Bobbi Brown 
for Frederic Fekkai 
at Bergdorf Goodman; 
hair, Pascal Crucq 
for Jacques Dessange. 
Headband, Agatha; 
sweater, N. Peal; bag, 
Anne Klein II; gloves, 
Shalimar; shoes, Fra- 
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gloves, La Bagagerie; bag, Koret; hose, 
La Leg; shoes, Fratelli Rossetti. Left: ear- 
rings, Agatha; scarf, Echo; bracelet, Ann 
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2 cups each: sliced celery 
and sliced mushrooms 

1 teasp. minced fresh garlic 
2 cups broccoli flowerets 

2 (7'2-0z.) cans chopped 
clams, undrained 

1 (12-02z.) can Hunt's 
Tomato Paste 


In Dutch oven, melt butter. Sauté celery, 
garlic in butter until vegetables are tender. Ac 
ingredients except scallops, cream and pasta 
boil, reduce heat and simmer, uncovered, 
ally, 30 minutes. oe ae 
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WE ROUNDED UP A PASSEL OF POPULAR ae 

TEX-MEX DISHES AND MADE ‘EM TA) oh (011 
CAN SAVOR THE FLAVOR GUILTLESSLY. CHOW OL ; 
| BY JAN TURNER HAZARD, FOOD EDITOR 





For long-lasting quality 

that’s easy on the budget, 

look for the certified 
TEFLON 2 seal. 


NO-STICK SYSTEMS ® 








For premium performance 
from America’s favorite 
No-Stick, look for the certified 

SilverStone seal. 



























@ SOUTHWEST FAVORITE! 


continued 


O Easy 8 Challenging 


eo Moderate ®) Microwave 


CHILES RELLENOS MAGROS 





These chiles, stuffed with a duel 
cheeses, are luscious but lean: Instea 
frying, we baked on a crispy crumb @ 


Prep time: 10 minutes 
Cooking time: 5 minutes ; 
4 ounces goat cheese or light ricoff 
cheese 
Ys cup shredded low-fat Monterey jj 
cheese 
1 large egg, beaten 
Y2 cup plain dry bread crumbs 
2 cans (4 oz. each) whole green ¢ 
1¥Y2 cups Spicy Tomato Sauce (recipe 
page 202), heated 


Preheat broiler. Combine cheeses ins 
bowl. Place egg and bread crumbs 
shallow dishes. Fill each chile ca 
with cheese mixture; dip in egg, | 
bread crumbs. Place chiles on br 
pan. Broil 4 minutes or until golden. $/f 
with Spicy Tomato Sauce, Makes 6 hy} 
Per chile: 150 calories, 7 gm protein, 8 gm fe 
gm carbohydrates, 678 mg sodium, 36 mg chol}® 
ol. 


NO-GUILT NACHOS 


Senate Le ee 


t 





h 


“You'll find our crunchy nachos just as f° 
cious as the high-fat kind. The secn\y” 
our lighter version: oven-baking 10|j}” 
rather than using store-bought (j* 
which are fried. 


Prep time: 20 minutes 
Cooking time: 8 to 12 minutes 


8 corn tortillas 
Lean Refried Beans (recipe on piypy 
202) I 

Y2 cup shredded low-fat Cheddar | 
cheese 
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ssh Salsa (recipe on page 202) 


at oven to 450°F. Cut each tortilla 
} wedges and spread on 2 cookie 
; Bake 5 to 7 minutes, until crisp. 
se oven heat to 350°F. Spread torti- 
ps on ovenproof plate or pie plate. 
jith beans and sprinkle with cheese. 
3 to 5 minutes, until cheese is melt- 
yp with salsa. Makes 4 servings. 





ving: 255 calories, 12 gm protein, 6 gm fat, 
carbohydrates, 584 mg sodium, 2 mg choles- 


AS 








- . D 
ee c ee i 


NR; To get the most advanced 
nough flank steak and lots of grilled No-Stick yet —twice as tough, 


25 keep this entrée lean. Even the . 

mole is lightened up with yogurt. twice as durable — 

ime: 20 minutes plus marinating 0® look for the certified 

ng time: 20 to 26 minutes SilverStone SUPRA seal. 

aspoons minced garlic 

aspoons chili powder 

aspoon cumin NO-STICK SYSTEMS ® a C 
aspoon salt 


aspoon freshly ground pepper a 


aspoon ground red pepper 

»unds flank steak 

icchini, quartered lengthwise 

1all red onions, quartered 

aspoons vegetable oil 

d peppers, quartered 

een peppers, quartered 

«ge flour tortillas, heated” 

sh Salsa (recipe on page 202) 

ip Light Guacamole (recipe on 
age 202) 


ne garlic, chili powder, cumin, salt, 
ck and red peppers in small bow; 
over flank steak. Wrap and refrig- 
) hour or overnight. 
ty minutes before cooking, remove 
from refrigerator. Prepare grill or 
ut broiler and broiler pan. Grill 
> to 6 minutes per side over medi- 
‘als or broil 4 inches from heat 
| for medium-rare. Transfer to carv- 
ard and let stand 10 minutes, then 
ry thin across the grain. 
Jnwhile, rub zucchini and red on- 
ith oil, and season with salt and 
“. Grill or broil zucchini, onions, red 
‘een peppers 5 to 7 minutes per 
until tender. 
Inge sliced steak, vegetables, torti- 
‘sa and guacamole on serving plat- 
| assemble fajitas, place steak and 
= bles on tortillas, top with salsa and 
ce nole and roll up. (continued) 
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mi SOUTHWEST FAVORITES 


continued 


Makes 4 servings. 

*To heat tortillas, wrap in paper towels 
and microwave on High 2 minutes, or 
wrap in foil and bake in preheated 
350°F. oven 10 minutes. 

Per servitig: 490 calories, 35 gm protein, 19 gm fat, 
44 gm carbohydrates, 797 mg sodium, 70 mg choles- 
terol. 


TURKEY TAMALES 





Homemade tamales are comfort food, 
Southwest-style. We cut the fat by filling 
them with ground turkey and chiles. Corn 
husks are traditionally used for steaming 
tamales, but foil will do, too. 

Prep time: 40 minutes plus soaking @ 
Cooking time: 40 minutes 


Filling 

2 cup chopped onions 

1% teaspoons minced garlic 

2 teaspoon cumin 

teaspoon salt 

Ye teaspoon freshly ground pepper 

Y2 pound ground turkey 

2 tablespoons canned chopped 
green chiles 


a 


SAS 


w 
> 


cup chicken broth 
Ys cup water 
Ya cup vegetable oil 
1 cup yellow cornmeal 
Y2 teaspoon baking powder 
Y2 teaspoon salt 
Ys teaspoon freshly ground pepper 
Pinch ground red pepper 
1 cup whole-kernel corn 
Ys cup chopped green onions 
Y2 package dried corn husks for tamales 
(about 20), soaked 2 hours* 


Saucy Salsa (see Fresh Salsa, page 202) 


Filling: Spray medium nonstick skillet with 
vegetable cooking spray; heat over medi- 


um heat. Add onions and cook until trans- ~ 


lucent, 3 minutes. Stir in garlic, cumin, salt 
and pepper; cook 30 seconds. Add 
ground turkey, stirring to break up with 
spoon. Cook until meat is opaque, 5 min- 
utes. Stir in green chiles. Cool 10 minutes. 

Meanwhile, bring chicken broth, water 
and oil to boil in small saucepan. Com- 
bine cornmeal, baking powder, salt and 
peppers in food processor. With machine 
on, pour hot broth mixture through feed 
tube in steady stream and process until 
smooth. Transfer to medium bowl and stir 
































in corn and green onions. 

Select 2 equal-size husks and ov 
long edges. Spoon scant ¥3 cup cori 
mixture down center; spread sli 
Spoon 3 tablespoons filling on top. 
long edge of husk inward, cigar-fa 
to enclose filling. Tie each end with 
or thin strip of husk. Repeat with re 
ing husks, cornmeal mixture and fil 
make a total of 8 tamales. 

Arrange tamales in single lay¢ 


steamer rack over boiling water in 
pot or skillet. Cover and steam 40 
utes, adding more boiling water as 
ed. Serve with Saucy Salsa. Mal 
appetizer servings. 

Saucy Salsa: Double recipe for 
Salsa except use only Ys teaspoo 
Puree 1 cup salsa in food proces 
blender until smooth. Stir in rem 
salsa. Makes 1/2 cups. 

“Note: Dried corn husks are oval 
Latin-American specialty markets. 
eight 8x6-inch sheets of foil and 
directed. Fold foil, enclosing filling in 
meal mixture, and crimp edges secure 
Per tamale: 395 calories, 15 gm protein, 20 
40 gm carbohydrates, 834 mg sodium, 41 mg] 
terol. 

CHICKEN ENCHILADAS 





Tortillas are usually dipped in oil to 
them for enchiladas. Our lighter ¥ 
skips this step, and uses low-fat ¢ 
and sour cream. 


Prep time: 40 minutes 
Cooking time: 10 minutes 


4 cups water 
1 teaspoon salt 
1 teaspoon black peppercorns 
Ys bay leaf 
1 pound boneless, skinless chicker 
breasts 
2 cups Spicy Tomato Sauce, dv 
(recipe follows) 
1 cup shredded low-fat Cheddar 
cheese, divided 
4 large flour tortillas 
Y3 cup low-fat sour cream 
Sliced green onions 





Combine water, salt, peppercorns, b/ 
and chicken in large skillet. Bring t 
reduce heat and simmer until chicken 
to the touch, 8 to 10 minutes. Remoy 
heat and let chicken stand in broth un} 
enough to handle, 20 minutes. R 
chicken from liquid and shred of } 
Makes 2/2 cups. (con| i 
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RGEON GENERAL'S WARNING: Smoking 


Pregnant Women May Result in Fetal 
Iry, Premature Birth, And Low Birth Weight. 
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] Consumer: Caution! This coupon is good only when brand style(s) To be placed on the MISTY preferred mailing list please complete the following: i 
specified is purchased; it cannot be copied, transferred or assigned. \ 
] Any other use constitutes fraud. Offer void where prohibited, licensed, M | 5 Mr.0 Ms.O i 
taxed or otherwise restricted by law. LIMIT CNE COUPON PER = _—s Address Ant. # 
PURCHASE AND TO SMOKERS 21 YEARS OF AGE OR OLDER. ™ \ oo i 
I CONSUMER PAYS SALES TAX, IF ANY. City State Zip. 
] Retailers may redeem coupon at face value plus 8¢ handling and actual Phone 1 
postage costs incurred if coupon is redeemed in strict accordance with 
| The American Tobacco Company coupon terms, incorporated herein } My Regular Brand is: I 
by rel .C abl t. Cash value 1/20th of 1 AREER Okt eee 
l Mato: The American Tobacco Compaly, PO Box 880027, EIPaso, 1X Smoked Regular Brand: a) C0 less than 6 mos. b) 0 6-12 mos { 
vee c) (11-2 years d) 1) 2+ years Sex: e) 1 Male t) i Female 
i Age: g) 0 21-34 h) 0 35-54 i) 0 55 and over | 
“now : t 1 ye f or older. 
} ta, 0.8 mg. I 43300 125275 — By signing this coupon | certify that | am a smoker 21 years of age or olde | f 
per cigarette i (Sign here) x i 
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Timeless recipes in no time. 


For our FREE “VEG-ALL I'm Too Tired to Cook 
Book” write: VEG-ALL Offer #LH-1, Box 19026, 
Green Bay, W1 54307-9026. 





VEG-ALL Stuffed Meatloaf 
STUFFING: 
1 16 oz. can VEG-ALL or VEG-ALL LITE 
Mixed Vegetables, drained 
1 egg 
2 Tbsp. eeosined dey Grete crumb 
Combine all ingredients; set aside. 
MEAT MIXTURE: 
1% lbs. lean ground 1 egg 
beef 1 Tbsp. 
Yy cup chopped onion Worcestershire 
4 cup catsup "sauce 
Y% cup rolled oats 1 tsp. black pepper 
4 cup seasoned 1 tsp. seasoned salt 
bread crumbs Y tsp. garlic powder 


Combine “Meat Mixture” ingredients. Spread half 
in ungreased loaf pan. Spread VEG-ALL stuffing over | 
meat. Smooth remaining meat mixture over stuffing. | 
~Bake at 375°F 45-55 min. Cool noe min. 





i SOUTHWEST FAVORITES 


continued 


Spread 2 cup Spicy Tomato Sauce in 
bottom of 10-inch microwaveproof dish. 
Toss chicken with Y2 cup more sauce. 
Sprinkle 1 generous tablespoon cheese 
and about ¥2 cup shredded chicken mix- 
ture down center of 1 tortilla. Roll up and 
place seam side down in prepared dish. 
Repeat with remaining tortillas. Spread 
tops evenly with remaining sauce and 
sprinkle with remaining cheese. Cover 
with wax paper or glass lid. Microwave 
on Medium-High (70% power) 8 to 9 
minutes, turning dish once. Drizzle tops 
with sour cream and sprinkle with green 
onions. Serve with Tex-Mex Rice and 
Lean Refried Beans. Makes 4 servings. 
Per serving: 495 calories, 41 gm protein, 10 gm fat, 
58 gm carbohydrates, 1,628 mg sodium, 77 mg 
cholestero 


SPICY TOMATO SAUCE 


We love this sauce on chicken enchiladas 
and chiles rellenos, but you can give any 
meal a Southwestern flavor just by adding 
it to steamed vegetables. 








O 


Prep time: 10 minutes 
Cooking time: 25 minutes 


2 teaspoons vegetable oil 
2 cups chopped onions 
1 tablespoon minced jalapeno chile 
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1 tablespoon minced garlic 
2 teaspoons chili powder 
1 teaspoon cumin 
Y2 teaspoon salt 
1 can (35 oz.) whole Italian tomatoes 


Heat oil in large saucepot over medium 
heat. Add onions; cover and cook, stirring 
occasionally, until translucent, 5 minutes. 
Stir in jalapefio and garlic; cook 30 sec- 
onds. Add chili powder, cumin and salt; 
cook 30 seconds more. Stir in tomatoes, 
breaking up pieces with a spoon. In- 
crease heat to high and bring to boil. 
Reduce heat to medium-high and cook 
sauce partially covered 20 minutes. 
Transfer 3 cups sauce to food processor 
or blender, and puree. Return to saucepot 
to combine. Makes 4 cups. 

Per 2 cup: 55 calories, 2 gm protein, 2 gm fat, 9 gm 
carbohydrates, 347 mg sodium, 0 mg cholesterol. 


FRESH SALSA 


RR ER ER ET PR LT ST 
Many bottled salsas are as low in calories 
as this, but none delivers the same home- 
made, from-the-garden flavor. 

O 


Total prep time: 10 minutes 





1 cup seeded, diced plum tomatoes 
2 tablespoons chopped fresh cilantro 
1 tablespoon minced red onion 

1 tablespoon fresh lime juice 

1 jalapeno chile, seeded and minced 
Ys to Ys teaspoon salt 


Serve with catsup. 
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Combine all ingredients in small baay 

Makes about 1 cup. tT 
Per Y% cup: 10 calories, 1 gm protein, 0 gm fat, 3 g 
carbohydrates, 106 mg sodium, 0 mg cholesterol. | 
LIGHT GUACAMOLE 


RSS So 
All the good taste of guacamole goé 
farther when extended with nonfat yogun 
Served with fajitas or as a dip, this is sun 
to become your favorite party recipe. 


Total prep time: 5 minutes ( 


1 ripe avocado 

2 tablespoons fresh lime juice 
Y2 cup nonfat plain yogurt 

1 tablespoon minced red onion 
Ya teaspoon salt 
Ys teaspoon ground red pepper 
Pinch cumin 

Mash avocado with lime juice in sm¢ 
bowl. Stir in remaining ingredients. Mak’ 
1¥2 cups. 


Per tablespoon: 15 calories, 0 gm protein, 1 gm fi 
1 gm carbohydrates, 27 mg sodium, 0 mg cholester 


LEAN REFRIED BEANS 


You can’t have a Mexican dinner withcy} 
refried beans, but you don’t have to pif} 
pare them with lard. We made a lif 
vegetable oil go a long way, then spic 
up the flavor with cumin and hot peppé 
Prep time: 5 minutes 
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‘ooking time: 5 minutes 


2 teaspoons vegetable oil 

3 cup finely chopped onion 

1 teaspoon minced garlic 

2 teaspoon cumin 

3 teaspoon ground red pepper 

1 can (15 oz.) pinto beans, drained 
and rinsed ; 

4 cup warm water 

2 teaspoons fresh lemon or lime juice 


leat oil in medium saucepan over medi- 
m heat. Add onion and cook until trans- 
icent, 3 minutes. Stir in garlic, cumin and 
2d pepper; cook 30 seconds. Add beans 
nd cook 1 minute more, mashing beans 
‘ith spoon. Stir in water; cook until water 
absorbed. Remove from heat and stir in 
smon juice. Makes 4 servings. 

ar serving: 85 calories, 4 gm protein, 3 gm fat, 
| gm carbohydrates, 170 mg sodium, 0 mg choles- 
rol. 


EX-MEX RICE 


classic side dish for any Mexican meal. 
/e reduced the oil and added zucchini 
or a unique, fresh taste. 

rep time: 5 minutes O 
ooking time: 20 minutes 
















| teaspoon vegetable oil 
_ teaspoon minced garlic 
teaspoons cumin seed 
' cup long-grain rice 
| teaspoon salt 

» teaspoon freshly ground pepper 





Pinch turmeric 
1 can (13% or 14% oz.) chicken broth 
plus enough water to equal 2 cups 
1 cup diced zucchini 
Cilantro sprigs, for garnish 


Heat oil in medium saucepan over medi- 
um heat. Add garlic and cumin seed; 
cook 30 seconds. Stir in rice, salt, pepper 
and turmeric. Add chicken broth and wa- 
ter. Bring to boil; reduce heat, cover and 
simmer 15 minutes. Stir in zucchini. Cover 
and simmer until liquid is absorbed and 
zucchini and rice are just tender, 5 min- 
utes more. Fluff with fork. Garnish with 
cilantro. Makes 4 servings. 

Per serving: 205 calories, 5 gm protein, 3 gm fat, 39 
gm carbohydrates, 652 mg sodium, 0 mg cholesterol. 


BEEF-AND-BLACK-BEAN TACOS 


pictured on pages 196 and 197 

You don’t have to deep-fry taco shells to 
make them crisp. Our ingenious alterna- 
tive: molding them in the oven! 

Prep time: 20 minutes O 
Cooking time: 25 minutes 





A large flour tortillas 
1 cup chopped onions 
1 tablespoon minced garlic 
1 tablespoon chili powder 
1 teaspoon cumin 
Y4 teaspoon salt 
Ye teaspoon freshly ground pepper 
Y2 pound lean ground beef 
1 cup canned black beans, drained 


as: 


= = 





'Geo. A. Hormel & Co. 1990 


coed 


Macho <a 


Beef up your nachos with delicious, 


beefy, Hormel Chili No Beans. 


1/2 (15 02.) bag tortilla chips, any flavor 
1 (15 oz.) can Hormel Chili No Beans, heated 
1/2 cup shredded cheese 

(cheddar, jack or American) 


Spoon chili over chips. Sprinkle with 
cheese. Heat in microwave oven or broil 
until cheese melts, 


THERE’S A NAME 
FOR FOOD THIS GOOD" 


1 to 2 minutes. 





and rinsed 
Y2 cup canned tomato sauce 
2 cups shredded iceberg lettuce 
1 cup shredded low-fat Monterey 
jack cheese 
2 plum tomatoes, diced 
2 green onions, chopped 


Preheat oven to 450°F. Invert jelly-roll 
pan in center of cookie sheet. Lightly coat 
pan with vegetable cooking spray. Using 
jelly-roll pan to hold tortillas in place, fold 
1 tortilla over long side of it in taco shape 
and another on the other side. Bake 5 to 
7 minutes, until crisp. Cool on wire rack. 
Repeat with remaining tortillas. 

Spray medium nonstick skillet with veg- 
etable cooking spray; heat over medium 
heat. Add onions and cook until translu- 
cent, 3 minutes. Add garlic and cook 30 
seconds. Add chili powder, cumin, salt 
and pepper; cook 30 seconds more. Stir 
in ground beef and cook until browned, 
about 4 minutes. Stir in black beans and 
tomato sauce. Simmer until heated 
through, 2 minutes. 

Spoon ¥% cup beef filling in each pre- 
pared taco shell. Layer each with 2 cup 
lettuce and Ys cup cheese. Top with to- 
matoes and green onions. Makes 4 
servings. 

Per serving: 515 calories, 26 gm protein, 21 gm fat, 
55 gm carbohydrates, 939 mg sodium, 43 mg choles- 
terol. 


Recipes by Carol Prager and Lisa Brainerd. 
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that’s been 
| shipped, frozen or stored, Amer- 
@ icans have forgotten the taste of 
3 just-picked food. But at a farm- 
ers’ market, where growers gath- 
| er to sell their goods directly to 
the public, anyone can buy wonderfully 
ripe fruits and vegetables harvested that 
day. Shop at one and you’ll know how 
butter lettuce got its name, and just how 
sweet sweet corn can be. 

Once a thing of the past, farmers’ 
markets are flowering again. What 
will you find? Stall after sunwashed 


ba mcaned On produce 







ga 


; age 


stall harboring luscious versions of 
the veggies we grew up with—juicy 
tomatoes, fresh peas, tender baby 
eggplant, plus new and unusual vari- 
eties—most at lower-than-retail 
prices. At the Copley Square Market, 
in Boston, folks line up for loose 
cranberries, sugar pumpkins and 
sweet dumpling squash. At the Santa 
Monica Certified Farmers’ Market, 
trucks are stocked with exotic mush- 
rooms, Asian pears, garden herbs and 
edible flowers. At most markets, you 
can also get homemade specialties 
such as freshly pressed cider, jams, 
and cheeses and breads to savor 
while you stroll. Manning the stands, 
eager to answer questions about their 
goods, are the farmers themselves. 

One topic that comes up again and 
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again is the use of pesticides. Shop- 
pers are thrilled to learn that most of 
the produce is grown with few chemi- 
cals and is free of post-harvest fungi- 
cides and waxes. And at most mar- 
kets you’ll find at least a few organic 
growers. 

The markets also provide a helping 
hand to farmers battered by the econo- 
my. For many it’s the only way to stay 
in business. Ted Blew, an organic 
farmer from Pittstown, New Jersey, 
rises at four-thirty every morning and 
loads his truck for the two-hour drive 
ey to New York’s Union Square 
Market. When his roadside stand 
fell off, and he found he couldn’t 


At the Santa Monica 
Certified Farmers’ 
Market, in California, 
shoppers enjoy the 
sunshine while bagging 
farm-fresh produce from 
dozens of growers 


make ends meet selling to wholesal- 
ers, he joined the farmers’ market. 
Now, people line up before the offi- 
cial eight A.M. opening to buy his 
produce, meal and flour. 

All told, shopping at a farmers’ 
market brings a simple joy that a trip 
to the supermarket can never match. 
‘‘For many people, it brings back 
memories of how they used to eat and 
how they used to live,’’ says Barry 
Benepe, director of New York City’s 
Greenmarket. ‘‘They feel it in their 
bones, this connection to the country 
and the farm.’’ To find out where 
there’s a market near you, call your 
state’s department of agriculture. And 
for great ways to prepare the earth’s 
bounty, you can call on LHJ. Just 
read on. —MARIANNE WAIT 


BARLEYCORN SALAD 





This unusual salad is a great way to 
use leftover cooked corn on the cob. 

To remove the kernels, stand the 
corncob on its stem end and slice 
down the rows with a serrated knife. 

Prep time: 15 minutes O 
Cooking time: 25 minutes 


Y2 cup pearl barley 
Salt 
3 tablespoons cider vinegar 
1 teaspoon Dijon mustard 
Y2 teaspoon freshly ground pepper 
3 tablespoons olive oil 
1 tablespoon chopped fresh 
oregano or )2 teaspoon dried 
3 cups cooked corn kernels (from 
6 ears) 
1 cup cooked fresh or frozen peas, 
thawed 
1 cup diced radishes 
Y4 cup sliced green onions 


Combine barley, 2 cups water and 
Y2 teaspoon salt in small saucepan. 
Cover and simmer just until barley is 
tender, 25 minutes. Drain and rinse 
under cold water. Meanwhile, whisk 
vinegar, mustard, 1 teaspoon salt and 
the pepper together in large bowl. 
Gradually whisk in oil. Stir in orega- 
no, then barley and remaining ingre- 
dients. Makes 6 cups. 

Per cup: 235 calories, 6 gm protein, 8 gm fat, 
39 gm carbohydrates, 46 mg sodium, 0 mg 
cholesterol. 


ZUCCHINI SAUTE WITH 
OLIVES AND LEMON 





Bigger is not always better, especially 
when buying zucchini. Select slender, 
cylindrical squash no more than six 
inches long. The skin should feel firm, 
with no cuts or bruises. 

Prep time: 10 minutes O 
Cooking time: 10 minutes (continued) 
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@ GREAT GREENS 


continued 
©) Easy @ Challenging 
o Moderate @) Microwave 


1 tablespoon olive oil 

1% pounds zucchini (4 small), sliced thin 
1 teaspoon minced garlic 

Ys teaspoon salt 

Ys teaspoon freshly ground pepper 

Ys cup coarsely chopped Calamata or 

oil-cured olives 

1 teaspoon fresh lemon juice 

Y2 teaspoon grated lemon peel 


Heat oil in large skillet over high heat. 
Add zucchini and cook, stirring occasion- 
ally, until tender and beginning to brown, 
8 to 10 minutes. Stir in garlic, salt and 
pepper and cook 1 minute more. Stir in 
olives, lemon juice and peel and heat 
through. Makes 4 servings. 

Per serving: 85 calories, 2 gm protein, 7 gm fat, 6 
gm carbohydrates, 436 mg sodium, 0 mg cholesterol. 


SKILLET GREENS 





This super side dish combines four 
greens—Swiss chard, spinach, and mus- 
tard and beet greens—which are quickly 
cooked with bacon. Wash greens very 
well before cooking to get rid of the grit. 


Prep time: 15 to 20 minutes O 
Cooking time: 12 minutes 


1 tablespoon extra-virgin olive oil 
2 ounces pancetta ham or 2 thick slices 
bacon, diced 
1 teaspoon minced garlic 
Ya pound Swiss chard, stems removed 
2 pound spinach leaves 
Y2 pound mustard greens or dandelion 
leaves 
Y2 pound beet greens, stems removed 
Salt and freshly ground pepper 


Heat oil in large skillet over medium heat. 
Add pancetta and cook until browned, 5 
minutes. Remove with slotted spoon and 
drain on paper towels; set aside. Add 
garlic to drippings in skillet; cook 30 sec- 
onds. Increase heat to high; add Swiss 
chard. Cover and cook 3 minutes. Stir in 
remaining greens. Cover and cook until 
greens are wilted and fender, 2 to 3 min- 
utes more. Return ham to skillet and season 
with salt and pepper. Makes 4 servings. 


s 


Per serving: 110 calories, 7 gm protein, 7 gm fat, 9 
gm carbohydrates, 360 mg sodium, 5 mg cholesterol. 
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FARMER’S POTATO SALAD 





Green beans and chopped mint add a 
surprisingly fresh taste to everyone’s favor- 
ite summer salad. This one is great with 
grilled meats and poultry. 


Prep time: 20 minutes O 
Cooking time: 15 minutes 


2 pounds small new or white potatoes, 
unpeeled, halved 

4 mint sprigs 

4 ounces green beans, cut into 1-inch 
pieces (7/3 cup) 

3 green onions, chopped 

Ys cup low-fat sour cream 

Ys cup low-fat plain yogurt 

cup chopped fresh mint 

teaspoon salt 

8 teaspoon freshly ground pepper 


Arrange steamer rack in large saucepot 
over simmering water. Add potatoes and 
mint sprigs; cover and steam until tender, 
15 minutes. Remove sprigs and cool. 

Meanwhile, bring salted water to boil 
in medium saucepan. Add beans; cover 
and return to boil. Uncover and cook until 
just tender, 2 to 3 minutes. Drain and 
rinse under cold water. 

Toss beans and potatoes in large bowl 
with remaining ingredients. Makes 6 cups. 
Per cup: 155 calories, 4 gm protein, 1 gm fat, 31 gm 
carbohydrates, 215 mg sodium, 4 mg cholesterol. 


CORN, ZUCCHINI AND 
TOMATO CHOWDER 


== S 





When the autumn nights turn chilly, what 
could be more warming than this satisfy- 
ingly chunky vegetable soup? 

Prep time: 15 minutes O 
Cooking time: 20 minutes 


1 tablespoon butter or 
margarine 
1 cup chopped onions 
| teaspoon minced garlic 
3 cups fresh corn kernels, divided (from 
6 ears) 
1 can (13% or 14¥2 oz.) chicken broth 





1 tomato, seeded and diced 
1 cup diced zucchini — 
Ys cup heavy or whipping cream 
2 tablespoons julienned fresh 
basil 
2 tablespoons minced fresh chives 
Salt and freshly ground pepper 
to taste 


Melt butter in large saucepan over m 
um heat. Add onions and garlic, co 
and cook until onions are translucent, 
minutes. Stir in 2 cups corn and chick 
broth; bring to a boil. Reduce heat, coy 
and simmer 5 minutes. Puree soup 
batches in blender; return to saucep 
Add remaining 1 cup corn and tonhd 
and zucchini. Cover and simmer 5 m 
utes. Remove from heat and stir in | 
maining ingredients. Makes 4 servings, 
Per serving: 220 calories, 6 gm protein, 11 gm 
29 gm carbohydrates, 569 mg sodium, 28 mg cho 
terol. 


GRILLED EGGPLANT WITH 
BALSAMIC VINEGAR AND BASIL 





pictured on pages 204 and 205 
September is the best month for eggpl 
which is now as colorful as it is versa 
The white and bright-purple varie 
(called Japanese or Chinese) are Ic 
and slender. 


Prep time: 10 minutes plus standing 
Cooking time: 10 minutes 


1 small white eggplant (2-%4 lb.) 
1 small purple eggplant (/2-%s lb.) 
Salt 
3 tablespoons olive oil 
1 tablespoon balsamic vinegar 
7/3 cup julienned basil leaves 


Slice eggplants ¥2-inch thick. Sprinkle 
1 teaspoon salt and drain in colande} 
least 30 minutes. 

Meanwhile, prepare grill or pre 
broiler and broiler pan. Rinse eggpl 
under cold water and pat dry. Brush + 
oil. Grill over medium-hot coals or bra 
inches from heat source until golden 
soft, 4 minutes per side. Brush hot ¢ 
plant slices with balsamic vinegar, { 
sprinkle with basil. Serve at room 
perature. Makes 6 servings. | 
Per serving: 90 calories, 1 gm protein, 7 gm f 
gm carbohydrates, 95 mg sodium, 0 mg cholesti 


GREENMARKET SALAD 
WITH BEETS 


pictured on pages 204 and 205 
Beets are a great bargain at the prot 
stand, because you get two vegetabl| 
one—the succulent, ruby-red beet 
and the slightly bitter greens. 


Prep time: 10 minutes 
Cooking time: 30 minutes 








1 bunch small beets, trimmed 
1 tablespoon red wine vinegar 
Y4 teaspoon salt 


Y4 teaspoon freshly (contir 
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li GREAT GREENS 


continued 
ground pepper 
2 tablespoons extra-virgin olive oil 
6 cups assorted baby lettuces and 
exotic greens (arugula, oak leaf) 


Place steamer rack in saucepan over 
boiling water. Add beets; cover and steam 
until tender when pierced with fork, 20 to 
30 minutes. Cool, peel and slice thin. Fan 
beets on large plate. Whisk vinegar, salt 
and pepper together in medium bowl, 
then whisk in oil. Drizzle 1 tablespoon 
dressing over beets. Add greens to bowl 
and toss well. Arrange on plate with 
beets. Makes 4 servings. 

Per serving: 100 calories, 2 gm protein, 7 gm fat, 9 
gm carbohydrates, 183 mg sodium, 0 mg cholesterol. 


STRING-BEAN SALAD WITH 
SHALLOT VINAIGRETTE 


pictured on pages 204 and 205 

This duet of beans is a great flavor com- 
bo. Select beans of uniform size for even 
cooking. They are bes? used the day you 
buy them; extended age can cause 
pits and brown spots. 


Total prep time: 15 minute O 








Ys pound green beans, trimme: 
Ys pound yellow wax beans, trimmed 


Shallot Vinaigrette 
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2 tablespoons olive oil 

2 tablespoons finely chopped shallots 

1 tablespoon chopped fresh tarragon 
or ¥2 teaspoon dried 

4 teaspoons red wine vinegar 

Ys teaspoon salt 

Ye teaspoon freshly ground pepper 


Bring salted water to boil in large sauce- 
pot. Add beans; cover and return to boil. 
Uncover and cook until beans are just 
tender, 2 to 3 minutes. Drain and rinse 
under cold water. Toss with vinaigrette. 
Makes 6 servings. 

Shallot Vinaigrette: Whisk all ingredi- 
ents together in bowl to blend. 
Per serving: 75 calories, 2 gm protein, 5 gm fat, 8 
gm carbohydrates, 97 mg sodium, 0 mg cholesterol. 


GAZPACHO SALAD 


pictured on pages 204 and 205 

This salad will make you say olé! It’s a mix 
of peak-of-the-season vegetables with a 
flavor reminiscent of the traditional cold 
soup of Spain. 

Total prep time: 30 minutes O 


Dressing 
2 tablespoons olive oil 
2 tablespoons sherry vinegar 
1 teaspoon minced garlic 
Y2 teaspoon salt 
Ys teaspoon freshly ground pepper 


3 tomatoes, seeded and diced in 
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¥4-inch pieces 
2 cucumbers, peeled, seeded and dice 
in ¥Y4-inch pieces 
1 green pepper, diced in ¥/4-inch piece 
1 yellow pepper, diced in ¥/-inch pieces 
Ys cup finely chopped red onion 
Lettuce leaves 


Garlic Toast 
1% tablespoons olive oil 
Y2 teaspoon minced garlic 
6 slices crusty Italian bread 


Dressing: Whisk all ingredients in bo} 
to blend. 
Combine tomato, cucumber, peppe 
and red onion in large bowl. Just befo) 
serving, toss with dressing and arrang 
on serving platter lined with lettuce. Sen 
with garlic toast. Makes 6 servings. 
Garlic Toast: Preheat oven to 350° 
Combine oil and garlic in cup. Arrang 
bread slices on cookie sheet. Brush to) 
with oil mixture. Bake 20 minutes or ur 
crisp and golden. Cool. 
Per serving: 180 calories, 4 gm protein, 8 gm fat, 
gm carbohydrates, 359 mg sodium, 0 mg cholester 





HERB PESTO 


pictured on pages 204 and 205 

A choice of fresh flavors made from hig 
season herbs. If you happen to have’ 
bumper crop, make the pesto and free 
it for a savory winter treat. 
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otal prep time: 10 minutes O 


Loosely packed herbs (see below for 
desired pesto) 
cup olive oil 
tablespoons pine nuts (pignoli) or 
chopped walnuts, toasted 

feaspoon salt 

teaspoon freshly ground pepper 
teaspoon minced garlic 
ocess herbs, oil, nuts, salt and pepper in 
ender or food processor until smooth, 
‘aping sides of container as necessary. 
rin garlic. Makes 7 cup. 
sil Pesto: 2 cups basil leaves. Use with 
sta, potatoes, tomatoes. 
lantro Pesto: 2 cups cilantro sprigs. Use 
th potatoes, grilled eggplant, squash. 
rsley Pesto: 2 cups parsley leaves. Use 
th pasta, tomatoes, grilled bread. 
int Pesto: 1 cup mint leaves and 1 cup 
tsley leaves. Use with tomatoes, grilled 
icken. 

‘egano Pesto: 1¥4 cups parsley leaves 
d Ys cup oregano leaves. Use with to- 
itoes, grilled meats. 

sto Butter: Blend Ys cup softened butter 
th 1 tablespoon pesto. Use with corn on 
2 cob, grilled bread. 

‘tablespoon for all pestos: 75 calories, 1 gm 
tein, 8 gm fat, 1 gm carbohydrates, 114 mg 
lium, O mg cholesterol. 

tablespoon for butter: 120 calories, 1 gm pro- 
, 13 gm fat, 1 gm carbohydrates, 161 mg sodium, 
mg cholesterol. 
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BISTRO CHICORY AND 
BACON SALAD 


Not pictured 

A crisp, bitter lettuce such as chicory is the 
perfect bed for a warm dressing that fea- 
tures bacon and shallots. 


Prep time: 15 minutes O 
Cooking time: 7 minutes 





8 cups chicory or curly endive, torn 
4 slices thick-sliced bacon, diced 
Y4 cup minced shallots 

1 teaspoon minced garlic 

3 tablespoons olive oil 

2 tablespoons red wine vinegar 
Ys teaspoon salt 
Ys teaspoon freshly ground pepper 


Place chicory in salad bowl. Cook bacon 
in skillet over medium heat until crisp, 6 
minutes. Drain on paper towels. Discard 
all but 1 tablespoon drippings from skillet. 
Add shallots and garlic, and cook 1 min- 
ute. Remove from heat and whisk in oil, 
vinegar, salt and pepper. Toss with chico- 
ry and bacon. Makes 4 servings. 

Per serving: 185 calories, 4 gm protein, 17 gm fat, 6 
gm carbohydrates, 301 mg sodium, 9 mg cholesterol. 


SAUTEED AUTUMN GREENS 


Not pictured 

A side dish that is simplicity itself. If other 
varieties of greens are more available, 
feel free to make a substitution. 








Prep time: 25 minutes @) 
Cooking time: 5 minutes 


1 tablespoon plus ¥2 teaspoon salt 
2 pounds spinach, stems removed, 
leaves coarsely chopped 
1 pound Swiss chard, stems and leaves 
cut into 1-inch pieces 
1 pound broccoli rabe, stems and 
leaves cut into 1-inch pieces 
1 tablespoon extra-virgin olive oil 
Y2 teaspoon salt 
Ys teaspoon freshly ground pepper 


Bring salted water to boil in large sauce- 
pot. Add spinach and cook until just wilt- 
ed, 1 minute. Transfer with slotted spoon 
to colander; rinse under cold water. Re- 
turn water in saucepot to boil. Add Swiss 
chard stems; cook 1 minute. Add remain- 
ing chard and cook 1 minute. Rinse in 
colander. Gently squeeze greens dry. Re- 
turn water to boil again and repeat with 
broccoli stems and remaining broccoli 
rabe. Rinse and squeeze dry. 

Heat 1 tablespoon oil in large skillet 
over high heat. Add greens, 2 teaspoon 
salt and the pepper. Cook, stirring, until 
heated through, about 5 minutes. Transfer 
greens to warm serving platter. Makes 
6 servings. 

Per serving: 70 calories, 6 gm protein, 3 gm fat, 
9 gm carbohydrates, 1,178 mg sodium, 0 mg cho- 
lesterol. Be 


Recipes by Carol Prager and Lisa Brainerd. 
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bacteria look this 
bad, imagine the 
odor they cause. 


Efferdent eliminates 99.9% of the 
ugly bacteria that cause denture 
odor along with tough denture 
Stains. In fact, no other leading 
tablet makes your dentures 
feel fresher and cleaner than 


anti-bacterial Efferdent. 


FROM THE LEADERS IN DENTURE CARE. 





| MANUFACTURER COUPON | EXPIRES 12/31/92 





® and consumer have complied with 
e fer en offer. Void where prohibited, taxed, or 
restricted by law. Cash value 1/100¢. 
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RETAILER: We will pay 
you for face value 
plus 8¢ provided you 


Invoices proving product purchase to 
cover coupons must be available. 
Limit one coupon per purchase. Mail 
oupons to: CHPG, Warner-Lambert 
ompany, CMS Dept. 12546, 1 

ett Dr, Del Rio, TX 78840. 
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@ COOKIE CLASSICS 


continued 


COCONUT CRISPS 








We jee some simple: fale to Siake hese 
sweet treats so good-looking: a glass to 
flatten the cookies to an even thickness, 


and a fork for the ridges. 


Prep time: 10 minutes O 
Baking time: 10 to 12 minutes per batch 


2 cups all-purpose flour 
¥4 teaspoon baking powder 
Ys teaspoon salt 
¥4 cup butter or margarine, softened 
] cup sugar 
1 large egg 
1 teaspoon vanilla extract 
1% cups shredded sweetened coconut 


Preheat oven to 375°F. Combine flour, 
baking powder and salt in medium bowl. 
Beat butter and sugar in mixer bowl at 
medium speed until light and fluffy. Beat 
in egg and vanilla. With mixer at low 
speed, beat in dry ingredients just until 
combined. Stir in coconut. 

Drop dough by level tablespoonfuls 
onto ungreased cookie sheets. With bot- 
tom of glass dipped in flour, flatten each 
cookie to Ys-inch thickness, then press 
with back of fork to form ridges. Bake 10 
to 12 minutes, until edges are golden. 
Transfer to racks to cool. Makes 3 dozen. 
Per cookie: 100 calories, 1 gm protein, 5 gm fat, 12 
gm carbohydrates, 73 mg sodium, 16 mg cholesterol. 


OATMEAL-RAISIN COOKIES 





IE ye you like ‘em soft af chewy bake these 
classics until the tops are just golden. If 
you prefer your cookies crisp, bake a cou- 


ple of minutes more. 
Prep time: 10 minutes O 
Baking time: 12 to 14 minutes per batch 


1 cup all-purpose flour 
2 teaspoons baking soda 
¥4 teaspoon salt 
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Ys teaspoon nutmeg 
Y2 cup butter or margarine, softened 
1 cup firmly packed brown sugar 
Y2 cup granulated sugar 
1 teaspoon vanilla extract 
2 large eggs 
3 cups oats, uncooked 
TY2 cups raisins 


Preheat oven to 350°F. Grease 2 cooki 
sheets. Combine flour, baking soda, s 
and nutmeg in medium bowl. Beat butte 
and sugars in mixer bowl at mediu 
speed until light and fluffy. Stir in vanilld 
Add eggs one at a time, beating we 
after each addition. With mixer at loy 
speed, beat in flour mixture just until com 
bined. Stir in oats and raisins. 

Drop dough by heaping tablespoonfu 
2 inches apart onto prepared cook 
sheets. Bake 12 to 14 minutes, until gold 
en. Cool on cookie sheets 1 minute, the 
transfer to wire racks to cool completel 
Makes 2)2 dozen. 


Per cookie: 140 calories, 2 gm protein, 4 gm fat, 2 
gm carbohydrates, 149 mg sodium, 22 mg chole 
terol. 


GLAZED APPLESAUCE COOKIES 








The addition of dried apples (now read 
available in the supermarket) gives the: 
cakelike cookies lots of country flavor. 


Prep time: 15 minutes 
Baking time: 10 to 12 minutes per batch 


¥4 cup chopped dried apple slices 
1 cup boiling water 
2¥s cups all-purpose flour 
2 teaspoons cinnamon 
Y2 teaspoon baking powder 
Y2 teaspoon baking soda 
teaspoon salt 
teaspoon nutmeg 
teaspoon allspice 
cup butter or margarine, softened | 
1 cup granulated sugar 
1 large egg 
1 teaspoon vanilla extract 
1Y%s cups sweetened applesauce 
1 cup chopped toasted walnuts 
Y2 cup dark raisins 








Glaze 

2 cups confectioners’ sugar 

2 to 3 tablespoons milk | 
Preheat oven to 375°F. Grease 2 cooky 
sheets. Combine chopped dried ap A | 
and boiling water in small bowl; set asi 

Combine flour, cinnamon, baking por! 
der, baking soda, salt, nutmeg and a}e 
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ice in medium bowl. bear burrer ana 
‘anulated sugar in mixer bowl at medi- 
n speed until light and fluffy. Beat in egg 
ad vanilla. With mixer at low speed, 
2at in applesauce, then dry ingredients, 
st until combined. Drain apple and pat 
y with paper towels. Stir into dough 
ith walnuts and raisins. 

Drop dough by teaspoonfuls onto pre- 
ared cookie sheets. Bake 10 to 12 min- 
es, until edges are golden. Cool on wire 
icks. Frost tops of cookies with glaze. 
lakes 5/2 dozen. 
laze: Whisk confectioners’ sugar and 
ilk in small bowl until smooth. 
cookie: 75 calories, 1 gm protein, 3 gm fat, 13 
1 carbohydrates, 43 mg sodium, 7 mg cholesterol. 


HERRY ALMOND PINWHEELS 


ctured on page 212 

1ese are easier than they look to assem- 
e: Chilling the dough slightly makes roll- 
g it up a cinch. 

‘ep time: 25 minutes plus chilling O 
aking time: 12 to 13 minutes per batch 





! cups all-purpose flour 

) teaspoon baking powder 
teaspoon salt 
cup butter or margarine, softened 
cup sugar 
large egg 
teaspoon vanilla extract 
teaspoon almond extract 
cup cherry preserves 


mbine flour, baking powder and salt in 
dium bowl. Beat butter and sugar in 
xer bowl at medium speed until light 
d fluffy. Beat in egg, vanilla and al- 
nd extracts. With mixer at low speed, 
at in dry ingredients just until com- 
ed. Between 2 sheets of wax paper, 
Il dough into 12x9-inch rectangle. Place 
1 cookie sheet and refrigerate until just 
m, 10 to 15 minutes. 
Remove top sheet of wax paper and 
read preserves evenly over dough, 
aving Y2-inch border. Starting from 
ort side, with wax paper as a guide, roll 
augh up jelly-roll fashion. Wrap in wax 
yper and freeze at least 2 hours or 
frigerate overnight. 
Preheat oven to 375°F. Grease 2 
»okie sheets. Slice dough Ya-inch thick. 
ake 12 to 13 minutes, until edges are 
Iden. Cool on cookie sheets 1 minute, 
en transfer to wire racks to cool com- 
etely. Makes 2% dozen. 
tr cookie: 110 calories, 1 gm protein, 5 gm fat, 15 
\ carbohydrates, 93 mg sodium, 19 mg cholesterol. 


HOCOLATE CRINKLES 


ctured on page 212 

tese pretty confections have a super 
1ocolate flavor. They’re even better the 
ext day—if they last that long. 

“ep time: 20 minutes plus chilling O 
tking time: 10 to 12 minutes per batch 


72 CUP bUTTer OF Margarine 
4 squares (4 oz.) unsweetened 
chocolate, coarsely chopped 

1 teaspoon instant coffee 

(optional) 
2 cups all-purpose flour 
2 teaspoons baking powder 
Y2 teaspoon salt 
2 cups granulated sugar 
4 large eggs 
1%2 teaspoons vanilla extract 

1 cup confectioners’ sugar 
Melt butter and chocolate with the coffee 
in double boiler over hot, not boiling, 
water until smooth. 

Combine flour, baking powder and salt 
in medium bowl. Beat chocolate mixture 
and granulated sugar in mixer bowl at 
medium speed just until combined. Add 
eggs one at a time, beating well after 
each addition. Beat in vanilla. With mixer 
at low speed, beat in dry ingredients just 
until combined. Refrigerate dough until 
very firm, at least 2 hours. 

Preheat oven to 350°F. Grease 2 cookie 
sheets. Place confectioners’ sugar on a 
plate. Drop chilled dough by teaspoon- 
fuls onto sugar; roll into balls. Place balls 
2 inches apart on prepared cookie sheets. 
Bake 10 to 12 minutes, until tops of cook- 
ies are just set. (Do not overbake.) Cool 
on cookie sheets 1 minute; transfer to 
racks to cool completely. Makes 5 dozen. 
Per cookie: 65 calories, 1 gm protein, 1 gm fat, 12 
gm carbohydrates, 37 mg sodium, 14 mg cholesterol. 


BUTTERSCOTCH ICEBOX COOKIES 


pictured on page 212 

Keep some dough in your freezer so you 
can slice and bake up a batch of these at 
a moment's notice. 


Prep time: 15 minutes plus chilling @® 
Baking time: 12 to 15 minutes per batch 


2 cups all-purpose flour 
Y2 teaspoon baking powder 
Y2 teaspoon salt 
Ys cup butter or margarine, softened 
Ya cup firmly packed dark brown 

sugar 

1 large egg 

1 teaspoon vanilla extract 

1 cup chopped pecans or walnuts 
Combine flour, baking powder and salt in 
medium bowl. Beat butter and sugar in 
mixer bowl at medium speed until light 
and fluffy. Beat in egg and vanilla. With 
mixer at low speed, beat in dry ingredi- 
ents just until combined. Stir in nuts. Shape 
dough into a 6x3x2-inch brick. Wrap and 
freeze at least 2 hours or refrigerate until 
very firm, at least 6 hours or overnight. 

Preheat oven to 350°F. Slice dough Ye- 

inch thick. Place slices 1 inch apart on 
ungreased cookie sheets. Bake 12 to 15 
minutes, until edges are lightly browned. 
Cool on wire racks. Makes 2 dozen. 
Per cookie: 150 calories, 2. gm protein, 9 gm fat, 16 
gm carbohydrates, 118 mg sodium, 24 mg choles- 
terol. (continued) 
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Presenting 
tworemarkable 
toothpastes 

for dentures. 


-» Fresh'n Brite is both. 

It has a paste layer that cleans 
while a gel layer freshens breath 
with a minty taste. In fact, 
most denture-wearers already 
prefer Fresh ’n Brite over 
Dentu-Creme (data on file). 
FROM THE MAKERS OF EFFERDENT. 


MANUFACTURER COUPON | EXPIRES 12/31/92 


SAVE fresh’n brite” 


55¢ — eivennas: 





Ha 


tRETAILER: We will pay you for face 31487 
CMS Dept. 12546, | | 
1 Fawcett Dr,, Del Rio, TX 78840. 12547 "27055 


"value plus 8¢ provided you and 


} consumer have complied with offer. 
1 Void where prohibited, taxed, or 

s restricted by law. Cash value 1/100¢ 
* Consumer pays any sales tax. 

* Invoices proving product purchase 
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Mail coupons to: CHPG, 
Wamer-Lambert Company, 





EE CLASSICS 


onrimuvea 


GINGERSNAPS 


TITEL EML 








pictured on page 213 

Attention, ginger lovers! A delicious dou- 
ble whammy of fresh and ground ginger 
spices up this cookie-jar favorite. 

Prep time: 15 minutes plus chilling O 
Baking time: 8 to 9 minutes per batch 


24 
ly 


cups all-purpose flour 
teaspoons baking soda 
teaspoon ground ginger 
Y2 teaspoon cinnamon 
Y2 teaspoon salt 
Ye teaspoon cloves 
cup butter or margarine, softened 
1% cups sugar, divided 
Ys cup unsulfured molasses 

1 large egg 
tablespoon grated fresh ginger 
1 teaspoon vanilla extract 


Combine flour, baking soda, ground 
ginger, cinnamon, salt and cloves in me- 
dium bowl. Beat butter and 1 cup sugar in 
mixer bowl at medium speed until light 
and fluffy. Beat in molasses, then egg, 
grated ginger and vanilla. With mixer at 
low speed, beat in dry ingredients just 
until combined. Refrigerate dough until 
very firm, about 1 hour. 

Preheat oven to 375°F. Grease 2 
cookie sheets. Place remaining 2 cup 
sugar on a plate. Shape chilled dough 
into 1-inch balls and roll in sugar. Place 
balls 3 inches apart on prepared cookie 
sheets. Bake 8 to 9 minutes, until just firm. 
(Do not overbake.) Cool on wire racks. 
Makes 3¥2 dozen. 


Per cookie: 100 calories, 1 gm protein, 5 gm fat, 14 
gm carbohydrates, 102 mg sodium, 17 mg choles- 
terol. 


_— 


_— 


_ 


HAZELNUT BISCOTTI 


pictured on page 213 

Viva Italia! These twice-baked cookies 
(also called rusks) are a delight to dunk in 
coffee or tea. Stored in an airtight con- 
tainer, they keep beautifully. 

Prep time: 30 minutes plus cooling O 
Baking time: 50 minutes 





1 cup whole hazelnuts or almonds 
3 cups all-purpose flour 
2 teaspoons baking powder 
Y2 teaspoon salt 
Ys cup butter or margarine, softened 
1 cup sugar 
3 large egg 
I% teaspoons ¢ 
Y2 teaspoon alm 


at room temperature 
ited lemon peel 
| extract 


Preheat oven to 35 Spread hazelnuts 
on jelly-roll pan and e 15 minutes or 
until toasted. Wrap in clean kitchen towel 
and cool 5 minutes. Rub nuis in towel to 
remove most of skins. (If using almonds, 
bake 10 minutes; leave skins on.) Chop 
coarsely. Grease 1 cookie she 
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Combine flour, baking powder and salt 
in medium bowl. Beat butter and sugar in 
mixer bowl at medium speed until light 
and fluffy. Add eggs one at a time, beat- 
ing well after each addition. Beat in lem- 
on peel and almond extract. With mixer 
at low speed, beat in dry ingredients just 
until combined. Stir in nuts. Shape dough 
into two 12-inch logs and place 4 inches 
apart on prepared cookie sheet. Bake 25 
to 30 minutes, until toothpick inserted in 
center comes out clean. Transfer to wire 
racks and cool 15 minutes. 

With serrated knife, slice logs diagonal- 
ly Y2-inch thick. Place cut sides down on 
ungreased cookie sheet. Bake 12 minutes 
or until bottoms of cookies turn golden. 
Turn cookies over and bake 10 to 12 
minutes more, until both sides are just 
golden. Transfer to wire racks to cool. 
Makes 3Y2 dozen. 


Per cookie: 105 calories, 2 gm protein, 6 gm fat, 12 
gm carbohydrates, 85 mg sodium, 24 mg cholesterol. 


PEANUT-BUTTER CHOCOLATE- 
CHIP COOKIES 


pictured on page 213 
Keep a ready supply on hand—this flavor 
combo is irresistible to kids of all ages. 


Prep time: 10 minutes O 
Baking time: 11 to 13 minutes 





2¥4 cups all-purpose flour 
1 teaspoon baking soda 
Ya teaspoon salt 
2/; cup smooth peanut butter 
Ya cup shortening 
1¥2 cups sugar 
2 large eggs 
2 tablespoons milk 
1 teaspoon vanilla extract 
1 package (6 oz.) semisweet 
chocolate chips 


Preheat oven to 375°F. Grease 2 cookie 
sheets. Combine flour, baking soda and 
salt in medium bowl. Beat peanut butter, 
shortening and sugar in mixer bowl at 
medium speed until light and fluffy. Add 
eggs one at a time, beating well after 
each addition. Beat in milk and vanilla. 
With mixer at low speed, beat in dry 
ingredients just until combined. Stir in 
chocolate chips. Drop dough by heaping 
teaspoonfuls onto prepared cookie 
sheets. Bake 11 to 13 minutes, until golden. 
Cool on wire racks. Makes 42 dozen. 

Per cookie: 95 calories, 2 gm protein, 5 gm fat, 12 
gm carbohydrates, 53 mg sodium, 8 mg cholesterol. 


SNICKERDOODLES 


Not pictured 

The nonsensical name is pure Americana: 
These chewy cinnamon cookies were 
called Schneckenoodles in the cook- 
books of nineteenth-century German 
and Dutch settlers. 


Prep time: 10 minutes plus chilling O 
Baking time: 12 to 14 minutes per batch 


2%/s cups all-purpose flour 
2 teaspoons cream of tartar 
1 teaspoon baking soda 
Y4 teaspoon salt 
1 cup butter or margarine, softened 
1% cups sugar, divided 
2 large eggs 
4 teaspoons cinnamon 


Combine flour, cream of tartar, baki 
soda and salt in medium bowl. Beat b 
ter, 1¥2 cups sugar and eggs in mix 
bowl at medium speed until light at 
fluffy. With mixer at low speed, beat 
dry ingredients until well blended. Refri 
erate | hour. | 
Preheat oven to 375°F. Combine r 
maining Ys cup sugar and cinnamon 
shallow bowl. Shape chilled dough into 
inch balls and roll in cinnamon-sug 
Place 3 inches apart on ungreased co 
ie sheets. Bake 12 to 14 minutes, ur 
golden brown. Transfer to wire rack 
cool. Makes 4/2 dozen. 
Per cookie: 80 calories, 1 gm protein, 4 gm fat, 
gm carbohydrates, 62 mg sodium, 17 mg chol 
terol. 





Recipes by Carol Prager and Lisa Brainen 


COOKIE CLINIC 


Follow these tips from the pros at LHJ 
bake a better batch every time. 


@ When a recipe calls for softening bu 
or margarine, don’t melt it—melting 
change the consistency of your dough. $ 
ply let it sit on the counter until it reac 
room temperature, or microwave on Medi 
for 15 seconds. | 
@ Avoid using tub butter or margarine | 
baking. The density is different from tha 
stick butter, and it will alter the outcom 
the recipe. Also avoid “light” butter or 
garine that contains less then 75 perc: 
fat—your results won't be as good. Rem 
ber that one stick equals one half cup. 
@ If you run out of unsweetened ba 
chocolate, substitute one tablespoon of ve 
etable shortening and three tablespoon 
cocoa for each one-ounce square. 

@ No need to preheat your oven, but ke 
in mind that your first batch of cookies 1 
take a little longer to bake. 

@ To heighten the flavor of nuts, toast th 
first in a 350°F. oven for 8 to 10 minute! 


Journal Shopping Cente 
PERFECT SCENTS 


Herbal oils, shampoos, essences, clear and amber bo} 


tles, soap dish and sea sponge, AVEDA Esthetiqui 
800-832-2416. White towel, ABC Carpet & Home, 88 
Broadway, NYC. 

LET'S MAKE A DEAL 

Page 160 Electronic equipment, Sony Corporation ( 
America, 201-930-SONY. 
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‘Sunlight’ has real lemon juice. | 
It cuts through the greasiest, starchiest 
age Italian foods easily. Use Sunlight on 


your fettuccine, linguine or scaloppine. 
And say “Ciao” to that stuck-on chow. 
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Sunlight. We make light work of dishes. 


FREE! ‘You asked 


When you know for it 
our secret. ee Oeste 
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n yacation a 
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Dear LHJ 5 
While © 
South carolina, 
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Key lime pie te 
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n a pought 
NN ee ied several recipes an Gone 
\ S USS ee = CO 
igs \B pie Pe ae Pehey COn ee akan 
ies cipe: 
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Tempt yourself 
24 delicious ways... 





Just circle the word “Swiss” Crust: Preheat oven to least 4 hours. Let stand at 
on the reply card of the f 
Swiss Colony ad in this issue, 350°F. In medium bowl com- room temperature 10 minutes 
and you will receive these : : 
94 Sat Fours pastries bine 1/2 cups grahamcracker before serving. Serves 8. 
FREE with your first order. crumbs, 1 tablespoon sugar recipe in dex 
and 4 ta blespoons butter Here is a listing of recipes appearing in this issue, 
or maraarine, melted. Stir induding those from the Journal kitchen and 
g , F advertisements. Advertisers’ recipes appear in 
{Ht until mixture is evenly boldface. Recipes marked with an asterisk include 
microwave instructions. 
moistened. Press into 9- APPETIZERS 


*Macho Nacho p. 203 
inch bl late. Bake 10 Toctey Tombs 00 
Inc lie are. DAKE eee 
Pe Mas ok Sa 
minutes. Cool completely — sotencns rngertersp129 ure P97 
Butterscotch Icebox Cookies p. 215 
fe Cherry Almond Pinwheels p. 215 
KUT HEN on wire fr ack. Chocolate Crinkles p. 215 
Coconut Crisps p. 214 
Saas 


Gingersnops p. 216 


Filling: Combine ] CON _ Slazed Applesauce Cookies p. 214 


Hazelnut Biscotti p. 216 
Key Lime Pie p. 218 


CRANK UP THE JUICE (14 oz.) sweetened con- tutasuntuenne’ 


Peanut-Butter Chocolate-Chip Cookies p. 216 


Restaurateur Bobbie Ball has —densed milk and 2 Cup ihimate choclate chip Cookies p 127 


had many requests for this Kerli ice ane | EERE 
ee t-ond-Black-Bean lacos p. 
recipe—in fact, the letters are SYS IMIS ane 


“Chicken Enchiladas p. 200 
Chiles Rellenos Magros p. 198 
framed on the wall ofherres- bowl. Beat 1 cup heavy or scsi Siited meatloot p. 202 


taurant. She’s turned all of Linc ; MISCELLANEOUS 
? whipping cream to stiff Connee’s Maryland Seafood Sauce p. 194 
them down—until now. This re ES pre ANE, 208 
pie has a creamy texture and peaks. Fold into milk mix- Ugh Goce aa eueeees 
distinctive regional flavor tyre yntil blended Sey Terme Sout po 202 
that’s defin ‘ely worth shar- SALADS AND SIDE DISHES 
: Scoop filling into pre- — Bisw chicory ond Bacon soled p. 211 
ing. If you’re not a native of Pp g Pp mes Ftd ale 28 P 
the Florida Ke’: to find pared crust. Garnish with Grover SO SA Bae 208 
A Grilled Eggplant with Balsamic Vinegar ond Basil p. 208 
bottled Key iime vice— Lean Refried Beons p. 202 


hate 1 ' Sautéed Ai G 211 
there’s really no substitute julienned sliced lime peel.  siiererenr Sos" 


String-Bean Salad with Shallot Vinaigrette p. 210 


for its unique taste. Freeze until semi-firm, at — teainsoure win o 


Zucchini Sauté with Olives and Lemon p. 206 
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‘THE 
CHILDREN’S 
BLESSING 


Jne of the most beloved passages 
_ from the Gospels inspires a 
masterwork in fine bone china. 


'Let the little children come unto 
ne.».for of such is the kingdom 
if heaven." 


This timeless message of com- 
ort and faith now inspires a 
nagnificent work of art. A Lenox 
wriginal created in the rich style 
# Renaissance sculpture, and 
yeautifully handcrafted in fine 
yone china, The Children's Blessing 
yortrays Jesus bestowing His 
essing upon two small children, 
na beautiful tableau. 


The little boy rests on His knee, 
ooking into Jesus’ face with an 
expression of pure innocence and 
apt attention to His words. The 
pee girl leans against Him in a 
Tusting manner, as He cradles her 
ead in His hand, and blesses her. 


_ Careful finishing defines such 
details as the little girl’s hand 
zently reaching to touch His 
‘obe. And the simplicity and 
“ealism of the sculpture’s classic 
‘orms are enhanced by the natu- 
val bisque surface of pure white 
done china. 














This is a work of art to treasure 
‘or its superb craftsmanship as 
Well as its meaning. One to be 
displayed and cherished always, 
with great pride. 


This fine imported sculpture 
will bear the Lenox® trademark 
n 24 karat gold. It’s available for 
b95, payable in convenient in- 
stallments.To bring its beauty 
nto your home, you need send 
no money now. Simply mail the 
accompanying reservation by 
September 30, 1991. 626457 





¥ 
Bish pis = 
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© Lenox, Inc. 1991 





Exquisitely detailed 
in the Renaissance tradition... 
a work of art to be treasured 
for generations. 








i WAR AGAINST CANCER | 


continued from page 169 


might be able to look forward to a future 
after all.” 

And so she has. Now a robust woman of 
fifty-three, Gerry Rosenberg is one of 
some three million Americans who have 
survived cancer for at least five years 
after diagnosis. In part, she is alive today 
because the United States began its own 
war against cancer in 1971, just as Gerry 
started hers. Twenty years ago, while 
Gerry was completing her first round of 
chemotherapy, President Richard Nixon 
signed into law the National Cancer 
Act—a declaration that established fif- 
teen comprehensive cancer centers 
around the country and greatly increased 
funding for research and treatment. 

The government moved in response to 
a passionate, persistent campaign led by 
a prominent New Yorker named Mary 
Lasker, whose husband had died of can- 
cer in 1952. Enlisting the support of key 
lawmakers and the public, she lobbied 
politicians for over two decades to mount 
a massive offensive against the disease. 

Since 1971, federal spending on cancer 


“Cancer used to be such an unmentionable word that we answered our phone 
here by just reciting the telephone number.” 


treatment and research has totaled more 
than $21 billion—or nearly three times 
what the government has devoted to re- 
search on heart disease, which is the 
number-one killer in the nation. 

But are we winning this war? Yes, on 
some vital fronts. More patients like Ger- 
ry now live longer, better lives; half of all 
cancer cases are now curable, compared 
with just one third in the fifties. (For 
charts on individual types, see page 224.) 
Why? Diagnosis has improved tremen- 
dously, and so have all three standard 
forms of treatment: surgery, radiation 
and chemotherapy. 

The most promising development is 
that years of basic research are finally 
beginning to pay off. Scientists are learn- 
ing why normal cells become cancerous 
and how to fight them. 

Our attitudes about cancer have also 
progressed. Once we regarded the disease 

S an automatic death sentence, some- 
thing mys is and shameful to be 
hidden frox ablic eye. Says Diane 
Blum, executi ector of Cancer Care, 
one of hundreds « ‘t programs that 
have arisen all ove: U.S., “Cancer 
used to be such an able word 
that until the late seventi ve an- 
swered our phone here by eciting 
the telephone number rather than 


unmen 


saying 
Cancer Care.” But in recent years, celeb- 
rities have openly discussed their condi- 
tion, and it’s graphically depicted in best- 
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sellers and TV shows. (See page 170 for a 
frank interview with two influential sur- 
vivors, Betty Ford and Ann Jillian.) 

Nonetheless, we are far from victory. 
Today, cancer still kills more than halfa 
million people a year, making it the 
second leading cause of death in the U.S. 

Moreover, since the early seventies, 
the overall cancer death rate has actually 
increased 6.2 percent for women—who 
continue to be hard hit by lung and breast 
cancer—and 5.9 percent for men. Lung 
cancer now kills more women than any 
other kind, reflecting the fact that wom- 
en have been slower than men to quit 
smoking. Since 1980, breast-cancer inci- 
dence rates have risen 27 percent. This 
may be due, at least in part, to earlier 
detection—the use of mammography 
soared in the eighties. The grim truth is 
that one of every nine American women 
will develop the disease. 

Why aren’t the numbers more encour- 
aging? The aging of the population cer- 
tainly contributes to the continued prev- 
alence of cancer. People aged sixty-five 
and over—a population segment that has 
grown about 55 percent in the last two 
decades—are ten times more likely than 


younger ones to develop the disease, and 
are also likelier to die from it, because of 
weakened immunity. “People who used 
to die of tuberculosis and other infectious 
diseases are now living long enough to 
die of cancer instead,” says Edward Son- 
dik, deputy director of cancer control and 
prevention at the National Cancer Insti- 
tute (NCI). 

But to some extent, our own bad habits 
are to blame. Despite the documented 
dangers of exposure to the sun, for exam- 
ple, millions of Americans continue to 
bask in it, thereby raising the risk of 
developing melanoma; incidence of this 
deadly skin cancer soared 77.9 percent 
over the last two decades. 

In short, as this all-out campaign 
against a killer moves into its third de- 
cade, there are wins and losses to report. 
Here, a review of the ground we've 
gained and the challenges that lie ahead. 


I. WHAT WE’VE LEARNED 

“Cancer killed my cousin, my brother and 
my mother, and it struck both me and my 
youngest daughter, Wendy. Cancer has 
been so prevalent in my family that doc- 
tors are doing genetic studies on us. I hope 
that what scientists can learn from fam- 
ilies like ours will lead to answers that can 
save lives.”—Gerry Rosenberg 

Twenty years ago, scientists knew lit- 
tle about what caused normal cells to 
become cancerous. Now, they’re unravel- 


ing that mystery. “While we still hail 
won the war, one of our most cruc 
battles—understanding cancer’s 
gin—is being won,” says Bert Vogelst¢ 
M.D., a top researcher at Johns Hopk 
University, i in Baltimore. 

Scientists now know that two typel 
normal genes inside a cell can malfu 
tion and initiate cancerous grow 
Proto-oncogenes—whose natural fu 
tion is to stimulate cell growth in orde’ 
replace old or injured body tissue—car 
damaged by exposure to carcinog: 
such as tobacco smoke or the chemic 
formed in the smoking of foods. T 
damage transforms the proto-oncoge’ 
into oncogenes, which trigger the un 
strained cell growth that ultimat 
forms tumors. 

Such unchecked growth is preven 
in healthy people by other genes cal 
tumor suppressors. But these, too, can 
damaged by repeated exposure to canc 
causing agents. Or, according to the |] 
est research, they can be passed fr 
generation to generation in defect 
form, giving some people a herediti 
predisposition to cancer. 

In short, cancer development rese 


















—Diane Blum, Cancer € 


bles a car that is speeding out of cont: 
In order for the disease to develop, t 
malfunctions must occur: the “acceleé 
tor” must stick to the floor (that is, on 
genes must signal cells to reproduce e} 
lessly) and the “brakes” must fail (me: 
ing that the tumor suppressors are } 
able to stop cell growth). 

In the long term, basic understand. 
may produce the cure for cancer, or ey 
a way to prevent it. In the short term, i 
already paying off on two fronts: diag: 
sis and treatment. 


ll. WHAT WE’RE DOING 
Earlier detection 
“Although people too often think that ce 
cer is something that can’t happen 
them, there is growing public awaren 
of the need for regular screening.” 
—Gerry Rosenbi 
The sooner cancer is detected, the bet 
the odds of curing it, and more effect 
diagnostic tests have enhanced the s 
vival prospects for many cancer patier 
The death rates from cervical and uter 
cancer have dropped dramatica. 
now that millions of women are havi 
regular Pap smears and gynecologil 
checkups. Identification of colon and 1 
tal cancer has improved as a result of t 
developments: the fecal occult blood t 
(FOBT), which can detect blood in st¢ 
and the flexible fiberoptic endoscopi 
an instrument that (continu 
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enables doctors to do an in-depth visual 
exam of the bowel. 

The development of the CAT scan and 
magnetic resonance imaging (MRI)— 
both of which provide clearer, more de- 
tailed images than X-rays—has revolu- 
tionized our ability to diagnose many 
cancers. And two new diagnostic tools 
have improved detection of prostate can- 
cer, the second leading cause of cancer 
death in men. These include prostatic 
ultrasound—which uses a rectal probe 
and high-frequency sound waves to spot 
tumors—and a blood test that checks for 
elevated levels of an antigen that can 
indicate the presence of a tumor. 


Better treatments 
“When I was receiving chemotherapy, I 
vomited every fifteen minutes for ten 
hours a day and lost all my hair within a 
two-week period. Now there are drugs to 
relieve nausea, and patients have many 
more treatment choices.” 

—Gerry Rosenberg 
As doctors have learned more about how 
cancer begins, they have also discovered 
more about how to treat it effectively 
with chemotherapy, radiation and sur- 
gery, as well as with newer forms of 
therapy. Some recent developments: 


CHEMOTHERAPY: Between 1971 and 1991, 
the number of anticancer drugs available 
rose from sixteen to thirty-five. Some 
have proven remarkably effective. For 
example, Cisplatin, a potent drug intro- 
duced in the seventies, is useful in treat- 
ing many types of cancer and has made 
once-fatal testicular cancer curable in 
the majority of cases. Doctors have dra- 
matically raised the survival rate of chil- 
dren with leukemia and Hodgkin’s dis- 
ease (cancer of the lymph glands) in the 
past twenty years by combining drugs. 
Until recently, however, doctors were 
limited in their ability to administer 
extremely high-dose chemotherapy, 
since the drugs destroy healthy cells as 
well as cancerous ones. As a result, pa- 
tients risked infection and even death. 
Now, though, new techniques such as 
autologous bone marrow transplant 
therapy (ABMT) enable physicians to ad- 


inister extremely high-dose chemo- 
therapy more safely and with less risk of 
complicat 

ABMT is u o treat lymphomas, 
leukemia, and | cancer that has 
spread to other organs—a condition often 
considered incurable. During ABMT, 
doctors remove some of the patient’s bone 


marrow and administer massive doses of 
drugs. After treatment, the healthy mar- 
row is returned to the patient where, ifall 
goes well, it begins to replenish red and 
white cells and platelets (continued) 
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INCIDENCE RATES Americans continue to sunbathe and smoke even though these ie 


be deadly. Doctors say such habits are partly responsible for the increasing number of skin- and lu 
cancer cases. | 
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DEATH RATES The death rate from cervical cancer has dropped dramatically in the past two ¢ 
cades, largely because of the Pap test. Doctors are working to develop early-detection methods 
other cancers as well. 
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@ WAR AGAINST CANCER 
reduced by chemotherapy. In women 
whose breast cancer has resisted conven- 
tional chemotherapy, these transplants 

1ve been shown to double remission 
rates; however, the risk of dying from the 
treatment itself is still about 10 percent. 
No one yet knows whether it improves 
chances of long-term survival. But many 
women for whom conventional treatment 
has failed consider the risks worth taking. 

Another significant advance has been 
the widespread use of so-called adjuvant 
therapy, in which anticancer drugs are 
given following surgery to eliminate any 
remaining malignancy. Doctors now 
know that even if they remove a tumor, 
undetected cancer cells can still spread 
throughout the body. Adjuvant therapy, 
says Irwin Krakoff, head of the division 
of medicine at M.D. Anderson Cancer 
Center, can often prevent this. Giving 
certain breast-cancer patients a drug 
called tamoxifen following surgery, for 
example, reduces the risk of relapse by 30 
percent. And postsurgical doses of two 
drugs, 5-fluorouracil and levamisole, 
boost five-year survival rates for colon 
cancer by nearly a third. 





cer. In almost all cases of breast cancer, 


disfiguring radical mastectomies have 
given way to less drastic operations such 
as modified radical mastectomies and 
lumpectomies. For bone cancers, ampu- 
tation of an arm or a leg is no longer 
standard practice; doctors can now suc- 
cessfully treat many patients by remov- 
ing diseased bone and replacing it with 
healthy bone from another part of the 
patient’s body. And the number of colo- 
rectal cancer patients who require colos- 
tomies (surgically created openings in 
the abdomen, which permit the elimina- 
tion of waste into a pouch) has been 
dramatically reduced, thanks to the de- 
velopment of a new surgical stapler 
that’s better at putting the bowel back 
together than the traditional sutures. 


NEW THERAPIES Along with improving 
standard therapies, doctors are also de- 
veloping newer forms of treatment 
known as immunotherapy, in which they 
use biological agents—man-made copies 
of substances that naturally occur in the 
body—to enhance the patient’s immune 
system, and biological therapy, in which 
similar agents are targeted directly at 
tumors. The best-known of these tools, 
Interleukin-2 (IL-2)—a synthetic replica 


form—predispose people to develop ce 
tain malignancies. These genes, prese} 
in all cells of an infected person, can |} 
targeted in blood tests to spot people wl 
are at high risk. Such tests are alreac 
available for a few relatively rare cai 
cers, such as retinoblastoma (an eye ca’ 
cer that strikes young children). 

As scientists learn more about the ra 
of heredity in cancer development, the 
will certainly discover new ways to ui 
biological and gene therapy. Other pror 
ising breakthroughs on the horizon: 


BREAST CANCER Experts say that a womz 
whose mother, sister or daughter hi 
premenopausal breast cancer has a & 
percent risk of developing the disease. | 
British clinical trials, precautionai 
doses of the antitumor drug tamoxifé 
are being given to such high-risk wome 
who have not developed the disease; sim 
lar trials are scheduled to begin in tk 
U.S. sometime this year. “We know thi 
tamoxifen can suppress tumor growth 
says Gregory Curt. “Now the question i 
Can tamoxifen prevent breast cancer : 
women who are at high risk?” 

All women, high-risk or not, may al: 
benefit soon from an early-detectic 
blood test to identify what is known as 


The medical breakthroughs are amazing—but many patients never get the best treatment. 


Finally, during the past decade, doc- 
tors have made all kinds of chemothera- 
py easier by using medications such as 
serotonin antagonists, which can calm 
the nausea and vomiting many chemo- 
therapy patients face. 


RADIATION Equipment is now safer and 
more sophisticated, allowing doctors to 
aim more radiation directly at tumors 
while sparing the surrounding healthy 
tissue. Two of the most noteworthy high- 
dose radiation methods are particle-beam 
therapy, which can target deeply embed- 
ded tumors without causing skin dam- 
age, and radiation implants, radioactive 
pellets placed directly inside tumors. 
Some of the new technology is being 
used to augment conventional treat- 
ment. Scientists working in the lab can 
now manufacture monoclonal antibod- 
ies—substances that have the ability to 
track down and hook onto cancer cells. 
“he antibodies are tagged with radio- 


active at and injected back into the 
patient, w they deliver high doses of 
radiation directly to tumor cells. In re- 


cent clinical tz - the Fred Hutchin- 


son Cancer Research Center, in Seattle, 
this therapy brought about com- 
plete remission for nine of eleven pa- 
tients with non-Hodgkin’s lymphoma for 


whom chemotherapy had failed. 


SURGERY Improved techniques have en- 
hanced both the quantity and quality of 
life for patients with many types of can 
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of anatural immune-system substance— 
can be used both ways. In immunothera- 
py, doctors can inject IL-2 into patients to 
boost their immune systems. It is also 
used as biological therapy to transform 
white blood cells into super-charged 
“killer” cells that can home in on the 
tumor. Therapy using IL-2 is awaiting 
approval by the U.S. Food and Drug 
Administration (FDA); it is currently 
available on an experimental basis at 
fifty cancer-treatment centers. 


ill. WHAT’S IN STORE 

The Holy Grail of many cancer research- 
ers is a vaccine that could stop the illness 
from occurring in the first place. 

Says Gregory Curt, clinical director of 
the NCI: “We know that LAK cells—a 
type of white blood cell whose cancer- 
fighting ability is boosted with Interleuk- 
in-2—will destroy a tumor cell from you 
or me—and it doesn’t matter whether it’s 
a tumor of the kidney, prostate or breast. 
If we could figure out what it is that the 
LAK cells recognize as a homing device 
on all tumor cells and reproduce it, 
we'd have the beginning of a pan-cancer 
vaccine.” 

Even if an anticancer vaccine is possi- 
ble, it is probably twenty years or more 
away. Another breakthrough is likely to 
become widespread before that time, 
however. Scientists have already identi- 
fied specific tumor-suppressor genes 
which—when inherited in damaged 


tumor marker. Researchers in Austr 
and Israel have discovered a specific t 
mor by-product that appears in the blo 
in the early stages of breast cancer. E 
perts say a test to spot this marker cou 
be available in the U.S. within two year 


COLO-RECTAL CANCER Researchers ha’ 
identified as many as four genes th 
may, if damaged, lead to colon cancé 
Recently, they discovered one that th; 
believe is the very first to trigg 
the process when it is inherited in dai 
aged form or is mutated by exposure 
carcinogens. 


MELANOMA Early this year, scientists 
the NCI began experimental gene ther 
py on patients with advanced melanom 
In this procedure, doctors remove whi 
blood cells from the patient’s tumor a! 
insert into them a gene known as tum 
necrosis factor, one of the body’ mc 
potent anticancer weapons. These supé 
charged killer white cells are then injet 
ed back into the patient, where th 
attack the very tumor tissue from whi 
they were originally derived. 


ORAL (AND OTHER HEAD OR NECK) CANC 
Research at M.D. Anderson Cancer Cé 
ter indicates that synthetic retinoids 
derivatives of vitamin A—are effective 
preventing recurrences in patients si 
fering from cancers of the head and net 
Scientists believe synthetic retinoi 
may eventually prove effective in pi 
venting tumor formation (continue 
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C.. 12 million women will 
suffer from the effects of 
vaginal yeast infections this 
year. If you're one of them, 
you can take some comfort in 
knowing you're not alone. 

No woman is immune 
nor can any woman predict 
how or if she’ll ever get a 
yeast infection. But the statis- 
tics aren't encouraging: 75% 
of all women will get at least 
one yeast infection in their 
lifetime. 
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There are Spb oulon myths 
about yeast infections that 
have been passed down from 
generation to generation. 

For example, some peo- 
ple believe eating yogurt or 
drinking cranberry juice or 
wearing loose jeans will 
guard against a yeast 
infection. 

But the best advice if you 
get a feminine yeast infection 
is to look for a cure, not some- 
thing that simply relieves 
symptoms. 
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ADVERTISEMENT 


WHEN TO SEE 
YOUR DOCTOR 


The best approach to follow 
should symptoms present 
themselves is to call your doc- 
tor if you're a first-time suf- 
ferer. After a physical exam, 
your physician will probably 
recommend an antifungal 
cure. 

From 1977 to 1990, doc- 
tors prescribed Monistat 7 
more than anything else for 
women with yeast infections. 
But now that Monistat 7 has 
become available without a 
prescription, many previous 
sufferers will be able to find 
this safe, effective cure over 
the counter. 
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lm WAR AGAINST CANCER 


continued 


in people at high risk, such as those who have gen 
predispositions or a history of heavy smoking and drinkin 
both of which are common risk factors. 


OVARIAN CANCER Two new tools have been developed to } 
diagnose this form of the disease, which is particularly deg 
because it shows few early symptoms. The first is transvagi 
ultrasound, in which a vaginal probe is used to spot tumor! 
means of sound waves. The second, color doppler ultrasou 
employs sound-wave images enhanced by _injecté 
dye to produce very clear pictures of the ovaries. That she 
make it easier for doctors to distinguish between malign 
and benign tumors. 

Finally, a new drug is showing significant potential. Cal 
taxol, it is obtained from the bark of rare yew trees in 
Pacific Northwest. Though still in the experimental ste 
taxol has already demonstrated remarkable effectiveness 
some cases of ovarian cancer, and it shows potential for 
treatment of lung and breast cancer as well. 


IV. WHAT REMAINS TO BE DONE 

For all the new tests and technologies, however, Amerit 
crusade against cancer is stalemated on several fronts. 
have yet to unlock the secrets of some of the most lethal fo1 
of the disease—including cancers of the lung and pancré 
And whatever wonders chemotherapy has worked, it’s still 
from a cure-all; most tumors are resistant to drugs. 

Even more troubling is our inability to deliver state-of-t 
art care to everyone who needs it. According to a 1988 report 
the U.S. government’s General Accounting Office, only 6 } 
cent of colon-cancer patients and 40 percent of rectal-car 
patients were receiving the most up-to-date treatment. 
some cases, patients don’t get the best treatment availé 
because their doctors still don’t know about it; in many ot 
cases, they lack the money or insurance to cover it. Insura 
doesn’t guarantee access either, says Fitzhugh Mullan, ch 
man of the National Coalition for Cancer Survivorship. Ins 
ers often resist paying for therapies such as ABMT, which 
still experimental, or for “off-label” use of drugs. 

But perhaps our biggest misstep so far has been the failur 
emphasize cancer prevention. “The government spends ¢ 
one dollar oncancer-prevention research for every three dol! 
it spends on cancer-treatment research. It’s time to reverse t 
spending ratio,” says John Bailar, M.D., professor of epidem 
ogy and biostatistics at McGill University, in Montreal. 

While we await further miracles in the lab, we must ; 
look to our own lives. No matter how much doctors tell us ak 
prevention, in the end, we are the ones who will have 
practice it. Yet only 40.1 percent of women smokers hi 
abandoned the habit in the past two decades, for instal 
compared with 48.7 percent of male smokers. Although 
percent of women know about monthly breast self-exami 
tion, recommended by the American Cancer Society, only} 
percent practice it. And we still indulge in fatty diets, e 
though studies implicate them in about one third of all cani 

Some of us are changing, to be sure; Gerry Rosenberg | 
one, now limits her fat consumption and undergoes comp 
physical examinations regularly. “Cancer gave me a : 
perspective, for which I am grateful,” she says. “I look at lif 
a gift, because I realize it could have been snuffed ou] 
easily.” 

In the next twenty years, will we decisively win the | 
against cancer? That may well depend on how many o} 
enlist instead of standing on the sidelines. 


Andrea Rock, a prize-winning medical writer, reported on) 
crisis in health-care costs for the Journal last March. 
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in people at high risk, such as those who have gene} 
predispositions or a history of heavy smoking and drinking 
both of which are common risk factors. 


OVARIAN CANCER Two new tools have been developed to h 
diagnose this form of the disease, which is particularly deat 
because it shows few early symptoms. The first is transvagii 
ultrasound, in which a vaginal probe is used to spot tumors 
means of sound waves. The second, color doppler ultraso 
employs sound-wave images enhanced by injecta 
dye to produce very clear pictures of the ovaries. That shot 
make it easier for doctors to distinguish between malign¢ 
and benign tumors. 

Finally, a new drug is showing significant potential. Call 
taxol, it is obtained from the bark of rare yew trees in § 
Pacific Northwest. Though still in the experimental sta; 
taxol has already demonstrated remarkable effectiveness 
some cases of ovarian cancer, and it shows potential for 
treatment of lung and breast cancer as well. 


IV. WHAT REMAINS TO BE DONE 

For all the new tests and technologies, however, ned 
crusade against cancer is stalemated on several fronts. 
have yet to unlock the secrets of some of the most lethal for) 
of the disease—including cancers of the lung and pancr 
And whatever wonders chemotherapy has worked, it’s still 
from a cure-all; most tumors are resistant to drugs. 

Even more troubling is our inability to deliver state-of-t] 
art care to everyone who needs it. According to a 1988 repo 
the U.S. government’s General Accounting Office, only 6 
cent of colon-cancer patients and 40 percent of rectal- 
patients were receiving the most up-to-date treatment. 
some cases, patients don’t get the best treatment availa 
because their doctors still don’t know about it; in many ot 
cases, they lack the money or insurance to cover it. Insur. 
doesn’t guarantee access either, says Fitzhugh Mullan, ch 
man of the National Coalition for Cancer Survivorship. In: 
ers often resist paying for therapies such as ABMT, which 
still experimental, or for “off-label” use of drugs. | 

But perhaps our biggest misstep so far has been the failure 
emphasize cancer prevention. “The government spends 0 
one dollar oncancer-prevention research for every three doll 
it spends on cancer-treatment research. It’s time to reverse t] 
spending ratio,” says John Bailar, M.D., professor of epidem| 
ogy and biostatistics at McGill University, in Montreal. 

While we await further miracles in the lab, we must 
look to our own lives. No matter how much doctors tell us ab 
prevention, in the end, we are the ones who will have 
practice it. Yet only 40.1 percent of women smokers 
abandoned the habit in the past two decades, for i 
compared with 48.7 percent of male smokers. Although! 
percent of women know about monthly breast self-examil 
tion, recommended by the American Cancer Society, only 
percent practice it. And we still indulge in fatty diets, e] 
though studies implicate them in about one third of all cane 

Some of us are changing, to be sure; Gerry Rosenberg, 
one, now limits her fat consumption and undergoes comp) 
physical examinations regularly. “Cancer gave me a 1 
perspective, for which I am grateful,” she says. “I look at lif 
a gift, because I realize it could have been snuffed ouj 
easily.” 

In the next twenty years, will we decisively win the’ 
against cancer? That may well depend on how many 0! 
enlist instead of standing on the sidelines. 








Andrea Rock, a prize-winning medical writer, reported on| 
crisis in health-care costs for the Journal last March. 
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_ “When I give a gift from the heartland, 
‘it’s like being together again for the holidays.” 


eve been special friends since the fourth grade. So 

vant to be sure my gift always says ‘Merry 

ristmas’ just the way I would if she were here. 

)m the heart. That’s why every year I send 

lnething special—something from Swiss Colony.” 
Barbara Brown, Lawrence, Kansas 

















Why The Swiss Colony gives these $18.50 
Macadamia Nut Chocolates I 
to new customers... 


NOW! You can enjoy these Macadamia Nut Chocolates FREE (an $18.50 
value) with your first order because we think this is the best way to 
introduce you to The Swiss Colony. 

To receive your FREE catalog and FREE Macadamia Nut Chocolates offer, 
simply return the postpaid card attached. (If card is missing, write The 
Swiss Colony, Catalog Request Dept. WGA, Madison, WI 53794-0014.) 


vear after year, friends and families all over America 
‘d their best holiday wishes with gifts from the 
irtland... from The Swiss Colony Catalog. It’s a 
vistmas tradition. 

‘radition is also important in Monroe, Wisconsin. It 
Jans quality—from the finest cheeses to hearty, old- 
‘lioned sausages . . . tempting pastries to rich 
»colates .. . festive gift assortments to beautiful 
‘lectibles. 

Vith 200 pages of premium gifts from the heartland, 
i= Swiss Colony catalog offers you more than 1,000 
yices—from exclusive new gifts to long-standing 
“tomer favorites. You'll discover something for 
/ryone on your gift list—making holiday shopping 
‘ier than ever before. 


Send for the new Swiss Colony Catalog 
‘today and receive a taste of the heartland 

‘vadamia Nut Chocolates are yours FREE! 

ulge in the richest, most exotic nuts of all. . . 

) fled with the creamiest, most velvety-rich 

\< Chocolate. We'll send you this 18 oz. gift 

of Macadamia Nut Chocolates (an $18.50 

) 1¢) FREE with your first order 


i@ WE ARE SURVIVORS 
continued from page 172 
One thing stood out—she said it’s all 
right to cry, but not for too long. Now I 
tell that to other women. 
LHJ: Was there ever a time when you 
asked, “Why me?” 
Betty: There is an emotional trauma when 
you realize you have cancer, and with 
breast cancer somehow it’s more intense 
because whether it’s true or not, we feel 
as if we're losing some of our femininity. 
After the operation, I had a lot of anger. I 
was grateful it had been a success and I 
was alive, but I was angry. I had anger 
about not being the same. Of having to 
deal with the scar. It was a process of 
having to accept that loss. 
Ann: I felt terrible. I didn’t get angry at 
God; I thought it would be an insult to 
him if he wanted to use me, which he 
apparently did. I got angry with the 
cancer for the turmoil it had caused with- 
in my family. That anger was a positive 
anger, because I believe it helped the 
chemotherapy do what it was supposed to 
do. It helped me to think that I was on the 
battleground and that I was a soldier. 
The battleground was my body, and I got 
angry at this alien thing that was a major 
inconvenience in my life. 
LHJ: How did you overcome your anger? 
Betty: I babied myself for a while, until one 
day a month or so after the surgery, 
October 15, our twenty-sixth wedding 
anniversary. My husband had arranged 
a special luncheon in the Red Room, and 
he had a beautiful engraved pin for me 
with the Presidential seal. Then he took 
me out on the Truman balcony, and Ten- 
nessee Ernie Ford’s group was out there 
singing “The Anniversary Waltz.” I de- 
cided then that if my husband cared 
enough to do that, the least I could do was 
get on with my life. 
LHJ: What were the most difficult times? 
Betty: Probably the hardest thing for me was 
accepting the actual scar. It was all right for 
me, but I wasn’t sure it was all right for my 
husband. I felt it was very important for 
him to become aware of it before we left the 
hospital so that it didn’t end up being sucha 
terrible shock to him. I remember I made 
sure I had a bath and the nurse there at a 
time when I knew he was going to visit, and 
Iasked that he be brought in so he would not 
have this shock when we got in a more 
private setting. I thought it was a difficult 
situation that would be easier if we were in 
aclinical setting. 
LHJ: I understand it too! ou 1 weeks before 
you let your husband | A ’ Murcia] see 
your scar, Ann. ihe we 1u afraid of? 
Ann: His reaction. His abi! cope. 
However, when Andy saw m« looked, 
he hugged me, he looked again, and he 
said, “I’m here.” 
LHJ: After that? 
Ann: It was a lot easier. Nothing is « 
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but it’s a lot easier when you have love. 


LHJ: Do you feel as sexy today as you did 
before the operation? 

Ann: Sure I feel sexy, but I also feel calmer. 
I realized that I don’t need to be overtly 
sexy as long as I feel it within. About the 
only thing I can’t do now is wear some- 
thing really low-cut. 

Betty: My husband said, “So you can’t 
wear low-cut dresses in front—wear 
them in back. That’s okay with me.” He 
gave me permission to be very comfort- 
able with it. If I'd thought he was uncom- 
fortable, I probably would have been, too. 
LHJ: At a certain point, can you look back 
on all of this with humor? 

Betty: If you’re lucky, you reach that stage. 
The funniest thing that happened to me 
was while we were all playing touch 
football with the secret service in Vail. 
Apparently, I didn’t have a pocket in the 
bra I had on. I was leaning over to center 
the football and my prosthesis moved out 
of place. I turned around and hid behind a 
car to pull myself together. 

Ann: That’s happened to me as well, in 
exercise class. Life is a continuing series 
of lessons in humility. You have to havea 
sense of humor with this or you'll never 
get through it. 

LHJ: Each of you decided against having 
reconstructive surgery. Why? 

Betty: At the time, they suggested I wait 


two years before undergoing reconst 
tion. When the two years were up, I 
in the middle of the 1976 campaign 
didn’t have time. Then other thi 
seemed to get in the way. I had so ma 
more important things to do. 

LHJ: At a certain point, does it just lose 
importance? 

Betty: Yes. I tell people I’d like to be 0 
piece again before they put me in 1 
grave, but I don’t think I'll ever get to, 
Ann: I really feel reconstruction is a p\ 
sonal choice. Some women have gré 
luck with it, but not every woman is 
perfect candidate for reconstructive si 
gery. The doctors told me that I was 
excellent candidate for reconstructi 
when I had the double modified radi( 
mastectomy. At that time, I decided i 
mediately that I did not want to have) 
because I didn’t want to undergo a 
more surgery. I just wanted to jump ba 
into life. To recover. To let my body hea 
felt it had been through enough. I suppi 
any woman who chooses to have bre 
reconstruction and I hope they supp: 
my decision. I still get hundreds of 1 
ters a week about breast cancer. 
very small number say, “What kind 
woman are you without breasts?” |] 
pretty much as I was before. A no-n¢ 
sense woman who has made a choice. 
LHJ: Ann, when did you (continue 


MARILYN QUAYLE: TAKING HER PERSONAL HiT PUBLIC 


Marilyn Quayle, who has turned a personal 
tragedy into a public campaign, believes 
that every woman's battle against cancer 
begins with the most crucial decision of 
all: to take care of herself. 

When her mother, Mary Alice Tucker, 
found a lump in her breast, her doctor told 
her not to worry and suggested she return 
in a month. Tragically, when Tucker, a busy 
pediatrician, finally did go back, she found 
out it was cancer, which had by then 
spread to her lymphatic system. A radical 





mastectomy and several strong doses of chemotherapy and hormone therapy failed to sc 
her, and she died at fifty-six. “Women are nurturers,” says Quayle. “My mother was so bu 
taking care of everybody else, she didn’t have time to be sick—so she ignored it.” 

Marilyn, however, acted promptly and decisively when she was confronted with 
abnormal Pap smear last year, at the age of forty-one. When a second test confirme 
precancerous condition called severe dysplasia, Quayle consulted several doctors, underw 
a biopsy and opted to have a hysterectomy. (Some other choices for women with sev 
dysplasia include tissue removal with lasers or cryosurgery.) “I was lucky,” says this mot 
of three. “I had all the children | wanted, and for me, | knew it was treatable.” 

Since then, she has given speeches and congressional testimony about the need to ra| 
money and awareness to combat cancer; she also served as National Honorary Chairman, 
the Race for the Cure, a series of sixteen fund-raising races and fun walks held across t 
country. It is, she says, the memory of her mother that keeps her going. “My mother lost | 


ay 


batile,”” says Quayle. 


m resolved to win the war in her name.” 


— NANCY NICH 
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[t’s a wonderful treasure straight from the 
Victorian era. More fanciful, more enchanting 
han childhood’s fondest dreams. 


This is The Victorian Rocking Horse, a new work 
yf art sumptuously decorated in the Lenox 
radition. Porcelain artistry at its most exuberant, 
he Victorian Rocking Horse is delicately sculpted 
nd lavishly adorned with blossoms and bows, 
lowing pink ribbons, and a splendid lavender 
lume. Its soft pastel hues are painted by hand. 
And its saddle, bridle, and hooves are hand 
ees with pure 24 karat gold. 


_ This fine imported original bears the pres- 
gious Lenox® trademark and is available for $119, 
sayable in convenient installments. To bring a 
wonderful touch of Victorian elegance to your 
rome, order by September 30, 1991. 





>) Lenox, Inc. 1991 635110 


Shown smaller than actual size of 8%" long 


A childhood treasure, more b eautiful thar ever 


Created of fine porcelain, 
in lavish Victorian style 


Please mail by September 30, 1991. 


Please enter my reservation for The Victorian Rocking Horse, 
an original sculpture from Lenox, to be handcrafted for me 
in fine bisque porcelain, painted by hand, and embellished 
with 24 karat gold. 

I need send no money now. I will be billed in seven 
monthly installments of $17* each, with the first installment 
due just before shipment. 


Name 

PLEASE PRINT 
Address 
City aaa a ees > State Se Zip 


635110 


*Plus $5.98 per sculpture for shipping, handling and insurance. Sales tax will be billed 
if applicable. 


C j- : e ° CL/ > 
She Lic LOLCTALL Ror RING SLOLSe 
c / 
Mail to: Lenox Collections 
P.O. Box 3020, Langhorne, Pennsylvania 19047-9120 
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l@ WE ARE SURVIVORS 
continued 


feel as if you had truly been cured? You 
still go in for checkups every three 
months, although at six years your doc- 
tors recommend once a year. Why? 

Ann: It was early detection that saved my 
life. It gives me peace of mind. When I’m 
giving a blood sample, it does cross my 
mind that they may find something. I'd 
be lying if I said no. The anniversary of 
my surgery is in April. It was six years 
this past April 12. Each Easter we cele- 
brate, because of what Easter means and 
the special connotation it carries for me. 
LHJ: Mrs. Ford, do you feel like a survivor? 
Betty: I feel very much like a survivor 
since I am so many years removed from 
my surgery. Seventeen this September. 
It used to be that each year I went in for 
my physical and bone scan. As I ap- 
proached that, I had a lot of apprehen- 
sion. When I was diagnosed, I didn’t feel 
ill, tired, any of the symptoms. After the 
operation, every pain I had I would im- 
mediately think, Whoa, maybe it’s com- 
ing back. It’s nice when you can get 
several years behind you so you don’t 
react that way. You have confidence 
you're okay. 

tHJ: Ann, why did you make it a point of 
rushing back to work after the surgery? 
Ann: I felt that if] hadn’t gone back or was 


not allowed to go back it would set a 
precedent within my industry and it 
would be the beginning of the end of my 
career—the tip of the iceberg. Conse- 
quently, I wanted to get back. I needed to 
have a goal. I felt going back to work was 
part of reclaiming me and who I am. 
Betty: I’ll never forget how quickly you 
went back. You were a great role model 
to everybody because it said, “Hey, this 
is an everyday thing and people survive 
it and come out of it. They’re just like 
they were before.” It showed great 
strength. 

The best thing for my recovery was I 
had too much waiting in the wings that 
needed to be attended to. The sooner you 
get back into your old pattern, the bet- 
ter off you are. You know, when I was 
campaigning in 1976, there were so 
many women who'd had breast cancer. 
It was just a quiet touch between us. No 
matter how long ago, they had had the 
same experience. There is still that 
networking. That understanding. 

Ann: It’s a very loving feeling. 

LHJ: Have you noticed changing attitudes 
toward breast cancer over the years? 
Betty: Yes. I’m so pleased that the public is 
now more aware of the need for regular 
self-examination and checkups, as well 
as mammograms. 

Ann: I think it’s the fear, that immobiliz- 
ing, paralyzing fear, that sometimesstops 


THE POLITICS OF BREAST CANCER 

























people. It’s like this Scarlet O'Hara thing 
“Tll think about it tomorrow.” You jus 
can’t let it sneak up on you if you want 
have the upper hand. 

LHJ: What would you tell a friend who sai 
she was facing a mastectomy? 

Ann: 'd use terminology that my hus 
band—the former cop—came up wit 
First you have to hunker down. Then I’ 
say, “Don’t let this thing scare you s 
much it is going to make you immobil 
Tell your immediate family what is goin 
on so they can be a help to you from thi 
very beginning. Don’t think of yourself a 
a burden to them. Do the best for yourse 
medically, and then leave the rest up 
God. After you’ve done it, go live you 
reward, because you will never see life i 
the same way again.” 

LHJ: How do you see life differently now? 
Ann: | think I’m stronger today. I know m 
faith is stronger. The other day I foun 
the first blossom of a tea rose in m 
garden. I bent down and gave it a kiss. 
know what that means every spring—it’ 
a resurrection of life. : 
Betty: We’re given strength that allows 
to delve even deeper within ourselve 
and pull out the best. Never, for on 
moment, do you lose your gratitude th 
you have this day in your life. Once y 
have been so close to not knowing ho 
many more days you have to go, yo 
value each day so much more. 


On Capitol Hill, where the annual competition for scarce medical-research 
dollars takes place, breast cancer is just beginning to get the attention it 
deserves. Grass-roots organizations and some lawmakers, angered by a 
system that has traditionally given short shrift to women’s health, are 
demanding a bigger share of federal money to pay for studies that may 
help find a cure for the disease. 

“People fund what they fear, and men don’t fear breast cancer,” says 
Representative Patricia Schroeder (D-Colo.). “With only thirteen percent 
of the National Institute of Health’s budget devoted to women’s health 
issues, it’s no wonder we are behind the curve on this epidemic.” 

To increase their political clout in Washington, eight of the nation’s 
largest breast-cancer groups recently formed an umbrella organization, 
the Breast Cancer Coalition. Sharon Green, executive director of Y-ME, 
one of the founding groups, says women have much to leam from the 
tenacity of the AIDS lobby. 

Bui, she adds, “we don’t want to get into the business of competing 


for scarce research dollars. What we need is to get politicians to 
attach the same importance to breast cancer as they do to AIDS.” 
Partly becaus rowing public pressure, the National Cancer 


Institute (NC!) spent Sé 
more than was spent for « 


lion last year on breast-cancer research— 

| of cancer but less than the federal 

funds allocated for three illnesses: AIDS ($1.6 billion), 
heart disease ($645 million) and diabetes ($248 million). 

While these widespread diseases all deserve big money, activists 


say, so does breast cancer, because the number of cases has in- 
creased a shocking 27 percer 1980. 
234 


“It's scary to think what will happen if the medical community doesn 
get a better handle on the cause and treatment of this disease,” s 
Cindy Pearson, program director of the National Women’s Hea 
Network, a nonprofit advocacy group in Washington. 

Earlier this year, Schroeder and Representative Olympia Snowe ( 
Maine) introduced a bill, the Women’s Health Equity Act. It woul 
among other things, increase the NCI breast-cancer research budget si} 
that the institute could afford to back a number of breast-cancer studies 
can’t currently fund because of the budget crunch. 

“It’s very frustrating,” says Sandra Swain, M.D., a leading brea 
cancer researcher with Georgetown University’s Lombardi Cancer Cent 
“There needs to be a lot more money devoted to research that can ta 
laboratory findings to the clinical-study phase.” | 

Women can claim some success, however, in the battle for equé 
health-care treatment: Four years ago, the Susan G. Komen Breast 7 
Foundation, a Dallas organization, successfully lobbied the Texas legisl¢ 
ture to order insurance coverage of first-time mammograms for wome: 
over thirty-five. Since then, thirty-two other states have followed suit. A 
the NIH, under fire from Schroeder and other legislators who pointed 
the underrepresentation—or omission—of women in crucial studies an 
clinical trials, has set up the Office of Research on Women’s Health. 

Still, some lobbyists concede that the health-equity act mo 
face some tough opposition from lawmakers who want to hold dow 
spending in recessionary times. “We have to keep the pressure on,” saj 
Representative Constance Morella (R-Md.). “For years, women did 
speak up, and nobody thought about them.” — LAUREN CHAMBLI 
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MOVING UP 


continued from page 180 


sonomist with the Mortgage Bankers 
ssociation, in Washington, D.C. 
ough it is a buyer’s market, “the 
irgain you'll get on the new home 
‘ay make it worth taking a lesser 
rice on your start-up,” Rosenblatt 
tys. What’s more, in many regions, 
art-up homes have tended to retain 
ie value better than the more ex- 
ansive properties you'll be looking at. 
In addition, single-digit interest 
ites make mortgages affordable now. 
ankers have come up with a longer 
enu of mortgage options, too. 
The trick, then, is finding a buyer. 
he hiebermans made a classic mis- 
ike for this market, according to 
arolyn Janik, author of How To Sell 
our Home in the Nineties (Penguin, 
991). They fell in love with a house 
and moved ahead too soon. 
To avoid getting into this position, 
on’t start looking for a new home be- 
re youve found a buyer for yours. 
Then you put your house on the mar- 
2t, be realistic. Nancy Green, region- 
vice-president for NAR, suggests 
iat you get a market analysis from 
yur realtor, showing how long the av- 
age property in your area and price 
nge takes to sell. This will help you 
cide how long to wait before lowering 
yur price or making improvements. 
Once you’ve found a house you want 
buy, there are ways to protect your- 
If before signing on the dotted line, 
case the sale of your home still goes 
ur. Green recommends that you ask 
r a clause in your contract making 
e purchase contingent upon the sale 
your old property. Many times, the 
Her will allow this but will want to 
xep the property on the market and 
ll offer you first right of refusal. In 
is case, if the seller receives another 
er, you have a specified number of 
ys to waive the contingency or lose 
e chance to buy the house. 
‘If youre determined to buy your 
eam house right away, you can al- 
ays rent your old property until 
pure able to sell it, by which time the 
arket may have improved. However, 
inik cautions, by renting, you turn 
“ur apartment into income-producing 
‘operty—income on which you will 
ive to pay taxes. Be aware, too, that 
some areas, there’s a glut of rentals 
_the market. 
Remember, most people will not 
ke an actual loss on their start-up. 
it even for the Liebermans, who did, 
vying a new house at a time when 
ey needed room for their family was 
‘ll the thing to do. Happy in their 
‘autiful home, Lois and Bob say, “We 
bre right to make the move.” 
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@ CAN THIS MARRIAGE 


continued from page 20 


Kitty and Mike that they would never 
forget the affair or the abuse, and they 
expressed tremendous relief to learn 
that forgetting the past is neither possi- 
ble nor healthy. I told them that these 
events were so painful because they 
kept piling more hurts on top of old 
ones. I assured them that the hurts 
would lose their present significance 
once they began putting positive 
things into their marriage. 

“To find these positive things, we 
scheduled what I call ‘Sweeps Week,’ 
like the TV networks have when they 
show all their best efforts. I told Mike 
and Kitty to do one thing each day 
that said, ‘I care about you,’ and then 
in the evening each had to guess what 
the other’s act had been. This enabled 
them to focus on the positives and not 
take each other for granted, and it also 
expanded their language of caring. 
Kitty and Mike delighted in this exer- 
cise. ‘Mike counted taking out the 
trash one day, even though he has al- 
ways done that,’ Kitty told me, laugh- 
ing, but with obvious affection, and 
Mike, looking straight in her eyes, re- 
plied, ‘that’s because I’ve always 
cared about you.’ 

“Next I gave them a formula for ap- 
proaching touchy subjects, like Mike’s 
running into reminders of the affair. 
Step one was to start the discussion 
with a positive remark, because the 
other person responds much better if 
the most negative feeling doesn’t come 
first. Mike would say, ‘Please remem- 
ber how much I love you and want our 
marriage to work, but I get really up- 
set when I drive by that hotel.’ Step 
two was to accept the other person’s 
feelings without trying to fix them. 
Kitty especially had difficulty with 
this, but she learned that listening to 
Mike was the most helpful step she 
could take. Kitty and Mike began to 
open up to each other. It was a real 
turnaround for Kitty to say she was 
angry or unhappy when she had grown 
up believing that she shouldn't; it was 
the same for Mike, who had learned 
from childhood that the only accept- 
able way to express feeling vulnerable 
and disappointed was through anger. 

“I also gave this couple some safety 
valves to use at home. I advised a for- 
ty-five-minute limit on all volatile dis- 
cussions, telling them to either write 
out the rest of their feelings and ex- 
change them later, or to postpone dis- 
cussing the problem until our next ses- 
sion. They agreed to stop any conver- 
sation if they. began to lose control, 
taking responsibility on themselves by 
saying, ‘I am getting too angry talking 
about this’ rather than ‘You are mak- 


ing me angry.’ Kitty and Mike found 
that this strategy kept them from fall- 
ing back into their pattern of arguing. 

“Next, we explored their sexual rela- 
tionship, which in the past had pleased 
neither of them. I discovered that Mike 
and Kitty both believed that for love- 
making to be satisfying, both partners 
had to reach orgasm. I told them that 
while this is certainly important, it 
should not be their sole goal. Feeling 
good about what they are doing, and 
who they are doing it with, was just as 
important as the physiological impact 
of orgasm. I also encouraged Mike to 
ask Kitty what pleased her, since she 
was the only expert on this. Kitty 
learned to say, ‘I love it when you 
touch me here...’ and Mike began to 
understand that her response was just 
a statement of her preference, not a 
criticism of past performance. 

“With their new communication 
skills and their goal for lovemaking 
being simply to please one another, 
this couple discovered there was a 
huge middle ground between Yes, I 
want to make love and No, I don’t 
want to. Saying no is not taken as a 
rejection when partners use a three- 
part formula I told them about: Say- 
ing, ‘I don’t want to now,’ indicates 
this is a temporary preference; ‘I don’t 
want to, because’ explains the reasons 
for the feelings; and ‘I don’t want to, 
but how about doing this instead,’ 
shows acceptance of the person and 
provides a pleasurable alternative. 

“For example, Kitty felt free to say, 
‘I don’t want to make love right now 
because I’m too stressed out from the 
kids, but how about if we cuddle on the 
couch?’ In the past, Mike would avoid 
hugging, which had been their unspo- 
ken signal for wanting to make love, if 
he felt too exhausted from a twelve- 
hour day. Now he realized it didn’t 
have to be an all-or-nothing proposi- 
tion. When he said, ‘What Id really 
like is a back rub, he began to feel 
warmed by a new kind of intimacy. 

“Mike and Kitty both had a lot of 
forgiving to do, but they are a bright 
couple who got rid of their rose-colored 
glasses. After two months of weekly 
sessions, I stretched them to three- 
week intervals, then to six-week 
intervals. Mike courageously agreed 
for Kitty to keep her job be- 
cause the satisfaction from her work 
meant so much to her. ‘I know now 
that she comes home to me because 
she wants to, not because she has to,’ 
he said. After a year, they began to 
schedule appointments only when they 
felt in need of a booster shot. ‘I can’t 
believe it, but you were right, Mike 
told me during their last visit. ‘In spite 
of everything, our marriage is better 
than it was before.’ ” a 
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| Developed witha 
| Gynecologist to 


Heal 
Feminine 
itch 


A leading gynecologist, 

working with feminine 

hygiene specialists, 

has helped create a 

medication that 

actually heals feminine itch. It’s called 

Gynecort® Creme, and it gives you 

relief you can't get even with medi- 
cated douches. 

Gynecort is soothing and hypo- 
allergenic. It works inside irritated 
skin cells...to heal irritation and itch 
of occasional external feminine itch- 
ing...with medicine once available 
only by a doctor’s prescription. Look 
for Gynecort in the 
feminine care section. 
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Gynecort 


ANTI-ITCH 0.5% HYDROCORTISONE ACETATE CREME 





©1991 Combe Inc 

































Jourmna 
SUBSCRIBER SERVICES 
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IRA 
PLANNER 


If you’re planning a vacation, we'd like to 
help. Listed below are Ladies’ Home 
Journal advertisers offering free booklets 
and brochures. Simply check the 

travel information you'd like, and circle 
the corresponding numbers on 

the accompanying Travel Planner coupon. 


COLORADO 

1. COLORADO TOURISM BOARD Discover the 
incredible range of things to see and do in Colorado. For your 
free Vacation Guide, circle Reader Service number 2. 


2. ESTES PARK, COLORADO: Gateway to Rocky 
Mountain National Park, wide variety of lodging, shopping, 
dining, recreation. Wonderful wildlife watching in the Nation- 
al Park. Free vacation packet. 


CONNECTICUT 

3. Classic vacation memories are waiting for you in CON: 
NECTICUT. Whether you choose the coast, country or 
city, you can enjoy one of our many CLASSIConnecticut Close- 
Ups. Make your next vacation a CLASSIConnecticut vacation. 


DISTRICT OF COLUMBIA 

4. WASHINGTON, D.C., WEEKENDS—from in- 
ternational treasures to some of America’s most impressive 
parks, monuments and museums—Washington, D.C., can 
show you the world. Send for a free brochure listing hotels 
with reduced rates. 


FLORIDA 

5. WALT DISNEY WORLD GATEWAY. __ Kis- 
simee—St. Cloud—26,000 affordable accommodations put 
you closest to Central Florida’s best attractions, including Sea 
World and Universal Studios. Free Vacation Guide includes 
maps, lodging information. 

GEORGIA 

6. GOLDEN ISLES OF GEORGIA—Port City of 
Brunswick and four islands—Jekyll Island—tittle St. Simons 
Island—St. Simons Island—Sea Island. Come and enjoy 
beaches—history—golf—shopping, all in natural beauty set- 
tings. Full color Vacation Guide. 

HAWAII 

7. ASTON at Waikiki Banyan—The perfect family 
resort near the beach. Air-conditioned one-bedroom con- 
dominium suites offer complete kitchens. Free brochure. 


IDAHO 

8. SOUTH CENTRAL IDAHO—On your way to Yel- 
lowstone—With more than one hill to wander, place to camp, 
canyon to explore, rock to climb, waterway to course, South 
Central Idaho will surprise you. 

INDIANA 

9. INDIANA TRAVEL GUIDE—Small-town charm 
and friendly people. You could use a little Indiana—this 
weekend. FREE full-color guide. 


KENTUCKY 

10. LEXINGTON. Kentucky's jewel of a city—filled 
with beauty, fun and history. Lexington is more than just the 
thoroughbred capital of the world; it’s an affordable first- 
class meeting site. 


LOUISIANA 

11. Not the same old song and dance—in Lafayette, 
seafood is fresher, the sauces are spicier, the music 
livelier and the heritage is richer. Come to Lafayette for 
authentic Cajun experience you'll never forget! 


12. TOUR LOUISIANA’S beautifully restored pla 
tation homes. There are quiet lakes, pine forests, botanic: 
gardens and mysterious swamps. For more information 
Louisiana’s paddlewheelers, festivals and the best Creo 
dining, write for free brochures. 


MARYLAND 

13. OCEAN CITY, MARYLAND —From Boardw 
to Bayside, you'll find a year-round family resort offering 
world of fun and entertainment. Capture an Ocean memory 
Ocean City, Maryland. Send for our FREE Getaway Brochur 


NEVADA 

14. DISCOVER BOTH SIDES OF NEVADA. 
From Lady Luck to Mother Nature, you'll find it all in 
Silver State. Send for FREE travel information. 


NEW JERSEY 

15. GREATER ATLANTIC CITY—The worl 
most-visited resort destination! Overnight packages, boa 
walks, historic towns, wineries, glassmaking, golf, amu: 
ments, boating, fishing, great hotels, restaurants, shop 
festivals—plus exciting casinos. 


16. TRAVEL NEW JERSEY ond discover six excj 
ing regions. Send for your FREE 120-page New Jersey Trav 
Guide, with listings of all the shopping, cultural event 
historic landmarks, tours, and more. New Jersey and you4 
perfect together! 

NEW YORK 

17. CORNING GLASS See The Corning Museum 
Glass‘s 3,500-year-old collection of glass, the Hall of Scienc 
and Industry's “please touch” displays, and the fascinatit 
Steuben Factory. 


18. NIAGARA USA. From the splendor of Niaga 
Falls to attractions packed with fun. The Niagara USA Tro 
Guide includes listings of accommodations, landmarks, pa 
shopping areas, fishing tournaments and seasonal eve! 
Send for free brochure. 





OKLAHOMA 
19. OKLAHOMA'—The perfect setting for outdo 
recreation. Horseback riding, fishing, _ waterskii 


boating, golf and hiking. World-class horse racing, m 
ums, shopping, cuisine and nightlife. FREE Vacation Guid 


PENNSYLVANIA 
20. LANCASTER COUNTY, PENNSYLV 
NIA DUTCH COUNTRY —Good times, good food a 
good friends await you. Send for your FREE 32-page Visitot}} 
Guide to 600+ attractions, events, restaurants, shops a 
lodging. | 

| 


21. SKYTOP LODGE—5,500-acre Pocono res 
with championship golf, skiing, tennis, indoor and outdo 
pools, fitness center. Family Plan where children 17 a 
under stay FREE in parents’ room, including meals. So 
restrictions apply. | 


SOUTH CAROLINA 

22. MYRTLE BEACH MARTINIQU 
cated at 71st Avenue North. Exclusive location. All accom! 
dations oceanfront with private balcony. Specializing in fa! 
vacations, golf packages, conventions. 


23. SANDS OCEANFRONT RESORTS— 
oceanfront resorts: Myrtle Beach, $.C., Wrightsville Bea 
and Atlantic Beach, N.C. All offer golf packages and be 
fun. Send for color brochures. 


24. FREE SOUTH CAROLINA VACATIGC 
GUIDE AND TRAVEL MAP—80 full-color pages 
golden beaches and championship golf. Colonial cities, grad 
ful plantations and classic gardens. Plus dining, shopping a jf) 
an events calendar. 

WYOMING | 
25. Mountaintop recreation complemented by art galleri¢} 
blue-ribbon fisheries and grand prairie vistas. Interstate ||) 
intersects the National Historic Trails byways. Affordol 
winter family fur. CASPER, WYOMING. Free bi 
chure. 
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ry the Spreckels “Easy Pour & 
Seal” carton and you'll wonder why 


someone didn’t think of it sooner! on the purchase ofetievoue Ib. 


or two 2 lb. or two 1 Ib. cartons of 
Reduces Spilling Spreckelss “Easy Pour” Sugar. 
Eliminates Leaks and Prevents one coupon per purct er one 100293 
Lumping eal” sugar. mn 
Reseals and Stores Conveniently ; aonded aah 
Spreckels “Easy Pour & Seal” cartons rowing purchases osu oe 

25005535013 


are available in convenient 1 lb., 
2 \b., and 4 lb. sizes. 


MANUFACTURER'S COUPON | EXPIRES 12/31/91 2 lb. two ] lb. 
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SW When You Have More To Do pan Dinner: 





i), Quick Loutsitana Jambalaya ts more 
an a great- lasting dinner. Its an easy 
icrowave rec ipe that well ¢ get you oul of the 
litchen fast, 30, you Ul have more time to 


| ge ie 
: 


wend with the people you care about. 
‘tart with the highest-quality canned 
»getables available anywhere: SEW tiny 
urden-sweet peas, our tender, vine-ripened 
teady-Cut® tomatoes, and our high-fiber 
wdney beans. Combine with ham and 
‘ce, and tn less than fifteen minutes you ll 
ave a nutritious, well-balanced meal your 
hole family will love. Try tt soon, and~ 
ite the difference S©W quality makes 











S&W Quick Louisiana JAMBALAYA 





3 cups cooked SeW 1 can (16 oz) S*W Fancy 
Long Grain Early June Petit Pois 
White Rice Peas, drained 

1 can (1514 0z) S&W 2 cups coarsely diced 
Dark Red Kidney cooked ham 


Beans, drained 1 can (3 oz) sliced 

1 can (15'2 0z) SeW mushrooms, drained 
Chili Beans Tabasco® brand or other 
1 can (14'20z) SeW hot pepper sauce 
Premium Ready-Cut® 


Parsley sprigs 
Peeled Tomatoes 





Place hot rice in 3 to 3'2 quart casserole dish. Add 
beans, tomatoes, peas, diced ham and sliced mush- 
rooms. Stir, cover and microwave on high for 8 to 
10 minutes. Season to taste with Tabasco® or hot 
pepper sauce. Garnish with parsley. Serves 6-8. 


For free recipes and information about our new recipe video, 


write SEW Fine Foods, San Ramon, CA 94583-0587. 
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REMEMBER WHEN FEMININE FRESHNESS (na 


WASN’T THIS EASY? 


You'll really appreciate Massengill® Soft Cloth Towelettes 
for external feminine cleansing. That fresh, clean feeling 





i RS) 





is right there when you need it. Each individually 
wrapped packet has an ultra-soft, clothlike towelette inside, pre-moistened 
for feminine freshness. They're so simple and easy to use, and so effective 


for odor, you'll wonder how 
you ever did without them. 


© 1991 SmithKline Beecham 














DREAMS FOR SAIL: 
CRUISING THE CARIBBEAN 


his year, thousands of Americans 











will cruise the Ca » one of 
those giant lus that 
make the Love Boat look like a 
leaky ferry. A smaller number, how- 
ever, will choose a fai modest 


and adventuresome cruis an old- 


R-4 


Trust Massenaill Towelettes 
to give you a fresh, clean feeling. 


fashioned tall ship, where the meals 
are hearty but unspectacular, the 
quarters are small, and the ship is at 
the whim of the rough seas. These peo- 
ple must be crazy, you may say. The 
truth is, they’re onto something. 

Over the last few years, Windjam- 
mer schooners have become a popular 
alternative to expensive floating re- 
sorts. Unlike the modern steam- 
powered ships which can house more 
than two thousand passengers, Wind- 


jammers are modest sailing vessels 


built at the beginning of the century 
and designed for fewer than one hun- 
dred twenty-five passengers. Their 
smaller frame allows them to reach 






































exotic islands; so, while passengers 
the big cruise ships fight each other f 
trinkets in the crowded stores at t 
larger ports, those traveling on Win 
jJammers get to spend the day 
secluded white-sand beaches dotti 
deserted islands. 

Although a number of companies 
fer Windjammer cruises of the Cari 
bean, Windjammer Barefoot Cruis 
based in Miami, has the largest fleet 
tall ships in the world: five tall shi 
and one supply freighter. Barefo 
Windjammer offers cruises in the Bri 
ish Virgin Islands, the West Indie 
and the Grenadines. The supp 
freighter, the Amazing Grace, sails 
two weeks throughout the Caribbear 

The gem of the fleet is the Mand, 
lay, which sails the Grenadines in t 
southern Caribbean, near Sou 
America. The trip begins on Grena 
a rugged, lush island. Other stops i 
clude the tiny island of Bequia (pr 
nounced Beck-wee), a whaling villa; 
where elder islanders still partake 
the dangerous, centuries-old traditi¢ 
of harpooning whales by hand. 

Just a few hours’ sail away, spe 
the afternoon snorkeling at the he 
enly Tobago Cays, a group of five 
serted islands. There are no hotels 
shops—not a single building on 
string of islands so secluded they dot 
even appear on most maps. 

Windjammers do much of their s 
ing at night or in the early mornin 
which leaves you an entire day 
spend on each island. But daylig 
sails are a treat: The passengers a 
crew gather on the giant top deck 
the ceremonial hoisting of the sails. , 
the song “Amazing Grace” plays on t 
loudspeaker, passengers can volunté 
to line up with the crew and help u 
leash the sails, which flutter as thi 
catch the wind. Throughout the cruij 
passengers are encouraged to ta 
turns at the wheel of the ship (with t 
crew’s help, of course). 

Because of the limited number 
passengers, the atmosphere is friend 
and informal. The three-course d; 
ners are served by waitresses, b 
there is no seating plan. And the be 
thing about meal time is that ther 
no need to schlep your jewelry box a 
ball gown; T-shirts and shorts are t 
dress code. Even shoes are optional! 

If you’re excited by what you’ve re 
so far, you'll be making your reser} 
tion for sure when you hear the pri 
Six- to fourteen-day cruises with > 
meals included are only $675 to $158 
In addition, Windjammer Barefoot 
fers a 50 percent discount to childr 
ages seven to eleven, special sal 
for senior citizens and reduced 
fares. Call 800-327-2601 for more | 
formation. —ERIC SHER. 
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> HasltBeen es Since Youve Done 
~~ Somethi ratve Wh ltley? 


Discover how different ingredients can enhance turkey and bring out unexpected flavor. 
Bhbok for our boneless, pre-cut fresh Breast Tenderloins, Breast Slices, Breast Roasts and Ground Turkey, You'll find 
they're in your grocers fresh meat case. And you'll always find theyite easy to prepare. 


| Hearty Turkey Stew. 
| 1 pkg. (about 1%4 Ib) Heat oven to 350° E Cut turkey tenderloins into 12-inch thick slices. Heat 
, » TURKEY STORE™ Fresh oil in 5-quart Dutch oven over medium-high heat until oil sizzles, about 
Turkey Breast Tenderloins | minute. Place turkey, potatoes, carrots, onion and garlic in pan. Cook 

3 to 4 tbsp. olive oil and stir frequently until turkey is no longer pink, about 10 minutes. 


_ 8 small red potatoes, quartered 
» 4 med. carrots, sliced 1 inch thick 
1 lg onion, chopped 

4 cloves garlic, finely chopped 


Sprinkle flour over turkey mixture. Cook and stir 1 minute. Stir in chicken 
broth, wine, thyme and pepper; bring to a boil. Add mushrooms. Bake 
uncovered at 350° F for 45 to 50 minutes or until vegetables are tender. 














2 tbsp. Hour Stir in parsley. 5 servings. 
1034-0z. can chicken broth 
1c. dry red wine Nutrition Information Fer Serving 
1 tsp. thyme leaves (1/5 of recipe)—Calories 420, Protein 
4 to 2 tsp. pepper 32 g, Carbohydrate 38 g, Fat 12 g, 


8-oz. fresh mushrooms, cut in half Cholesterol 71 mg, Sodium 273 mg. 
1c. chopped fresh parsley 


| For the new ‘A Fresh Approach” Cookbook, send $2.50 
with your address to PO. Box 1041-03 
§ Loretto, MN 55306 


©1991 Jerome Foods Inc TS19 

















“Quite simply, St.Ives Swiss Formula 
is the best dry skin lotion I oe 
ever used.” 


Faith Kramer, R.N. 
Marblehead, Massachusetts 





Ae a nurse, Faith Kramer’s hands 
can get painfully rough and dry. 
St. Ives Swiss Formula 
Collagen Elastin is enriched 
to keep her hard-working 
hands soft, soothed...relieved! 





TRADEMARK 








Collagen 
Elastin 


Developed and tested in 
a Swiss Clinic to effectively 
relieve Dry Skin. 








CLINIGALLY DEVELOPED AND 
TESTED IN SWITZERLAND BY 


Spee" 






Discover what women around the word 
_ Know about 3! Mes Svs Formaula ae 
botanical, ies ae 


oles, 


“uestions’ Comments? Write: St. lves, P.O. Box 25916, Los Angeles, CA 90025 
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TRE BIGGEST | 
CLEANINGNEWS 
IN LAUNDRY HISTORY. 












(actual size) | 
The big news isn’t that you can hold itin the toughest dirt and soils. This helps keep 
the palm of your hand. Or that you can dirt and oil from building up and making 
clean a whole washload with just one little | your clothes look yellow and dingy. 
‘ scooptul. The big newsisthe wayitcleans. This means your clothes get really clean. 
Which is unlike any laundry detergent, big = And Wisk Power Scoop cleans without 
orsmall, you've ever used. Wisk® Power bleach—without harming colors. All you 
Scoop™ has a unique organic cleaning need is just one little scoop for a whole | 
system that actually unlocks and releases washload of clean. | 
NEW WISK POWER SCOOP. | 


CHANGE WHAT YOU MEAN BY CLEAN! 
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Suite Family Fun. 

The perfect family resort in Waikiki. Air-conditioned 
one-bedroom condominium suites with separate 
bedrooms, complete kitchens and daily maid service. 


Pool, children’s play area, sauna, snack bar, tennis 
and BBQ area. 


$ 50 Daily, per person, double 
occupancy 4/1-12/20/91. 
FROM Sleeps 4, so kids stay free. 

Plus, drive a Budget car for just 59 daily. 


ASTON 


Hotels & Resorts 
See Your Travel Agent Or Call 


Toll Free 800-922-7866 








Call 1-800-652-6552 or write for your Free 
Fall Vacation Packet; OklahomaTourisn 
Recreation Dept. LH916, P.O. Box 600! 





































Oklahoma City, OK 73146 


PRESERVATION 
PLAN ON IT 









































Write: 


National Trust 
for Historic Preservation 

Department PA 

1785 Massachusetts Ave., N.W. 

Washington, D.C. 20036 


GATHERING SACRED EAGLE FEATHERS 
FOR HEALING CEREMONIES WAS A TEST 
OF COURAGE FOR YOUNG INDIAN 
BRAVES IN SOME TRIBES. KILLING AN 
EAGLE WAS UNTHINKABLE, SO THE 
BRAVES SET TRAPS WITH LIVE RABBITS, 
QUICKLY SNATCHING FEATHERS WHEN 
THE EAGLE CAME FOR ITS DINNER. 

THE FEATHERS WERE PLACED AROUND 
A HEALING CIRCLE TO ABSORB BAD 
ENERGY WHICH LEFT THE SICK ONE 
DURING THE RITUAL OF THE MEDICINE 
MAN. PERHAPS THIS TRADITION IS ONE 
REASON THAT A TRIP TO OKLAHOMA IS 
SO RESTORATIVE, PARTICULARLY IN 
THE AUTUMN WHEN THE WEATHER IS 
SO INVITING AND FAIRS, FESTIVALS AND 
CELEBRATIONS OF INDIAN CULTURE 
ABOUND. IT’S ONLY NATURAL THAT A 
PLACE WHERE YOU RECEIVE NOURISH- 
MENT OF YOUR MIND, BODY AND SPIRIT 
WILL MAKE YOU FEEL BETTER. 


QKLAHOMA. 














TRAVELING WITH 
A CONSCIENCE 


nvironmentalism is likely to be 
the nineties what the physical- 
ness craze was to the eighties. 
being green extends beyond re¢ 
cling your soda cans and riding ye 
bike more often. Ecological awarené 
is a trend that’s permeating all aspe 
of our lives—even the way we trave 
Ecotourism, a new word in the 
cabulary of travel, is catching on li 
wildfire. The term, according to 
Boo, an ecotourism expert at the Wo 
Wildlife Fund, in Washington, D. 
refers to any nature tourism that co 
tributes to conservation—from e 
tourists’ helping save sea turtles in 
Lanka, for example, to merely cleé 
ing up after themselves while hikin 
Whatever the extent of your co 
mitment, it pays to find out what e 
tourism is all about. But do yo 
homework first: Some tour operate 
are just promoting old trips with n 
green packaging. (Call Co-Op Amer 
at 800-424-2667 for a guide to 
more serious ecotourism companies. 
Earthwatch (617-926-8200), a n¢ 
profit organization, does not offer to 
or vacations. Participants donate thi 
vacation time and money to proje 
like teaching dolphins language in 
waii. (Volunteers pay a tax-deductil 
share of the costs—from $800 to oy 
$2,000—to support the research). 
Tour operators, like Internation 
Expeditions (800-633-4734), offer m¢ 
expensive natural-history exhibitio 
to less accessible places—like Co 
Rica and Antarctica—designed to of 
cate participants about the envir¢ 
ment. On these trips, you are an 
server, not a worker. Expedition 
nonprofit sister organization, ACE 
(the Amazon Center for Environmé 
tal Education and Research), offe® 
hands-on rain-forest workshops in 
Peruvian Amazon. | 
For those in search of trips closer) 
home, the Sierra Club (415-923-563 
runs family excursions like “toddl 
tromps,” car camping trips to the Fi 
ger Lakes. Call 800-755-TOUR for | 
formation about companies that 
environmentally focused trips in 
U.S. Finally, you needn’t go with 
group to be green. Travel Links (61 
628-COOP), a travel agency link 
with Co-Op America, will arrange a 
trip with the prefix “eco” in mind. | 
—HAVIVA an 
1 
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ir M.I. Hummel’s delightful portrayals 
jaristmas angels are among her most 
¢imed artwork. Now, you have the unprec- 
ited opportunity to bring her beloved 
ils into your home! The Danbury Mint is 
sed to announce The M.I. Hummel 
121s of Christmas. Ornament Collec- 
, .available for the first time ever! 


Authentic M.I. Hummel. 

! of the ten ornaments will be handcrafted 
ne ceramic by W. Goebel Porzellanfabrik 
ivaria, Germany, exclusive producers of 
“imous Hummel figurines. Each is richly 
ited, front and back, and comes with a 
en hanging cord. Skilled Goebel artists 
| paint each ornament with soft colors 
ul to the original art. Sister Hummel’s 
eiture—the mark of authenticity of a 

ine M.I. Hummel—will be inscribed on 
‘ornament. 


ai® and Hummel® are registered trademarks of W. Coebel Porzellantabrik, C 
el figurines, bells, plates and ornaments are copyrighted by W. Goebel Portellanfabrik, Germany. 


P a a ia 
Ornaments shown actual size. - 


Convenient acquisition plan. 


The M.I. Hummel Angels of Christmas Orna- 
ment Collection is available exclusively from 
the Danbury Mint. The price of each ornament 
is only $39.50, payable in two monthly install- 
ments of $19.75. A storage box will be included 
with your collection at no additional charge. 
Send no money now—simply return the 
Reservation Application! 





Each ornament is sculpted on both sides and bears 
the genuine M.I. Hummel signature of authenticity. 


©. 199] MBI 





Ornament Collection 


Please return 
promptly. 


The Danbury Mint 
47 Richards Avenue 
Norwalk, Conn. 06857 
Please accept my reservation for The M.J. Hummel Angels of Christ- 
mas Ornament Collection consisting of ten ceramic Hummel 
ornaments, to be crafted for me by Goebel of Bavaria, Germany. A 
handsome storage b ill be included at no additional charge. 
I need send no money now. I will receive my ornaments at the rate 
of one every other month, and will be billed for each ornament in 
ty ) installments of $19.75* If 1 am not com- 
s fora 





























City State Zip’ == 2 
[] Check here if you want each installment charged to your 
COVISA (MasterCard ( Discover 
Credit Card Number : at 
Signature Enc wae 
SOSELHI 
Please allow 8 to 12 ter paymen nipmer 





——————————E 





| 1980 through 1988. 


This replacement program is being under- 
taken in cooperation with the United States 
Consumer Product Safety Commission. The 
Commission believes that electrical failures in 
some control panels could cause house fires. 
The manufacturer does not believe that any 


safety hazard exists. 


The involved units have production 
numbers found on the underside of the 
metal box that holds the controls beginning 
“(See A) Asmall number of heaters were 
sold under the Sears and Welbilt brand names. These heaters bear 
the code number “816F” next to the U.L. label on the side of the 


“'80..."through “’88.. 


metal control box. (See B) 


when you call. 


@ A FAMILY FOREVER 


continued from page 175 


She is a tall, thin blond of forty-six; 
her face is lined with sorrow. “It’s just 
there all the time.” 

What she cannot forget is how her 
twenty-two-year-old son was stabbed to 
death before her horrified eyes. It hap- 
pened on Labor Day weekend, on a sub- 
way platform in New York City, where 
the Watkins family was vacationing. 
Brian was one of twenty-three people 
who died that year in a subway system 
that has become notorious for its dirt, 
noise and sudden, anarchic violence. 

A political science major, Brian had 
attended Idaho State University and 
left after three years to return to his 
home in Provo, Utah. There he joined 
his older brother, Todd, in conducting 
business seminars, telling his family 
that he planned to finish college, go to 
law school and become a prosecutor. 

But if one death was not unusual in 
a city where 2,245 people were mur- 
dered last year, it still managed to 
shock many Americans—even in New 
York. Brian was an innocent, a tennis- 
loving tourist who had come to see the 
U.S. Open tournament with his par- 
ents. He was also, says his father, 
Sherwin, “the kind of all-American 
boy you’d want your son to be.” He and 
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| ATTENTION 
(VIPORTANT SAFETY NOTICE 


DeLonghi S.p.A. is providing FREE replacement control panels to 
owners of DeLonghi oil-filled electric heaters manufactured from 


The new control panel brings even the oldest DeLonghi heater 
up to the most current Underwriters Laboratory standards and 
upgrades all heaters to current levels of quality and safety. 

To obtain an easily-installed new control panel, call 
1-800-874-0981. Please have the production number and the 
model number (also from the side of the control panel) ready 































his family were attacked at a relative- 
ly early hour, in a relatively safe 
neighborhood. And like the infamous 
gang-rape and beating of the Central 
Park jogger, Brian’s death came to sym- 
bolize the utterly terrifying, ran- 
dom violence that increasingly looms 
as an inevitable part of urban life. 


A deadly encounter 

But on the night Brian died, the Wat- 
kins family knew no fear as they wait- 
ed for a train on a midtown subway 
platform at ten P.M. “We felt perfectly 
safe,” says Sherwin, forty-seven. The 
family had made the trip to the U.S. 
Open every autumn for the past six 
years. “New York was a magnet for 
us,” Sherwin adds. “It was exciting 
and cosmopolitan, and we came back 
again and again.” 

This year’s visit was especially en- 
joyable, because they were rooting for 
a hometown player, Brad Pearce. 
The match they had just seen 
left them exhilarated and talkative. 
Now the family—Brian, his parents, 
Brian’s brother Todd, twenty-six, and 
Todd’s wife, Michele—was looking for- 
ward to a late dinner at a Moroccan 
restaurant in Greenwich Village. 

As Brian bought tokens for the trip 
downtown, a group of eight youths loi- 
tered nearby, making their own plans 


‘scription, however, police arrested 




























for the night: to rob someone and 
the money to get into a nearby club, 
Roseland Ballroom, for a night of 
ing. Swiftly, the gang chose its prey 
encircled the Watkins family. 

To Karen and Sherwin, the next 
minutes are a haze of screams, p 
es, fear and pain: Some of the yo 
cut a hole in Sherwin’s pants, grab 
his wallet and his money clip, con 
ing $203, and threw him to 
ground. Others punched Karen, 
her in the chest and jaw, and y. 
her hair. As Karen screamed for h 
Brian and Todd tried to fight off 
attackers. It took only a moment 
one of them to stab Brian in the 
with a folding knife. Just as quic 
the pack was gone, pounding up 
stairs to the street, leaving the far 
dazed, bleeding and sobbing. 

Brian, the knife still in his chi 
tried to run after his attackers, | 
collapsed near the token booth. K 
remembers screaming: “Help hy 
Help my son!” But it was too late. 

In a heartbreaking mix-up, e 
gency medical technicians who 
called to the subway station took 
an to one hospital far downtown, Ww. 
the police took Karen and She 
another one nearby. Less than an ht 
later, Brian died—alone. | 

His attackers, meanwhile, 
dancing. Based on a bystander’s 


poems 


suspects by dawn. Hours later, de 
tives caught the others, including 
Gary Morales, nineteen, who was la 
charged with stabbing Brian. (The s 
pects, police said, were members ¢ 
gang that forced new members to c¢ 


family returned to Utah. Brian 
buried there, in Provo City Ceme 
amid black-eyed Susans and the sh 
ows of tall pine trees. Sherwin and ] 
ren, devout Mormons, sobbed and h 
hands as the hymn “Families Can) 
Together Forever” played. 

Todd, his voice shaking, told | 
mourners that his brother had ‘ 
ready touched more lives than m 
missionaries in a lifetime. Br 
showed he was worthy, and now 
must do our part so we will be able 
live with him again.” 


A silent anguish 

The Watkinses muddled through | 
next few weeks, trying to be strong) 
Todd and his little sister, their th 
child, Emily. But they found the ti 
almost impossible. “I lost my appet 
and stopped eating,” Karen says. “) 
ther of us could sleep. But we trod vi 
carefully, trying not to bring up 2a) 
thing painful, and trying to keep e: 
other from (continued on page 2! 
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AVON FASHIONS 


_AXVON FASHIONS OFFERS SUPER 
STYLES for the busy life you lead..at 
‘prices you can live with! Great quality, 
terrific values in everything from work- 
smart dresses and separates to easy- 
going weekend wear. Order your FREE 
catalog today! 1-800-322-1119. (US. 
addresses only) 
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LENOX 


COLLECTIONS 





AIDISTINCTIVE GIFTS FOR THE HOLI- 
DAYS from Lenox Collections. A catalog 
treasury of more than 125 gifts and 
‘collectibles crafted of china, porcelain, 
ipewter, and crystal. Each an exclusive 
‘design, available only from Lenox. For 
ithe very special people on your list. 
'$2.00 














| COLLECTION 


‘sonal pleasures dedicated to communica- 
|tion and sensual well-being. Open the 
' doors to new pleasures with a continued 
'tradition of excellence. Confidentiality, 
'quality, 100% satisfaction. $4.00 (ap- 
'plied toward first order). Must be 21 
years. 





‘(JOUrNAa. Ey ASY BsAoOpp 


(CURRENT CHRISTMAS CATALOG! 
Quality cards, wrapping paper, station- 
ery and gifts at lower-than-card shop 
prices. Sample card and envelope with 
catalog. $1.00 (Refundable with order). 


JE‘OR HOLIDAY SHOPPING MADE 
EASY! Send for our new, 68-page Christ- 
mas catalog and choose from hundreds 
of unique gifts, gadgets, and personal- 
ized items, many under $5. All backed 
by our quibble-free guarantee and 
shipped promptly! FREE 
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‘WEREBIGONFUNFALLFASHIONS! 
Check out our free Fall Big Kids Cata- 
log, 24 pages of fashions in larger sizes 
for boys and girls, ages 7-12. 


Discover everything from sportswear to 
outerwear -- even Scouting uniforms. 
Call 1-800-222-6161. Ask for Catalog # 
TA 953-8828 BK28. 


SHEPLERS 











THE WORLD'S LARGEST WESTERN STORES AND CATALOG 


ms 


SSHEPLERS WESTERN WEAR 
CATALOG - World's largest selection of 
Boots, Jeans, Hats, Suits, Dresses and 
Accessories. Call 1-800-835-4004 for 
your free catalog. Give operator Code # 
116, or write: Sheplers, Dept. 116, P.O. 
Box 7702, Wichita, KS 67277. FREE 








|XANDRIA-OUR 36-PAGE CATALOG FEA- 
TURES the most exclusive collection of per- | 





Ladies' Home Journal EASY SHOPPER offers you the latest in '90s contem- 
porary catalogues, all within the comfort of your home. Just check your 
choices on this coupon and mail along with your check or money order, payable 
to Ladies' Home Journal. (Requests cannot be honored after November 30, 


1991.) It's that easy. So...Enjoy! 
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| | 
| | 
| (11 AvonFashions......... FREE | 
| [12 Current..ccccccccccscessscsee: FREE Name | 
| C18 JF.C.Penney..ee.sssoessse FREE | 
l []4 Lenox Collection.......... $2.00 Address | 

LJ5 MilesKimball.............. FREE 
ae GaSheplersi..cactisticccessss FREE City State Zip | 
| (17 XandriaCollection....... $4.00 | 
| LJ Allabove catalogues...$6.00 Send to: Ladies’ Home Journal | 
| EASY SHOPPER | 
l Shipping & Handling $1.00 P.O. Box 5099 l 
Pittsfield, MA 01203-5099 

| Total Amount Enclosed —— | 
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> Speak LIVE with the nation’s top 
psychics as they explore your life, 
love and future! 

>Talk directly with gifted people 
who really care about you. 


LIVE PSYCHIC READINGS: 
1-900-740-3080 


NEW! THE MAGICAL TAROT: 
1-900-740-3370 


Only $2 per minute. 24 hours a day! 
The Psychic Advisor Network 


AUDIO COMMUNICATIONS INC. + (702) 251-1415 
MUST BE 18 YEARS OF AGE 
TOUCH TONE PHONE REQUIRED 


JOURNAL SIRE 


51% 


:O= 7 
| 6 


3-D COW CLOCK Three-dimensional Holstein-cow 
clock adds country charm to the kitchen, family room or 
office. This delightful dairy cow clock, with numbers 
designed for easy reading, measures 12’x17” and is 
handcrafted from solid wood. Quartz function requires 
one AA battery (not included). Send $29.95 plus $4 
shipping and handling to: Holst, Inc., Dept JSC-991, 
1118 W. Lake, Box 370, Tawas City, MI 48764. 

$10 each and are 


available in two set- e 


tings. Choose from Black Onyx and Pink Mother-of- 

Pearl. Specify ring size. Send $10 for each ring ordered 
plus $1 per order for shipping and handling to: Weideli 
Associates, Inc., Suite 8, Foxhall, Middlesex, NJ 08846. 





STERLING SILVER 
MARQUIS RINGS 
These rings are just 








At fas A Cap Organizer! 


The ‘Original’ 
Cap Rack Holds 
up to 12 Caps! 
Now you can solve the pro- 
blem of cap overload with our 
new Cap Rack. Put an end to 
caps falling off overloaded 
hooks and ending up on your 
floor! Easy to use — simply 
fold in the back of the cap and snap 
each cap into the PATENTED plastic 
clip. Order several for your cap col- 
lection. Made in USA of Solid Wood. 
Great gift idea. 


Set of two 6-clamp Cap Racks (each 
18” long) ONLY $8.95 + $3 p&h. 


Single 12-clamp Cap Rack (36” long) 
ONLY $8.50 + $3 p&h. 


Send Check or M.O. 20 day money back guarantee. 


Dept. , 1118 W. Lake 
HOLST, Inc. Bar: 370, Tawas City, MI 48764 


h OS 
Full Color Photo Cap 
Send us your photo and we will reproduce it on the front of 
a 100% polyester cap. Makes a terrific gift. Photo will be 
retumed. Specify (blue, black, red or white cap). Allow 3-4 
weeks for delivery. $14.95 plus #3.45 shpg. HOLST, INC. 
Dept. JS-991, 1118 W. Lake, Box 370, Tawas City, Ml 48764. 





ANY BLIND — ANY WALLPAPER 
staal 10 2:6 OFF face 


PRICE 





Save on mini-blinds, vertical blinds, eo blinds and 
pleated shades, plus all namebrand wallpapers. 
American brand blinds shipped in 5 working days. 


E-AMORCON DIONE NSS SME eee ee a 
For Free Information CALL TOLL-FREE 4-800-735-5300 


AMERICAN BLIND & WALLPAPER FACTORY 
28237 Orchard Lake Road Farmington Hills, Michigan 48334 


BROADWAY ARTS! Attention in- 
dependent homeworkers. Learn to 
make beaded earrings. No experi- 
ence necessary. Up to $280 per 
week. We carry a large selection of 
Czechoslovakian beads. Seed, bugle 
» and semiprecious unusual glass 
beads. Wholesale and retail. Send 
a stumped, self-addressed envelope to: San Francisco 
Jewelry Co., C.S. 8014, Dept. JPW, San Rafael, CA 94912. 





WHITEN TEETH INSTANTLY! WY- 
TEN, a dentist-recommended cos- 
metic enamel, whitens teeth on 
contact. Works on natural or false 
teeth ... even gold fillings. Covers 
stubborn stains from tobacco, coffee and tea. Three- to 
four-month supply, $5.98 (two for $10, three for $13). 
Money-back guarantee. Add $1 for postage. Valco, Dept. 
LHJ-991, Box 2012, New Rochelle, NY 10802. 


<q 
a 





ART 
Tee 


BE A PARALEGAL! 


Attorney-instructed home study prepa y 
you for an exciting future in America’s hottest -— 


; career. FREE BOOKLET: 800-223-4542. ms 
Name. — 
ix Tha School of Paralegal Studies- “DAS Prime Sex wd 
eter Park « Dept LK-203° Atlanta, Georgia 30341 .ds2f-\! 
a ee ee ee ees ee ee ee ee ee ee 
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High School At Home| 


DIPLOMA AWARDED 
I Without obligation, get free info on low cost 
home study method, accrediation, Diploma. 


N i I 
lo salesman will call on you CALL FREE ANYTI| 
850 E. 58th St. 


I Chicago, IL 60637 1-800—228-560 


g American School, Dept. 204 


FG ng SE APRQHESSION 
s TRAVEL AGENT! 
=| Home study. Learn the travel business 
re to Z. FREE BOOKLET: 800-223-4542) 
tiny =~ Address. 0" “Sees ga 
jl |ATHENS Qe City__________State____Zip 
The School of Travel, 2245 Perimeter P! 
Dept TK203 , Atlanta, Georgia 30341 


fe BE A PROFESSIONA 
eee 


YOU CAN HAVE A A a 


BETTER JOB! 


Hillcrest Institute provides quality home-e 
study training for a better future . . . ‘ 


rot free 1(800) 253-4335 a 
111 COMMERCIAL ST., PORTLAND, ME 04101 
BOSOM BUDDY Women who 
wear the Bosom Buddy breast 
form enjoy cool comfort at a 
modest cost. No need for a 
special bra—the form fits in- 
side your regular bra. All fab- 
ric and weight adjustable. Free 
brochure shipped within twenty-four hours. wi 
B&B Company, Inc., Dept. L031, P.O. Box 5731, 1% 
Bank Drive, Boise, ID 83705, or call 800-262-2789 





FIGHT WINTER DI 
DRUMS Ultra-br 
10,000 helps you, 
crease energy, adjust} 
shift work and establis 
smooth sleep-wake ¢ 
during the short, dark ¢ 
of winter. It’s univer! 

= tested and UV-free. Fé 
free brochure, call 800-LIGHT-25; or write Medic-Lill 


t 


Dept. P, Yacht Club Drive, Lake Hopatcong, NJ 071% 





BE A PROFESSIONAL FASHION MODEL with 
this complete, step-by-step booklet. It’s a great 
gift for anyone interested in modeling. Mail 
$12.95 in the United States or $14.95 in Cana- 
da to: KGS Enterprizes, P.O. Box 6158, Palm 
Harbor, FL 34684-0758. i 







Easily weave many basic and 
exotic styles, including English, 
French and Dutch like an expert. 
64 page book of step - by - step il- 
lustrated instructions for all length 
hair and textures. Send $6.95 + 
$1.50 shipping. Refund guarantee. 
Valco, Dept 8-766, Box 2012, 
New Rochelle, N.Y. 10802. 


fa, BRAID Aid 





TAN AT HOME! 


Home & Commercial 
WOLFF Tanning Beds 
BUY DIRECT 
SAVE UP TO 50%! 
Call Today 
for FREE Color Catalog 
and Wholesale Pricing! 


1-800-228-6292 


PDOETRY CONTEST | 
55000 
The National Library of Poetry 


in prizes 
5 ee Mill Ct. 


ossible — po. Box 7041H 
ublication Gains Mills, MD 24447 










Send one original poem 
20 lines or less to: 










JHE GREATEST PSYCHIC OF OUR TIME 


SALL ALEXANDRA'S TAROT LINE NOW 
1-900-370-7777 
FE ag are) 
See ue 
[OB caesar) 
Rye smee Ue AMRIT 
Bolas aan emer Tr. 


ALLCALLS S1PERMIN  S$2FIRST MIN. 






ORLD'SFINEST3- DIMENSIONAL 
OOKIE CUTTERS! 


Choose from 140 classic designs. 
) Themed sets - Christmas, Nativity, 
jialloween, Birthday, Animal, Nursery, 
|Fantasy, and more. Great gift items. 


BUY DIRECT FROM 
‘he Cookie Cutter Capital of the World” 






















(CT LOG HOMES Greatwood offers traditional full 
Hand Super Insulated construction methods (up to R- 
Hvall and R-40 roof systems) and nationwide free 
ery. Choose from twelve log styles in pine or cedar. 
more information, write to Greatwood Log Homes, 
. LAD, P.O. Box 717, Elkhart Lake, WI 53020, or 
300-558-5812 (800-242-1021 in Wisconsin). 
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Playtex, 
Vanity Fair, 
Exquisite Form’, 
Lollipop 
and other fine 


garments. 


An outstanding collection of fine 
intimate apparel at everyday low prices, 
far below retail. Free catalog. 


The Smart Saver, P.O. Box 209, Department L 
Wasco, IL 60183 






BRIGHTEST COLORS * BORDERLESS 
” Six Choices only $3.00 each 

x 40 Wallets 
* 32 Wallets & One 5’x7” 
x 8 Wallets & Four5” x7”s 
*x 2Custom 8” x10"s 
* 1Custom 11” x14” 

a * 20 Jumbo Wallets 
TRUE COLORS on KODAK paper. Speedy service, computer 
accuracy. Send any photos or instant prints up to 8” x 10” 4 
or 35 mm negs. (ret.) Add 95¢ each set for hand. and post. J 
For 3-5 day Rush Express Photo service add $2.00 per order. 
GIANT COLOR + 4 Custom 20” x 30” $8.95 
Enlargements x 2Custom 16” x 20” $9.95 
For postage and handling, Add $1.95 per giant Enlargement Oller 
Guaranteed. Encl. check or M.O. with ret. address, send to: 
RELIANCE COLOR LABS, INC. 
Studio R52-9 Box 4000 
Swansea, MA 02777 







[ForRush 
EXPRESS PHOTO “ 
Service add $2. 
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HELE: for ypur pattems 


1-900-820-2271 


Computerized Tarot Card Keadings 
$4.95 per cali 


© Tara Communications Inc. 









The problem 


NAIL FUNGUS 


The solution 


FUNGI-NAIL 


Try this safe, simple, effective remedy 
for the pain and embarrassment of nail 
fungus. Fights thick, split, discolored 
nails. Two powerful anti-fungal agents 
fight infection on toenails and finger- 
nails. Provides relief from the pain and 
eliminates the fungus. Easy to apply as 
nail polish. No prescription needed. 

Do you use Artificial Nails? 
Then you should use Fungi-Nail to 
prevent the nail fungus associated 
with artificial nails. 

Available at your pharmacy or have 
them contact Kramer Laboratories, 


OV7FO Us OO Oe Bola emt anaes 


FREE! 


When you know 
our secret. 





Tempt yourself 
24 delicious ways... 


Just circle the word “Swiss” 
on the reply card of the 
Swiss Colony ad in this issue, 
and you will receive these 
24 Petits Fours pastries 

FREE with your first order. 





Buy Mill Direct And 
Save 50% On Carpet 


Save 50% by joining the thou- 
sands of builders and 
homeowners who buy 
their carpet directly \A 
from the mill. Call toll- A 
free and bypass inflated re-\ 
tail store prices. It’s fast, easy, 
and guaranteed. Ask for our free brochure 
or take advantage of our... 

Super Sample Book Offer. 

For only $5, we'll rush the exact sample 
book you need to select carpet. A $35 value! 
Carpets can be delivered, ready for installa- 
tion, in about a week. 
































All The Quality. 
Half The Price. 






1-800-848-81 1 4ex.1764 


S&S Mills, 2650 Lakeland Road, Dalton, GA 30720 












Gi A FAMILY FOREVER 
continued from page 240 

melancholy.” She pauses. “For the first 

six weeks, we wondered if we’d ever 

laugh again.” 

Though they made no extravagant 
public display of emotion, Sherwin and 
Karen were determined that their 
son’s death would not be forgotten. The 
month after he was killed, they re- 
turned to New York to testify before a 
U.S. Senate subcommittee on crime. 
Over the next few weeks, they went to 
other ceremonies there as well: At a 
dinner given by the Junior League Cit- 
izens for a Better New York, a scholar- 
ship fund was established in Brian’s 
name. An anonymous donor set up an 
endowment to fund the Brian Watkins 
Youth Tennis program for inner-city 
children. And a fraternal organization 
of the city’s police officers gave an 
award to the cops who caught Brian’s 
alleged assailants. 

Still, no ceremony or award could 
make New York City, once so magical, 


“Brian deserved more than to die like this,” says Sherwin. 


seem anything other than a cold, alien 
place. “It was a dreadfully fearful and 
anxious time for us,” says Karen. “We 
don’t know if the joy we felt for New 
York will come back .. . but right now 
it’s gone. That night killed it.” 

The one bright spot in those first 
months, Karen says, came at Hallow- 
een. Ten-year-old Emily, who begged 
for a jack-o-lantern and a costume, 
went trick-or-treating dressed as a fif- 
ties fashion plate, complete with bobby 
socks and a poodle skirt. “That was the 
first fun thing we did,” says Karen, 
smiling faintly. Adds Sherwin, “If it 
were just the two of us, maybe our 
healing would have been blocked. But 
we realized someone depends on us. 
Children have a way of bringing you 
back to reality.” 


A second loss 
The family suffered yet another set- 
back six weeks after the killing, when 
Sherwin was laid off from his job as a 
marketing director for Grefco, a brick- 
manufacturing company where he had 
worked for twenty years. Still numbed 
by what had happened to his son, 
Sherwin was told in October by a rep- 
resentative of the company that had 
taken over Grefco that he had done a 
fine job but was no longer needed. 

He makes no effort to hide his bitter- 


ness. “There’s no comparison between 
losing my job and losing Brian. | ve 
up a thousand jobs to have my son 


back, but this is like rubbing my nose 
in it,” Sherwin says wryly. A month 
later he found a job with a direct-mar- 
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keting firm; his employers have 


agreed to allow him time off later this 
year to attend the trials of the youths 
charged in Brian’s murder. 

The Watkinses fear the trials will 
resurrect their nightmare. But they 
also long for them, and the justice they 
might bring. “We don’t seek ven- 
geance, but we want those who did this 
to not get away with it,” Sherwin says 
firmly. “Brian deserved more than to 
die like this. We want them punished.” 

The couple, who believe in capital 
punishment, are tight-lipped about what 
kind of sentence they think the suspects 
should get if convicted, but they want 
the maximum. “In New York State, that 
means life imprisonment,” Sherwin says 
tersely. “In Utah, it’s death.” 


An unwelcome fame 

The Watkinses may fight another le- 
gal battle as well: against the Transit 
Authority, the city agency that oper- 
ates the subway system. They have 
filed a notice that they may sue the 
TA. If, they say, the token-booth clerk 


had not refused to call the police (a 
charge the TA denies), their son might 
be alive. 

Their grief and anger are eased 
somewhat by the sympathy that 
strangers and friends have shown 
them. More than twelve hundred cards 
and letters came in from around the 
country — so many that the postmaster 
called to ask what they wanted done 
with the sacks. One letter, addressed 
simply to “Watkins family, Provo,” ar- 
rived from an Air Force recruit in Sau- 
di Arabia. On the streets, people recog- 
nize them from their photos and stop 
to offer condolences. 

But the family is often made uncom- 
fortable by the attention, well-mean- 
ing though it is. “Who wants to be 
noted for this?” Sherwin asks. “Id 
rather be noted for being a good phi- 
lanthropist, a good church member, a 
good person, the kind Brian was.... 
He was a wonderful son, the kind ev- 
ery father wants. He lived a good clean 
life.” His voice grows husky, and Sher- 
win stops talking. 


Pain and remembrance 
At least once a week, Karen Watkins 
visits her son’s grave, taking fresh 
flowers. Last Christmas, the family 
planted a blue spruce tree nearby and 
covered the spot where Brian lay with 
a wreath. For Valentine’s Day, Karen 
crocheted a chain of hearts to encircle 
the tree. 

Sometimes the memories of him are 
too painful to think about; for a long 
time, Karen, who’d won mother-and- 


son matches with Brian, couldn’t ev 
watch tennis on TV. But at oth 
times, remembrance heals. Emily, w 

couldn’t talk about her older broth 
until recently, has begun to reminis 
about a movie she saw with him, | 
how the two of them went bike ridin 
Says Karen, smiling, “Now J can ta 
about him more easily.” 

Karen’s studies have also helped h 
mend. In June, she earned a degree | 
a medical technician in radiology. SI 
expects to work, a welcome distra 
tion—but only part-time, so she can 
home for Emily. “We have becon 
more protective of her since Brian w 
killed,” Karen says. 

In other ways, the family is trying 
let joy back into their lives. For t! 
last seven years, they have taken 
mini-vacation in March with six co 
ples they know. Sherwin and Kari 
considered skipping it, but their frien 
insisted, and they spent a content 
weekend in Southern California. 

Other friends have offered suppc 
as well—visiting the family in the : 


“We want them punished.” 


ternoon, inviting them out to dinn 
and calling frequently on the phone. 
Recently, the Watkinses s 
a memorial-scholarship fund for st 
dents in Provo. Says Karen, “This h 
helped us to focus more on other peo 
and be less centered on ourselves.” _ 
But no matter how they fill the 
days, there are still the moments wh 
they think of Brian, and the clos 
door of his room, silently remindi’ 
them of the life he lived. 
At times, they wonder why it hz 
pened to them, but they say they ha 
never railed at God; in fact, their fai 
has helped them weather their orde! 
“I don’t know how anyone could s 
vive this without religion,” She 
says. “We are a family unit for eter: 
ty. I hadn’t thought much about e 
nity. I took our beliefs for granted, k 
we’ve found a gift in this tragedy.” 
And in a way, Brian’s death k 
made the thought of his family’s oy 
eventual passing less dreadful. Se 
Karen, “What's happened has streng 
ened our faith. Brian is still a big pz 
of our lives. His presence hasn’t visit 
us, but we’ve gotten an inner sense! 
peace from our beliefs.” Her voi 
catches. “We know that Brian will 
there, waiting to see us.” 
























Bernice Kanner is a senior editor 
New York magazine. | 


Contributions for the Brian $. Watkins Foundat 
Trust, the memorial-scholarship fund establis! 
by the Watkins family, can be sent to 1196 
1450 West, Provo, UT 84604. | 
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SMOKING SHOULD Not BE 
A Part Or Growinc UP 


One of the most trying aspects of being 
ea parent is encouraging your child to make 
the right choices—not just to follow 
along. In today’s complex 
society, growing 
up involves more 
pressures and 
choices than ever 
before. Studies 
show that young 
people do things 
because their friends 
do. Smoking is one of 
those things. 

We don’t want young 
people to smoke. 

That’s why we are 
| offering a booklet aimed at 
| helping parents meet the 
t challenge of providing their 
children with the tools to resist peer 
pressure. The booklet, “Tobacco: Helping 
| Youth Say No,” is the third in a series 
designed to keep parents and children 
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| P.O. Box 41130, Washington, DC 20018 
























communicating about important issues like 


smoking. 


To continue its long- 
standing commitment that 
smoking is not for young 
people, the tobacco 
industry also has 
strengthened its 
marketing code and 
is Supporting state 
legislation to make 
it tougher for young 
people to buy 
cigarettes. We are 
also working with 
retailers for strict 
compliance with 
state laws prohibiting 
sales of cigarettes to minors. 
Look for displayed wherever 
cigarettes are sold. 


And, for your free copy 





of “Tobacco: Helping Youth Say No,” 
return the coupon today. 


ee te ore nk ae ean eee 
The Tobacco Institute 

P.0. Box 41130 

Washington, DC 20018 

PLEASE SEND ME MY FREE COPY OF 

“TOBACCO: HELPING YOUTH SAY NO.” 


j Please Print 
NAME 


: ADDRESS 
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DON'T YOU WISH 
YOU'D SAID THAT? 


A friend... doesn’t go on a diet because 
you are fat. A friend . . . never defends 
a husband who gets his wife an electric 
skillet for her birthday. A friend . . . will 
tell you she saw your old boyfriend— 
and he’s a priest. —ERMA BOMBECK 





ROSE IS ROSE @ by Pat Brady 


TIS FIEW LOOKS LIKE A G000 
PLACE 10 PRACTICE / 





If love is the answer, could you please 
rephrase the question? —LILY TOMLIN 


Ask your child what he wants for dinner 
only if he’s buying. —FRAN LEBOWITZ 


Husbands are like fires. They go out 
when unattended. —ZSA ZSA GABOR 


From THE QUOTABLE WOMAN. Copyright © 1991 by Run- 
ning Press, Philadelphia, Pennsylvania. 





OUT OF THE MOUTHS OF BABES 


When my son, Brian, was six years old, 
he had trouble saying his ’s—they 
sounded like ws. One day he was 
naming the presidents he knew, in- 
| cluding Lincoln and Bush, so | asked 
8 him about the one that starts with a w. 
He looked at me and said, “Do you 
mean Wonald Weagan?” 
—Jennifer O’Heron, St. Louis, MO 


NOW THEN... 
THIS 1S 
SHOE POLISH... 


We were watching a skating competi- 
tion on TV with my nine-year-old, 
Ryan. The skaters were jumping and 
twirling in the air. “| can do that,” Ryan said. “I do that all the time at the 
skating rink.” | looked at him skeptically. “Oh? How do you land@” | asked. 
Ryan replied, “On my bottom!” —Cindy Kunkel, Elsmere, KY 





e Syndicate, Inc 


Reprinted by permissio fl ted 


When our son was eight years old, he was always trying to get us to 
increase his weekly allowance. One day he read aloud the nutrition 
information from a bag of potato chips and said, “Look, Mom, even the 
U.S.D.A. recommends daily allow —Barbara H. Davis, Buda, TX 
246 
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ALL ABOUT APPLES Fall is 
the time for the crunchiest, juiciest ap- 
ples ever, and you can make the most 


of them with the classics, like this 
apple-spice cake, plus some tempt- 
ing new recipes. 


CHEFS ON THE RISE Just for 
LHJ readers, top under-thirty cooks 
create snappy new meals to make in 
under thirty minutes—from staples you 
probably already have in your pantry. 


WINNING ROOMS Meet the 
lucky winners of our custom decorating 
contest, and see how they've created 
the room of their dreams. 


BEAUTY BARGAINS You don't 
have to spend a fortune to look like a 
million. Models and makeup artists 
reveal -their secrets: twenty-five for- 
gotten beauty basics that you can still 
buy for a song. 


Plus interviews with your 
favorite celebs and lots, lots more. 
On sale September 10. 


THANK YOU FOR BUYING THIS 


ISSUE. WE HOPE YOU ENJOYED. 
IT. SEE YOU NEXT MONTH. 
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A\rMSTRONG PUTS THE HEIGHT OF FASHION RIGHT AT YOUR FEET. 








What better place to savor the 
silvery giggles of grandchildren 
than the summer room, casually 
dressed in flowered prints and 
warm old wicker? And what 
better for the finishing touch 
than our newest Designer 
Solarian® floor? 

This delicately styled new 
Armstrong offering fits cozily 
with the room’s colorful GEAR® 
wallcoverings, accessories and I 
fabrics. 

For floors designed with 


today’s castes in mind, what 


For the names of your nearest 





: | 

better choice than Armstrong? | | 
' 
i 


Armstrong Floor 
Center® Fashion 

and GEAR® retailers, 
call 1 800 233-3823. 
Ask for Dept. LHFA1 
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Be SEN tt-to Ca ly car ers 
relat itea a oe oe cone 
And Velvet Touch 

lasts and lasts for up to 

eee)». h (tenia aol b bee 
Velvet Touch: It’s you at 

your most unforgettable. 


ELVET TOUCH 
ies Biiesue an 
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Cindyis wearing Velvet Touch Lipstick in Sumptuodus Bronze. © 1991 Revion, Inc. 
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EXCLUSIVE! THE LEGENDARY 
ACTRESS IN HER MOST 


CANDID INTERVIEW EVER 
me By Myrna Blyth 
me Page 123 


64 » CARROLL O'CONNOR: THESE ARE THE DAYS 


Archie Bunker’s traded his armchair for a squad car in 
his hit series /n the Heat of the Night. By Dean Lamanna 


B00 A Nee 





IN THE NEWS 54 * PERSONAL JOURNAL a 

Tips to help you sleep easy; how to criticize someone 
41 « UP FRONT you love; planting now for spring blooms. 
Princess Caroline carries on; reforms at the FDA; 
aes is Bae and more. 76 * THE LAST DIET ADVICE YOU'LL EVER NEED 

Get your sweet tooth under control. The food cop of 
94 + THE KIDS’ CRUSADE the Hollywood stars shows you how. 
Have your children made your home a recycling By Yolanda Bergman 


center? Are they policing everything you buy? They 
just might be saving the earth. By Margery D. Rosen 


118 + TAKE CHARGE OF YOUR MONEY 


What are the best money moves to make now to 
secure your financial future? Learn the simple 
strategies that can pay off big. By Anita Jones-Lee 


128 * KILLER OR VICTIM? 


Joyce Steiner was a battered woman who struck back. 
After spending ten months in jail for killing her 
husband, a governor's pardon set her free. Was 
justice served? By Karen Branan 


bE RS ON LLIT IES WHATDOESIT MEAN WHEN TWO. 
48 » WHAT'S HOT: CHEERS FOR KIRSTIE ALLEY PEOPLE ARE MORE THAN FRIENDS BUT 


When she’s not greeting customers in that famous : 
Boston bar, she’s mixing it up with the locals Down LESS THAN LOVERS? By Carol Botwin 
East. By Kathleen Neumeyer, with Andrea Rock Page 126 
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PRO-VITAMIN Z “A 


©,1991 Duart Laboratories 
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And now | don’t have to. 





a unique after-shampoo cuticle to protect my hair 


| have handfuls of shiny, treatment. You leave it from all the things | do. 
healthy-looking hair. in and let it work. It’s There’s nothing like it. 

Because | finally got enriched with Panthenol 

my hairdresser to tell Pro-Vitamin Bs. It fortified 

me his salon’s secret. and restored my THE SALON SECRET 
Infusium 23® Pro-Vitamin overstressed hair fo make 

hair treatment. It's not a it look great. Now | use | N FU S UJ i 23 
shampoo, and it goes Infusium 23 to keep it 
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106 ° A PRESCRIPTION FOR BETTER MEDICAL TESTS 
Should you have every test your doctor orders? 

Find out which ones you must have and how you can 
get the most out of them. By Kelly Costigan 


116 * MEDINEWS 
Predicting breast cancer; new lasers for removing skin 
spots; and more. By Joan Lippert 


fet 0 1.10 
71 + A GOOD SOUND MARRIAGE 


Carrie sees a ghost--and its message of the future 
haunts her more than its past. By Fay Weldon 


ce Jee 
23 » BEAUTY AND FASHION JOURNAL 


Clothes for every body; the secret 
source for beauty bargains. 


133 * STYLE BEAT 
Terrific beauty, fashion and 
home ideas. 


142 * THE BEAUTY REPORT 

The hair, eyes and lips you 
must have for fall. 

By Lois Joy Johnson 


148 « ROOM FOR 

IMPROVEMENT 
Meet the winners of 
Our room makeover 
contest. 


P00) 


155 *FOOD 
JOURNAL 
What's cooking in 
October. 


168 * APPLES, 
APPLES! 
Pick-of-the- 
crop recipes 
for the season’s 
favorite fruit. 





















Page 134 


STRONG SUITS 





30-MINUTE MEALS BY 
CHEFS UNDER THIRTY Page 160 


180 * GUESS WHO'S COMING TO DINNER 


What would you cook for the grande dame of 
American cuisine, Julia Child? Find out how our food 
editor rose to the challenge. By Jan T. Hazard 


190 » MUFFIN MANIA 


Sixteen of the most delicious muffins ever. Bake ’em 
up with our easy-to-follow recipe chart. 


194 * NUTRINEWS 


What are the feasts of champions? Olympians tell how 
to keep energy going strong. By Caryn Alter, M.S.,R.D. 


196 ¢ INSIDE THE JOURNAL KITCHEN/RECIPE INDEX 


R E-@UeL AR en Tt ES 
8 + EDITOR'S JOURNAL 


10 ¢ CAN THIS MARRIAGE BE SAVED? 
“My ex-husband wants to remarry me” 
By Margery D. Rosen 


16 » AWOMAN TODAY. 
“Every day’s a victory” By Cindy Teal 


84 ¢ PARENTS’ JOURNAL 
By Mary Mohler and Margery D. Rosen 


102 + LH) SPECIAL OFFER 
206 * LH) TRAVEL PLANNER 
210 * READERS’ JOURNAL 
218 » LAST LAUGHS 
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he point isn’t 

just to look 
unger. The point J 
sto look better. 
3etter than ever. 


_ Sure, your skin is changing. But that 





oesn’t mean you have to put up with it. 

\terna ‘27’ doesn't. 

| The more your skin needs it, the more 
ramatic the results. In as little as a week your 
cin looks softer, feels smoother. It has more 
1oisture, more life. 


| Itnota miracle. Or an overblown promise. 
e believe Eterna ‘27’ will do more for your skin 
jan any other night cream at any other price. 

We absolutely guarantee it# 












Eterna ‘27’ contains Progenitin, 
Revion’s exclusive trademark 
for the ingredient 
pregnenolone acetate. 


:TERNA 27 


|| u're not completely satisfied, to receive a refund of your purchase price, return unused portion in the original contoiner along with 


| sh register receipt with purchase price circled to: Revion, Eterno, P.O. Box 7774, Maple Plain, MN 55348. © 1991 Revlon, Inc. R] \ } ( ) N 













GREAT LADIES 


OMETIMES EDITORS HAVE TO MAKE TOUGH DECISIONS, BUT THAT 
wasn't the case when Ladies’ Home Journal was given the opportunity 
to interview Katharine Hepburn. Right from the start | decided that this was 
one interview! was going to do myself. In preparation, | enjoyed reading 
the star’s fine and touching autobiography, called Me, which is being 
published this month by Knopf and is sure to be a best-seller. 

What was Katharine the Great really like? | found her hospitable, shrewd and 

"fe outspoken, truly ready—for the first time—to talk about 
some aspects of her life that she had never discussed 
before. Please see page 123 and spend some time with 
a remarkable woman. 

Food Editor Jan Hazard also recently met another 
American icon, master cook Julia Child. In fact, Jan, 
possibly the gutsiest food editor in the business, in- 
vited Julia Child for dinner. (And you think you 
get nervous when a critical relative or colleague comes 
to dine.) Jan prepared a meal that she thought Julia 
would enjoy and that our readers could use when they 
want to make a no-fail company dinner. See page 180 
for the recipes and the details of the feast. What was 
Julia’s reaction? She loved the meal. Jan 
thinks your guests will love these “Julia- 
tested” recipes as well. 

What else is especially delectable in 
this harvest of an October issue? Gor- 
geous beauty and fashion pages, a won- 
derful short story by novelist Fay Weldon, 
super baking recipes for muffins and 
apple pie and an interesting piece on 
children and their concern about the 
environment. Plenty to read, do and 
think about during this month of chang- 
ing leaves, pumpkin carving and exhila- 
rating autumn days. 


By Myrna Blyth 
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Top: Myrna Blyth chats wi 









ith Katharine Hepburn at 
her Manhattan home. Bottom: Julia Child brings a 
smile to Jan Hazards face as quest Robert Higgins 
enjoys the banter and no-fail cuisine 
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V EX-HUSBAND WANTS 


PATRICIA’S TURN “I must be a 


fool,” said Patricia, thirty-nine, 
a strikingly beautiful woman 
whose voice tightened in anger 
as she spoke. “How could I even 
think of remarrying John? 

“It’s funny—I dated a lot of 
guys, but I never thought Id get 
married. I didn’t think [’d ever 
meet anyone who could love me 
as much as my father loves my 
mother. 

“I had a wonderful 
childhood. My moth- 


er was a home- 


maker, and my father was a fire- 
man. I have one sister, eighteen 
months younger than I am, and a 
brother three years older. 

“We were all very close. My 
parents made it clear that we 
weren't allowed to argue with 
each other. If we had a problem, 
they made us write down what 
was bothering us, and every 
Friday night we scheduled fam- 
ily time to talk it out. 

“I don’t remember my par- 
ents’ ever fighting, either. In 
fact, after John and I first sepa- 
rated, the therapist I saw for a 
few months asked me how I 
had felt when my parents 

argued, and I could not re- 
call a single instance 
when they had raised 
their voices in anger! I 
told my mother that, and 
she laughed. She said she 
and Daddy used to wait un- 
til we were asleep, go into 
the bathroom, turn on the 
shower and scream their 
heads off until they set- 
tled their differences. 
“The only difficult 


10 REMARRY ME Divorced for five years, 


John wanted to get back together, but Patricia was terrified. Would she ever 
be able to forgive and forget? 


By Margery D. Rosen 


part of my childhood was that I 
had a terrible stutter. At school, 
the children teased me merci- 
lessly. Not surprisingly, I had 
no friends outside of my fam- 
ily—we lived in a two-family 
house, and my four cousins 
lived upstairs. At home, I al- 
ways felt loved and wanted. If I 
stuttered, they put their hand 
on my shoulder as if to say, ‘It’s 
okay.’ My parents took me to a 
speech pathologist, and now I 
don’t stutter at all—unless 
I'm very upset. 

“If I had a problem, I could 
always talk to my parents or my 
sister. Claire and I were so close, 
and she was much braver than I 
was. Anything I was afraid to do, 
she’d do first. I remember when 
we were little and were visiting 
my grandparents, who lived in 
the West Indies, I was afraid to 
walk down their dark hallway at 
night; Claire went first to prove 
it was safe. 

“After high school, I went to 
college in the city but still lived 
at home. I studied to be a legal 
secretary and found (continued) 


Introduced thirty-eight years ago, CAN THIS MARRIAGE BE SAVED? is the most 
popular, most enduring women’s magazine feature in the world. This month's 
column is from interviews and information from the files of Evelyn Moschetta, 
D.S.W., and Paul Moschetta, D.S.W., a counseling team based in New York City 
and Bay Shore, Long Island. The story told here is true, though names and some 
details have been changed to conceal identities. CAN THIS MARRIAGE BE 
SAVED? is a registered trademark of Meredith Corporation. 








LADIES’ HOME JOURNAL - OCTOBER 1991 





aera 


(continued) a job as assistant to the 
head of the legal department of a 
national corporation. I lived at 
home, and my parents drove me to 
the bus stop every morning and 
picked me up after work. 

“My first week on the job, I was in 
personnel filling out forms when I 
heard a man’s voice in the hallway 
outside. It was the deepest yet most 
tender voice I’d ever heard. I looked 
up, and I saw this gorgeous man 
walking toward me. It was John, and 
I immediately fell in love. 

“For weeks, John kept asking me 
out, but I put him off. I was frightened 
by how strongly I was attracted to him. 
Also, he was seven years older than I 
was, and the women at work warned 
me he was an office playboy. 

“But John pursued me. Finally I 
agreed to lunch. He asked me to 
marry him on that day, and—amaz- 
ingly—I said yes. We were married 
six months later, and we went to 
Florida for a week; I couldn’t wait to 
come home and start being Mrs. 
John Phillips. 

“After we returned, I decided to 
look for another job—neither of us 
thought it was a good idea to work 


“The whole time we were 


for the same company. John didn’t 
want me to work at all, but I insisted 
and found a spot at a law firm. 

“But mostly, I just concentrated on 
being John’s wife. Since I had never 
really been on my own in the city, 
John made maps of every place I had 
to go. He even taught me how to do 
the laundry and shopping. He was 
very solicitous, very attentive. I know 
it sounds naive now, but I had lived at 
home all my life, and my mother had 
always done everything. So, though 
somewhat baffled, I insisted on doing 
it all, too. And I didn’t mind coming 
home from work and doing the wash 
and the cleaning, and making a four- 
course meal. I loved it. John works 
twelve-hour days—weekends, too, 
sometimes. I wanted him to relax 
when he was home. 

“And he seemed pleased, at least 
at first. He’d compliment me on my 
cooking and how nice the house 
looked. The only disagreement we 
had back then was the fact that I 
was a real homebody. I didn’t like to 
go out to clubs or go out dancing. 
And I dreaded those office parties he 
was so keen on attending. John likes 
to party, and he reserved Thursdays 
for his night out with the guys. 

“That was fine for a while. But 
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TUS MARRIAGE BE SAVED? 


during the second year of our mar- 
riage, our relationship changed. He 
seemed even more impatient than 
usual—angry almost—if the meals 
didn’t turn out just so. John’s mother 
died suddenly from a stroke about 
this time. I knew he was devastated, 
but he never cried, and I couldn’t get 
him to talk about it. 

“My mother predicted that John’s 
pain would come out somehow. Sure 
enough, he started chain-smoking, 
stopped sleeping, lost his appetite. 
He grew more irritable, argumenta- 
tive and critical. Instead of coming 
home at midnight, he’d be gone until 
three A.M. Initially, he had some good 
excuses: If I noticed makeup on his 
jacket, he’d say he was dancing with 
someone and her cheek brushed 
against his lapel. 

“I knew my husband was having 
an affair, but I didn’t want to believe 
it. If I questioned John, he’d fly into 
a rage, accuse me of jealousy and 
refuse to speak to me. I thought I 
was going crazy. I slipped into a de- 
nial mode for a long time. 

“T convinced myself that John was 
having a mid-life crisis. On top of his 
mother’s death, he was turning forty 


and I’m a nervous wreck. I lose my 
temper at the slightest thing. For 
the first time in years, my stuttering 
has come back. I’m so confused. This 
is everything I’ve always wanted—so 
what’s wrong with me?” 


JOHN’S TURN “I know I’ve caused 
Patricia terrible pain,” said John, 
forty-six, a tall, bearded man. “I was 
pretty messed up for a long time, and 
I lied to her. But now I feel like I’ve 
got my act together. I’ve never 
stopped loving Patricia. The whole 
time we were divorced, I wore my 
wedding band. 

“I was born in Mississippi. My fa- 
ther was in the service, but my par- 
ents divorced when I was two, and I 
have no memory of him. I was the 
little man around the house. Mom 
taught me to be independent. When I 
was seven, my mother moved north 
to go to beauty school, and I lived 
with my grandmother. But I had 
plenty of cousins and uncles and 
aunts around, so I always felt loved. 
I joined Mom up North when I was 
about ten. 

“I was a good student, and at col- 
lege I won a basketball scholarship, 


divorced,” said John, “I couldn’t get her off my mind.” 


and had been looking forward to a 
promotion at work, which he didn’t 
get. At one point I actually thought 
we were getting closer, and we even 
talked about having a baby. I was 
delighted, because I adore my sis- 
ter’s two children and wanted very 
much to have John’s child. In fact, 
we thought I was pregnant, but I got 
my period a week and a half later. 

“Then, out of the blue, John an- 
nounced he wanted a divorce. With 
no further explanation, he was out of 
the house in less than a week. 

“IT was in total shock—first devas- 
tated, then angry. I saw a counselor 
for about four months, and in that 
time I pulled myself together, found 
a lawyer and divorced John. 

“We didn’t communicate for the 
next five years. He had his life, I had 
my life—though every year on our 
anniversary, he sent me flowers. I 
knew I was still madly in love. 

“But one day, we met by accident 
at the home of a mutual friend, and 
he asked if he could walk me home. 
We started to talk on the phone, 
then go out for dinner. He told me he 
was sorry, that he loved me and 
wanted to get back together. 

“That was four months ago. Now 
we're engaged to be married again— 


majored in languages. After gradua- 
tion, I was hired in the mailroom of 
the company where I work today. I 
had planned on working for a few 
years, then going back to get my 
master’s, but one thing led to anoth- 
er, and as opportunities came up, I 
got a piece of each one. 

“T guess I did date a lot of women, 
but it wasn’t like I had ten things 
going at one time. When a friend at 
work told me there was a new lady 
working on our floor, I made it a 
point to look her up. Yes, I thought 
she was a knockout, and yes, I did 
pursue her. Look, I'd dated a long 
time, and I was ready to settle down. 
I admired Patricia’s brains, beauty 
and honesty. She had an innocence 
and this big-time smile—she was 
intoxicating. 

“But that innocence turned out to 
be one of the main problems in our 
marriage. At first, I enjoyed playing 
the role of knight in shining armor. 
But after a while, Patricia’s shel- 
tered life was hard to handle. When 
she started a new job, I’d take her on 
the subway so she’d be comfortable 
with the route. I didn’t mind that. 
But then there was the laundry and 
the shopping and the changing of the 
light bulbs, and then (continued) 
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continued 


the pilot light went off on the stove, 
and she couldn’t turn it back on. Every 
day, some new calamity. 

“I was afraid to tell Patricia things 
that would be hurtful, so while I might 
have convinced myself that I was com- 
municating, looking back, I did a poor 
job of it. I kept all my feelings inside. I 
thought I had to be this macho, in- 
control guy. And it was incredibly 
hard getting Patricia to talk to me, to 
share her day and take an interest in 
mine. I’d like to have a conversation 
once in a while. But how could this 
woman help me with problems when 
she was in a dither about the wash? 

“Then there was my mother’s death. 
And that, coming on the heels of the 
first major disappointment in my ca- 
reer, made me shut down. I don’t think 
I really wanted to lie to Patricia; I just 
wanted to get away from everything. 

“I remember, at one point, my cousin 
confronted me. He sat me down and 
said, “What are you doing? Why are 
you acting like this?’ I didn’t have an 
answer. And there wasn’t one precise 
moment when I changed. But five 
years is a long time; I grew up. 

“The whole time we were divorced, I 
couldn’t get Patricia out of my mind. 
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But I can’t convince her that I’ve 
changed. Her temper flares, and she 
slams doors or gives me the silent 
treatment. That ticks me off. Our sex 
life is not good, but I have never want- 
ed to be married to anyone else.” 


THE COUNSELORS’ TURN 
“Throughout most of their three-year 
marriage, John and Patricia rarely 
took off their rose-colored glasses,” 
said the counselors. “Totally infatuat- 
ed, they fell head over heels in love 
with each other—as well as with the 
idea of being in love—in a way that is 
more common for couples much youn- 
ger than they. But reality did set in, 
and when the marriage fell apart, it 
left a legacy of anger and distrust. 

“Both thought it would be easier the 
second time. John, always impatient, 
was looking for a thirty-day fix. We 
explained that they needed to build a 
relationship step by step, that it would 
take time plus hard work. And if it 
was going to last, it had to be a real 
and equal partnership. 

“Patricia came from a truly loving 
home where she felt safe and accepted. 
The one blight on Patricia’s childhood 
was a stuttering problem, which left 
her lacking in self-confidence. Often, 
her sister would literally take her by 
the hand to ease her fears during new 





encounters, much as her husbai 
did later on. 

“Patricia expected her married li 
to duplicate the idyllic relations! 
she assumed her parents had. Wh 
they were remarkably attuned to the 
children’s feelings and needs, Pati 
cia’s parents, like all couples, had di 
agreements. But by shielding the 
children from those fights, they actu 
ly did them a disservice: Patricia nev 
understood that fighting couples cz 
resolve their differences. Shelter: 
and pampered, she never learned 
function on her own. John represent 
what she lacked: confidence, bras 
ness, an ‘I-can-handie-anything’ ati 
tude. Patricia needed to find the cou 
age within herself to function indepe' 
dently before she could function as ‘ 
equal partner in a marriage. 

“To a certain extent, John also had 
fairy-tale image of marriage. Since ir 
tially he enjoyed his role as his wife 
gallant savior, he encouraged the di 


. parity in the relationship. John lov 


the fact that Patricia showered hi 
with affection. But after a while, |] 
bristled, wishing for a more self-suf 
cient, independent partner. He oft 
complained that Patricia was so bu: 
being the good wife, she failed to evé 
ask a single question about his da 
John probably did experience a mi 
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life crisis during the first marriage— 
and the only way he could think to end 
his pain was to leave the relationship. 
“One of the first steps in balancing 
the power in their new relationship 
was for Patricia to realize she had a 
‘right to some of that power. The first 
‘time, Patricia and John had contracted 
for a fifties-style marriage. But her 
single years made Patricia realize that 
she could function on her own, and we 
encouraged her to carry those feelings 
of self-worth into her second marriage. 
Instead of feeling intimidated, we told 
her, she had a right to speak up and 
say what she wanted and why. 

“Understanding why she was an- 
gry—and that she had a right to be— 
was critical for Patricia. Since she’d 
ever seen anger as a child, she didn’t 
think she should feel that way. We 
told her: You can love someone very 
smuch and still get angry. 

“This couple had problems commu- 
‘nicating on many levels. In their first 
‘Inarriage, they didn’t really know each 
‘other and never discussed their feel- 
ings. They had little glue to hold them 
together; when events out of their con- 
trol occurred—such as the death of 
John’s mother—they lacked a frame- 
work in which to work them out. 

“One way we suggested they could 
‘improve their communication was to 
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you want? 


spend more time together, or at least 
make sure the time they did share was 
more productive. We made them prom- 
ise to do a two-part talking/listening 
exercise for at least twenty minutes 
every morning and evening. 

“We told them not to talk about any 
problems during the first part of the 
week, but simply to chat about their 
day. The important part of this exer- 
cise was what we call reflective listen- 
ing: They had to repeat back to the 
other person not only what they had 
heard—that is, the facts—but also the 
feelings they sensed behind the words. 

“For instance, if John says he’s 
afraid he might not get an important 
account, Patricia should say, “You'll be 
disappointed and frustrated if you 
don’t. I know you worked for a month 
on that account.’ This was awkward, 
but in time, it became more natural 
and helped John feel Patricia cared. 

“After a week, we wanted them 
to talk about issues. We encour- 
aged Patricia to say in a nonaccusa- 
tory way, ‘I don’t like it when you criti- 
cize the way I’m keeping the house. If 
you want me to be in charge, you can’t 
always have things your way.’ 

“John realizes he must be more com- 
promising and patient. ‘I see now that 
while I think I’m waiting a light-year 
for her do something, it’s only been a 
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second,’ he said during one session. 
John made a strong effort to relax his 
perfectionist standards. 

“Patricia is also making an effort to 
do more with John. And to ease her 
shyness at business functions, we sug- 
gested she concentrate on having a 
satisfying conversation with one or 
two people instead of trying to conquer 
the whole room. She found she not 
only enjoyed the evening, but gained 
confidence in talking with strangers in 
different settings. 

“This couple still has some problems 
sexually. When upset, Patricia flashes 
back to the first marriage and closes 
down. John, thinking he will never 
win her trust, withdraws. As a result, 
their lovemaking has been sporadic. 
We told Patricia she has to give past 
wounds time to heal, and that as she 
begins to feel more in control, she will 
feel more responsive to John. ‘You 
have to see him as he is now,’ we told 
her, ‘not as he was.’ In time, she did. 
John has tried to cut back his work 
load. And they’ve reserved Sundays 
just for themselves. 

“This couple saw us for six months. 
At that point, Patricia felt confident 
enough to set a wedding date, ‘a small 
one this time.’ As John said, ‘We know 
what went wrong the first time—and 
we won't make the same mistakes.’” Hi 
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VERY DAY'S A VICTORY 


was diagnosed with multiple sclerosis eleven years ago, | knew it 
But it's never kept us from being 
By Cindy Teal, as told to Justin Catanoso 





When | 
would change my family’s life forever. 
loving, happy and hopeful. 





o look at me, you might 
never suspect anything 
was wrong. I enjoy paint- 
ing, walking with my dog, 
going fishing with my 
husband, Mark. Yet every 
one of these activities repre- 
sents a personal victory for me 





in a battle I must fight every 
day for the rest of my life. 

I have Itiple sclerosis 
(MS), a chron rder of the 
nervous system that affects 
more than two hundred fifty 


thousand Americans. The ill- 
ness has left me legally blind, 
severely hearing-impaired and 
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Cindy’s illness is 
in remission now, 
but she knows 
that it could return 
at any moment— 
and leave her 
utterly helpless 


with virtually no 
sensation in my 
limbs, hands and 
feet. But as devas- 
tating as this dis- 
ease has been, I re- 
fuse to give in to it. 

My illness first 
manifested itself 
when I was seven- 
teen and in high 
school: I began to tire 
easily, my _ vision 
blurred and I fainted 
if I stayed out in the 
heat too long. But 
the symptoms came 
and went, and no one 
could figure out what was 
wrong until 1980, when I was 
twenty-seven. 

At first, I attributed my fa- 
tigue and lack of coordination to 
my hectic schedule: In addition 
to. raising Paul, my nine-year- 
old son, I was working both as a 
nurse for a private physician 
and as a part-time teacher of 
health education at a communi- 
ty college in North Carolina. 
Even the doctor I worked for 
told me I was just suffering 
from stress. Still, I couldn’t 
shake the feeling that this was 
something worse. 


One day that September, I 
was cleaning house when I sud- 
denly fell for no reason and cut 
myself badly on a glass I’'d been 
holding. Frightened, I saw an- 
other doctor, who immediately 
referred me to a neurologist. It 
took six months of tests and 
consultations before the doctors 
could make a definite diagnosis 
of multiple sclerosis. 

MS occurs when the immune 
system attacks and destroys 
myelin—the protective coating 
that surrounds the nerve fibers 
in the brain and spinal cord— 
leaving scar tissue that blocks 
messages to and from the brain. 
There is no known cause, cure 
or means of prevention, though 
the disease is rarely fatal. 
Women account for two thirds 
of all MS cases, and most pa- 
tients are between twenty and 
forty when first diagnosed. 

My doctor explained that MS 
attacks are commonly followed 
by states of symptom-free re- 
mission. Some patients suffer 
severe, permanent paralysis, 
while others may have a mild 
initial attack with no recur- 
rence for the rest of their lives. 

Believe it or not, I was actual- 
ly relieved to hear the news; I 
had feared that I had a brain 
tumor. Mark was just glad that 
we knew what we were dealing 
with. If the disease disabled me, 
well, we'd live with that. 

Early on, though, MS nearly 
killed me. About a month after 
the diagnosis, I (continued) 
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(continued) came down with pneu- 
monia and suffered a severe MS re- 
lapse, all in the course of a week. 
Before I knew it, I was in an inten- 
sive-care unit, barely able to see or 
move; it was an effort just to blink 
my eyes and talk very softly. 

It was frightening and incredibly 
frustrating. I couldn’t stand the 
thought of being unable to hug my 
husband or son or to go hiking and 
canoeing. Paul was upset at seeing 
his mother so helpless, and I hated 
not being able to comfort him. 

One day, I was in such despair 
that I wondered whether my hus- 
band might be better off without me. 
I decided to give him the chance to 
walk away. “Mark, this is not what 
you bargained for,” I said. “This is 
not what you intended. If you want 
to get a divorce, I don’t have any 
problem with that.” 

Since an estimated two out of 
three marriages in which one part- 
ner has MS end in divorce, it 
wouldn’t have been unusual if we 
had split up. But instead of taking 
me up on my offer, Mark began to 
cry. “If the tables were turned, would 
you leave me?” he demanded. 


says his young age was an advantage; 
he doesn’t remember much of what it 
was like when I was healthy, so the 
adjustment was easier. 

Mark rebuilt our house so that I 
could be as- independent as possible 
after I returned home. He took out 
the carpets, installed an elevator 
and ramps, put in faucets that could 
be nudged on and off, and replaced 
the doorknobs with handles that 
would be easier for me to grasp. He 
also became a great nurse; he fed 
and dressed me, carried me to and 
from my wheelchair and helped me 
with my physical-therapy exercises. 

My biggest problem, though, 
wasn’t getting around at home, but 
outside it. I was very self-conscious 
about being so helpless and depen- 
dent on others, and I was afraid that 
everyone would stare at me when I 
went out. But no one gave me a 
chance to hide. Mark got a van with 
a wheelchair ramp, my nurse took 
me shopping, and my friends invited 
me to lunch all the time. When I saw 
that people didn’t treat my disability 
as a big deal, I didn’t either. 

By early 1983, I had pretty much 
adjusted to my new life, and I had 


understand what I wanted. We'd 
both end up in tears. 

Mark rented us a houseboat on the 
Everglades for a week and spent 
hours repeating words over and over 
until I had them memorized. Then, 
back at home, a therapist worked on 
reading with me. It took several 
months before I could hold a normal 
conversation, and it was a couple of 
years before I truly felt comfortable 
reading again. 

I was determined not only to re- 
gain my skills, but also to be treated 
normally while I learned. I was 
afraid that people would think I was 
stupid because I couldn’t read, so I 
tried to act as though I could. Still, 
there were embarrassing moments. 
One time, Mark and I were in 
church, and he noticed that I had my 
hymnal upside down! 

By late 1983, I had improved con- 
siderably, and Paul asked me to be a 
homeroom mother for his fifth-grade 
class: I would help plan parties and 
assist students who were having 
trouble with their assignments. I 
wasn’t prepared for the reaction I 
got. Every time I went to the school, 
Paul’s classmates would gather 


When | saw that others didn’t treat my disability as a big deal, | didn’t either. 


“No, but I’m a nurse, and I’m 
trained to handle stuff like this,” I 
replied. 

“Nonsense!” said Mark. “This has 
nothing to do with being a nurse. I 
love you, Cindy. I can’t imagine my 
life without you.” 

I look on that moment as a confir- 
mation of our love. I knew then that 
Mark and I would be committed to 
each other forever, whatever hap- 
pened to me, and even though I 
couldn’t move, I could still be part of 
an active and loving relationship. 

In the five months I was in the 
hospital, I learned to make use of 
what little mobility I had. Since I 
couldn’t move my arms or hands, I 
learned how to operate an electric 
wheelchair with my chin. My moth- 
er, who liked to paint, brought me a 
box of paints and a brush, and she 
taught me how to maneuver the 
brush in my mouth. Mark even built 
an easel that could be positioned 
above my bed. In 1985, one of my 
paintings was used as the National 
Multiple Sclerosis Society’s Christ- 
mas-card design for that year. 

Meanwhile, Paul tried to be as 
brave as he could: Some days he’d be 
frustrated or afraid, but we dealt with 
those times as they came. Today, he 
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even begun working to help other 
disabled individuals. I began volun- 
teer work with the National Multi- 
ple Sclerosis Society, visiting hospi- 
tals and talking with newly diag- 
nosed patients about my experi- 
ences. That year, I was elected to the 
board of directors of the society’s 
North Carolina chapter. 

I was also appointed to the North 
Carolina Governor’s Advocacy Coun- 
cil for Persons with Disabilities, 
where I helped draft legislation to 
benefit the disabled. The council 
goes to Raleigh twice a month to 
hear testimony in discrimination 
cases against disabled persons and to 
advise the lawyers involved. 

Then, that same year, I suffered a 
stroke for no apparent cause (my 
doctors don’t believe it was MS-relat- 
ed). I was in a coma for a week, and 
when I came out of it, I was terrified 
to find that I couldn’t speak or read. 

I can’t describe how overwhelming 
and frustrating it was not to be able 
to vocalize my thoughts. I couldn’t 
remember the names of things, and 
when I did, I didn’t always speak 
clearly. People would have to list 
words for me, and I’d nod when they 
got it right. It was worst for Paul, 
who wanted to help me but couldn’t 


around me, asking a million ques- 
tions: “Why can’t you walk?” “How 


do you move that wheelchair?” I re- -. 


alized that most kids didn’t know 
much about the disabled—and I 
wanted to be the one to teach them. 

I did some research, then asked 
Paul’s school if I could start a dis- 
ability-awareness program for their 
third graders and fourth graders, 
who I thought would be the most 
receptive; at that age, children can 
understand such concepts as disabil- 
ities without being bored or distract- 
ed. The school agreed, and the “Cele- 
bration of Abilities” program was 
under way. Soon, other area schools 
asked me to bring the program to 
their classes. 

In 1985, the Charlotte/Mecklen- 
burg school system contracted with 
me to run “Celebration of Abilities” 
in every third-grade classroom in the 
county. I recruited twenty-five vol- 
unteers—with disabilities ranging 
from blindness to mental retarda- 
tion—to help kids learn about the 
challenges of living with these condi- 
tions. To date, more than fifty thou- 
sand children and adults have at- 
tended each year, and the program 
now runs statewide. 

My most exciting 
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victory, however, was much closer to 
home. In 1987, I felt my MS going into 
remission; I was stronger, and I had 
more stamina and coordination. I be- 
gan to think that I might even be able 
to walk again, even though my doctors 
disagreed with me. 

Because I had been in a wheelchair 
for so long, my Achilles tendons had 
shortened, and I couldn’t stand flat on 
my feet. My neurologist recommended 
an orthopedic surgeon who agreed to 
try lengthening the tendons. After the 
surgery, the orthopedist stretched the 
tendons further by putting casts on my 
legs for several months. They were 
changed twice a week, and the pain of 
the process was so intense that I went 
into convulsions, despite the nerve- 
blocking medication the doctors had 
given me. 

Every day, I went to the kitchen 
sink, pulled myself up and forced my 
feet to lie flat on the floor. I man- 
aged to stand a little longer each time, 
until my feet finally flattened natural- 
ly. ’'d forgotten what the world looked 
like from a standing perspective; one 
of the first things I noticed was the 
dust on top of the refrigerator! But the 
biggest joy was being able to stand on 
my own and hug Mark and Paul. 

Then, by hanging onto the counter- 
top, I started to take gradual steps, 
with Mark standing behind me to 
catch me if I fell. The elation we felt 
when I took my first step is indescrib- 
able. It took two years, but today, I 
rarely use my wheelchair, and I only 
occasionally need crutches. Now my 
doctor says, “Just tell her she can’t do 
it, and she’ll figure out a way!” 

I regained the use of my arms and 
hands through physical therapy—and 
with the help of a special friend. Mark 
brought me a German shepherd, Cha- 
blis, who was persistent about being 
petted; she would flip my arm out of 
the wheelchair, brace it over her back 
and walk back and forth until she was 
satisfied. That helped strengthen my 
arm as much as any exercise. 

Chablis died a few years ago, but I 
have another special companion. In 
1988, I got Murphy, my golden retriev- 
er, and trained him to pull my wheel- 
chair and to help me walk, using a 
handle attached to his harness. Mur- 
phy also acts as a seeing-eye dog, since 
I have only a small amount of vision in 
my right eye; and when I’m not wear- 
ing my hearing aids, he alerts me 
when the phone or doorbell rings. 

I enjoyed training dogs so much 
that in 1985, I launched a nonprofit 
group, North Carolina Assistance 
Dogs, to train dogs to assist the dis- 
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| 

| 
abled. In 1987, we merged with Sout 
eastern Assistance Dogs, a similar p} 
gram. We find dogs in pet shelte 
train them, then match them wi 
owners and work with them in t 
owner’s home. Now that I’m the pi 
gram’s administrator, my days 4 
spent mostly meeting with clien 
finding them financial help and wor 
ing with public-relations personnel. 

Despite all I’ve accomplishe 
though, there are times when my cc 
dition frustrates and depresses me ti 
ribly. The MS is still in remission, b 
I know that at any moment it cov 
return and leave me helpless again. 
fact, this past summer I began to fi 
ther lose the use of my left hand. 

But I prefer to focus on the positi 
things—such as my family, who m 
my life worthwhile. Mark and I s 
have a wonderful marriage—rig 
down to our sex life. Over the yea! 
we've had to rediscover how to m 
love to each other, and if anythir 
that’s made us more intimate than | 
ever were. We hug a lot, and Mark h 
learned new ways to touch me; sinc¢ 
don’t have much feeling in my hance 
for instance, he’ll put his arm aroui 
my shoulder when we walk, rath 
than holding my hand. 

I’ve always been very close to Pai 
who’s now nineteen years old, becau 
our relationship is based on mutu 
love and respect. He’s always encou 
aged me and shared in my triumphs. 
few years ago, someone asked him he 
he felt about having a handicapp’ 
mom. I will remember his reply 
long as I live: “She’s not handicapp 
She’s handi-capable.” 

My parents have also been a gre 
source of support throughout my ¢ 
deals. This past March, I had t. 
chance to return some of that compz 
sion when my mother was diagnos; 
with cancer. We keep in touch all t 
time and talk about what it’s like 
live in uncertainty. My mom has ¢ 
ways been there for me; now I’m gla 
can do the same for her. 

Mark and I have talked a lot abo 
what we'll do if I ever get back to t! 
point where I can’t do anything. V 
agree that we’d just deal with it and | 
on. There’s too much to live for and t! 
much to do, to just sit back and let t! 
illness rule us. We have to rule zt. 

I don’t like to say that ’'m “copin 
with MS—that sounds as though I 
barely getting by. I may have a di 
ease, but I’m happy, thriving, lovin 
being loved, giving and receiving—al 
that’s what life is all about. 































For more information on MS, write 
the National Multiple Sclerosis Sociei 
205 East 42nd Street, New York, N 
10017-5706; 800-624-8236. 
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The world would never be so simple again. 
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SOFTER SHIN IS SOMETHING YOU ALSO FEEL ON THE Insie 


It’s a frame of mind that isn’t easy to explain. But when you know your skin is as soft and smooth as it 
can he, there’ a certain radiant, confident feeling that shows through. | 

Softsoap Facial Care™ can help provide that natural softness you want for your skin. Softsoap Facial Care , 
is anew line of facial cleansers made with an exceptionally mild cleansing ingredient and an exclusive blend 
of natural silk protein, glycerin, special skin conditioners and moisturizers. Each of our 100% soap-free 
formulas care for your face with the precise balance of gentle cleansing and moisturizing you need. 


So your skin is left feeling soft and silky smooth. If you have dry skin, try our Extra Rich Moisturizing 


‘leansing Cream. For combination skin select the 
aianced Cleansing Wash. And for oily 


eshing Clarifying Cleansing Gel. 


gentle enough for even sensitive skin 





and are available in convenient pump dispensers. 
Try the formula that’s right for you. You'll like the 
choice. You’!! like ¢h : feeling. 


©1991, Softsoap Enterprises, Inc. Softsoap™ is a registerea trademark of Softsoap Enterprises, inc. 
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Softsoap Facial Care” 2 


Helps Your Natural Softness ShowThrough. 


Fall’s even more fabulous with up-to-the-minute 
clothing that complements every figure; plus twen- 


ty-five real beauty steals you can’t afford to miss 


PERFECT STYLES (or less-than-nerfect bodies) \ FASHION 


BOYISH BUILD. BELOW, A HOST OF FITTING OPTIONS FOR EVERY BODY 


HOURGLASS 


Curve conscious? Because you're generously pro- 
portioned on top and bottom, you may look heavier 



















than you really are; your midriff may appear small. 


FASHION STRATEGY You want your torso to look 


longer to calm down curves. Choose clothing with 
vertical accents (such as low, notched necklines or 
a row of bold buttons), simple no-waist shapes 

meg (great for trimming hips) and anything long 

4 over anything slim. 

7 YOU'LL LOOK GREAT IN @ A tailored 





pantsuit with a long, slightly oversize 
jacket and matching pleated trousers 
@A long, Chanel-style twee, OW 
jacket over a slim skirt @ Three- 









piece monochromatic knit outfit boosted with 
Lycra to hold its shape. Try a sarong-style 
skirt, a bodysuit and a long cardigan. 
BEST ACCESSORIES A chunky necklace 
and big, bold clip earrings. 
BACK ON THE RACK Avoid short, 


boxy jackets, baggy, shapeless or 





clingy dresses and belts. 23 





EEDS Tae nS A CE 


rut 0 oe TO RECEIVE A FREE SAMPLE OF SAND & SABLE PAIR eC ee TAP RTECS Ae a) ChE ame ea ee 
USE Ee Ee ee a UP TO EIGHT WEEKS FOR SHIPMEN 
ey Sia PERSON OR ADDRESS, OFFER EXPIRES 12/31/91 





| % i Brigitte Deval 
\Corey loves discovering new treasures. Like this seashell he 
ae When you hold it up to your ear, you can hear the ocean! 


"You'll find a lot to love about Corey. He's the very first of the 
}mall Wonders;’™ a new collection by the award-winning doll 
list, Brigitte Deval. And he’s everything a collector could wish 
. Bisque porcelain, lovingly hand-painted. Appliqued overalls, 
et and shirt. Issued in a hand-numbered edition limited to 
firing days. 

orey is just discovering the small wonders of life. We hope 
Corey helps you remember them always. 











; 


_ Reservation Form 
— 
"Con Collection Please reply 
One Foden Road, P.O. Box 9730 promptly. 
Portland, ME 04104-5030 


Please accept my reservation for Corey the Beachcomber 
by Brigitte Deval, a limited edition porcelain collector doll. 

I need send no money now. I will pay for my Corey in four 
equal monthly installments of $23.50* each, the first to be 
billed just prior to shipment. 

My satisfaction is completely guaranteed. 








*Plus $3.60 per doll for shipping and handling. 
Please allow 6-10 weeks after initial payment for shipment. 


Name 
Address 


Ciy See State Zi 





pease 
SWA031 
Telephone 





PEAR 


You're small on top, much bigger on bottom; 
wearing body-conscious clothing makes you 
uneasy; you tend to wear a jacket over just 
about everything and won't wear anything 
without good-sized shoulder pads. 
FASHION STRATEGY No surprise—you 
want to maximize the top, minimize 
the bottom. So try tailored styles 
that feature upper-body color 
emphasis or other attention- 
grabbing details. 
YOU'LL LOOK GREAT IN @A 
tailored coatdress, notch-col- -\™ 
lared and softly structured @A 
long, slightly shaped jacket over a 
= dark, slim, short skirt that’s toned to 
Bm hose @A “boyfriend” blazer (a 
broader, boxier jacket) with 


































one button and a notched collar 
(an ‘instant upper-body broad- 
ener) paired with pleated pants 
(essential for hip roominess). 

BEST ACCESSORIES A pretty scarf 
to draw the eye up. 

BACK ON THE RACK Midcalf- 
length skirts, patterned hose, 
trapeze dresses, wide belts, 


\ high waists. >. 












THE SHEER ELEGANCE COLLECTION. 
THE SENSUOUS FEEL. THE IRRESISTIBLE LOOK. 
LIKE REAL SILK. 

a | .._= 

C 


» 













— Nothing beats a great pair of lenas. 


SEER ELEGANCE isa pater edi trademark 
Se. © L’eggs Products, Inc 1934 __ 


> 


STRAIGHT 


Waist not2 That’s the bottom line for women 


who are boyishly slim or a bit boxy. If 
this is your body type, it’s hard to 2 
vi find clothes that fit—styles often _—“, 


look droopy, overpowering or sim- 


ply the wrong size. ) / a 
FASHION STRATEGY Add curves with J 2 _ 
ye. body-accenting textured fabrics and ¥ LJ f 
= a close-to-the-body styles. Your shape X 
You'll love the new spicy oranges and 


can carry off color, so go for the bold 
yellows, standout pinks and fuchsias. \s 
YOU'LL LOOK GREAT IN @ A richly cabled SWeates 


dress cinched with a narrow belt. (P.S. An oversize 
scarf tossed over your shoulder adds bulk to a slen- 


aie der upper body) @ A shapely, 
A: ‘ 




















belted, long jacket over a 
short pleated skirt (patch 
pockets make more of a { 
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small bust, a swingy skirt 
adds dimension below the 
belt) @ A big ribbed sweater 
(makes not having a waist no 
longer an issue) over sleek, leg- 
starring’ stirrup pants. 
BEST ACCESSORIES Slim tailored belts 
or the new chain-link Chanel-style 
belts, sheer pantyhose in a range of 
shades to wear with toned-to-match 
high heels. 
BACK ON THE RACK Skip styles 
with droopy shoulders or flimsy 
fabrics like sueded silks; don’t wear 


too many layers. 
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ye world at your feet... / 
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For the retailer neare 
call 1-800-252-SHOE. 


ane 


Not all cologsital Stores. 
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; Vow hen tam be the mit beautiful thivg about yon. 

— «Mice'n Eaug® ool mary he al it Takes. 

— SG hanpyte ena litle lighter, darker, Lghdin— 

aud Uy ta thonagl hrmesne turned gu oll the. lights 

Inde you. Who husws, naybe you're always beeu 

Nice’n Eoay Color. Yon, toby beller. Iti from Claro?’ 





Easy’ You. Only better’ SS 
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BEAUTY RCN © 


WHERE CAN YOU FIND SOME OF THE BEST BEAUTY ‘3 ‘ 5 ba 
PRODUCTS? HEAD FOR YOUR LOCAL DRUGSTORE Me 
(THAT'S WHERE TOP MAKEUP ARTISTS FILL THEIR _ 
KITS!). OUR CREAM-OF-THE-CROP SELECTION OF 
CLASSICS AND NEW FAVORITES OFFERS DEPART- 
MENT-STORE QUALITY AT BARGAIN-BASEMENT 


ut AE re 











COTY AIRSPUN 
FACE POWDER, $5.85 
Introduced in 1934, this is one of 
the best-selling loose face 
powders in the U.S. The powder 
goes on light and sheer. It comes in 
fourteen shades, and the Victorian- 
style box looks great on a vanity. 


PRICES. (ALL PRICES ARE SUGGESTED RETAIL.) 


MAX FACTOR 

CLEANSE-A-GEL, 6 02./$6.50 

Gel cleansers are the newest 
craze in skin care, and this one’s 
a winner. It’s alcohol-free, soap- 
free, dermatologist-tested and, 
best of all, has a built-in toner. 


MAYBELLINE GREAT LASH MASCARA, $3.95 
All the best makeup artists love Great Lash because it goes on 
super thick and doesn’t clump. Twenty years old this year, it’s 
more popular than ever: One is sold every five seconds! 


NEUTROGENA RAINBATH SHOWER AND BATH GEL, 
16 02./$16 Devoted fans say they can’t live without this cleanser that 
softens your skin, works as a shaving foam and pinch-hits as a shampoo. 








REVLON NATURALLY GLAMOROUS 

BLUSH-ON, $7.35 Cream or liquid rouge was the 
way to glow before Blush-On arrived in 1962. The first 
powder blush, it’s still one of the most natural-looking. 


COVER GIRL CLEAN MAKE- 
UP PRESSED POWDER, $3.95 


AVON SKIN-SO- 
SOFT, 8 02./$5.99 
Another sensation from 
the sixties, this 
delightful woodsy- 
scented bath oil is the 
top seller in the U.S. 


\ 


A luscious-smelling combination of clove oil, euca- 
lyptus oil and menthol make this thirty-year-old 
powder a favorite. Available in ten terrific shades. 


L’OREAL HYDRA PER- 
FECTE PROTECTIVE HY- 
DRATING MAKEUP, $7.50 


Hate foundation? Here's 
one you'll love: a natural 
matte, water-base formula 


MEDICATED 
ZEMA SKIN CREAM, 
10.5-0z. Pump/$4.55 

For quality and value, you 


can’t beat good old Nox- | 
zema: a cleanser, makeup * 


remover, shave cream and 


NOX- § 








with an SPF 10 sunscreen. moisturizer all in one! 


NEUTROGENA EYE CREAM, .5 02./$8.50 

You can spend $40 for a department-store eye 
cream, but it won’t be any more effective than 
Neutrogena’s. It’s hypoallergenic, fragrance-free, 
perfect for sensitive eyes. Very refreshing! 

34 


COVER GIRL 
NAILSLICKS, $2.25 
What a deal! This strength- 
ening polish contains sun- 
screen and a built-in top- 


coat. Fifty-five fabulous 
shades to choose from. 
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See You Later, Alligator. 


LUBRIDERM heals, protects and 
restores lost moisture 


to your skin. 





Lubriderm 
Lotion 


FOR DRY SKIN CARE 


Created for Dermatologists. 


Softens, smooths, moisturizes, 
and protects. 


Absorbs quickly. 





at Ih é LOREAL COLORVIVE TECHNI- 
5% iI CARE GENTLE SHAMPOO, $3.99 


If you color your hair, this is your sham- 
poo. It protects the color and adds great 
shine. On top of that, it smells delicious. 


MAYBELLINE 100% OIL FREE 
EYE MAKE-UP REMOVER, 20z./$3 
Truly the only product we've found that re- 
moves eye makeup quickly and completely 


« LASHION 


OIL OF OLAY BEAUTY FLUID, 6 02./$7 f VN 
° ‘ 


We've tried lots of moisturizers, but this takes the 
cake. Because it’s light and not greasy, it's 
perfect under makeup. It also smells nice, makes 
your skin feel fresh, and it lasts and lasts. 


OIL OF OLAY FOAMING FACE WASH, 


-—_— 





VASE- 
LINE IN- 
TENSIVE 
CARE UV 
DAILY DE- 
FENSE LOTION 
= FOR HANDS AND 
¥ BODY, 9 02./$3.89 
y Vaseline has always been the 
ultimate basic body lotion, but now it 
contains sunscreen (SPF 4) to protect 
against everyday exposure. Dermatol- 













7-0z. pump/$5.99 A new cleanser WZ \ ogist-tested and PABA-free. 
’s i for sensiti i i: 

that’s os or sensitive ; skin, / . CLAIROL CONDITION 
because it’s soap-free, oil-free BEAUTY PACK. 4 iar/$4.99 

and rinses fast and clean. ene 
If you’re searching for a deep conditioner, 
JACLYN SMITH’S this is your best bet. It's oil-free, so even if 
CALIFORNIA, 2-0z. EAU you leave it on for a while, your hair won't get 

DE COLOGNE SPRAY/$22.50 MAYBELLINE NATURAL greasy, only soft, bouncy and ultrashiny. 

This bouquet of California ACCENT EYE PENCIL, $3.05 - 


Every cosmetics company makes eye pencils, and it can be 
tough to choose a great one. Well, search no further. This 
pencil’s perfect, because it’s matte, comes in five shades, and 
goes on so soft that you don’t even need to smudge it. 


flowers, sandalwood and 
vanilla won a coveted FIFI 
award from the Fragrance 
Foundation last year for 
one of the best new fra- 
grances. We know why: It 
smells expensive. 





















REVLON SUPER LUSTROUS LIPSTICK, $5.50 
Kiss your drawerful of lipsticks good-bye—we’ve 
found the ultimate. The texture’s terrific, the col- 
ors (sixty in all) are rich and it doesn’t cake—and, 
trust us, it stays put. The price is right, too. 


L’OREAL PLENITUDE NIGHT 

REPLENISHER, 1.4 02./$9.50 

Let’s face it: Not even the most expensive imported night 
cream is going to get rid of wrinkles. But if you want to wake 
up to skin that’s smoother, softer and more radiant, we 
think this product gives the most for your money. 





MAX FACTOR ERACE 
SECRET COVER-UP, $3.75 
The mother of all concealers (intro- 
duced in 1954) and still the best way 
to hide undereye circles, blemishes 
and brown spots in an instant. 


COTY L’EFFLEUR 
COLOGNE, 1.75 02./$17.50 
If you're into Victoriana and ro- 
mance, give this scent a spritz. it’s an 
old-world blend of lily and rose, all 
wrapped up in ribbons and lace. 





REVLON FLEX BODY BUILDING 
BALSAM & PROTEIN SHAM- 
POO AND CONDITIONER, $2.19 
each To keep your hair in perfect 


health, all you really want is a 
low-cost duo that makes hair 
clean, thick, glossy and great- 
smelling—and this combo is it. 


COVER GIRL NAVY 
COLOGNE, 1 02./$13.50 
Classic fragrances like Chanel No. 5 and 
Joy are fabulous, but they happen to cost 
a fortune! This new classic is every bit as 
elegant and sophisticated for a mere 


fraction of the price. 
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® 


The answer is Simplesse.® The all natural 
ingredient that replaces fat and keeps the 
taste you want. 

Don't settle for low-fat foods that use only 
gums and gels to replace fat. Look for low- 


fat foods made with Simplesse. Simplesse is 


compietely natural—made from egg whites 
and skim milk so you don't have to worry 
about all the f holesterol and calories. 


” ESKIMO PIE 


— 


etl 





ae \ aes 
plesse and the Simplesse symbol are registered trademarks of The NutraSweet Company for its brand of all natural fat substitute. 
Some products not available in all areas. 


© 1991 The NutraSweet Company. Sir 


All Natural 


mplesse 


$1 


LOOK FOR THE LOGO 










® 


Fat Substitute 


You can taste the difference Simpless« 
makes in brands like Baskin-Robbins® 
FatFree’; Simple Pleasures® and Simple 
Pleasures® Light frozen dairy desserts, 
Fat Freedom” Eskimo Pie® Sandwiches anc} 
Eli's E’Lights® cheesecake. Soon Simpless} 
will be in many other foods you love. 

Look for the Simplesse logo and find t 
rich, full taste you want without all the fat 
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LHJ’S FOLLOW-UP ON CURRENT NEWS, VIEWS AND WHO’S WHOS 


SURVIVING THE HEARTBREAK BF | 


AS PRINCESS CAROLINE OF MONACO STRUGGLES TO COPE WITH HER 
GRIEF AND TRIES TO BUILD A NEW LIFE FOR HERSELF, THE RUMORS FLY 
hardworking princess 


n the year since Princess cess and Lindon were 


Caroline lost her hus- 
band, Stefano Casiraghi, 
ina boat-racing accident, 
the gossip mills have 
been grinding overtime. 
First, the press depicted 
her as too paralyzed by 
grief to carry. on. 
Then the tattlers 

had her trysting " 
with her former 
boyfriend, Roberto | 
Rossellini, in Ja- |.) 
maica last Christ- | 
mas (it turns out | 
her whole family § 
was there, too). 


having a secret romance. 
Some speculated that 
they‘d had an affair be- 
fore Stefano’s death. 
Caroline’s friends and 
family vehemently deny 
the reports. “Everyone 


presumes that every man 

















has taken a virtual leave 
of absence from her job 
as Monaco’s first lady. 
Stefano’s death is not 
the first tragedy she has 
had to cope with, of 
course. In September 
1982, her mother, Prin- 
cess Grace, was killed in 
a car accident. Grief- 
stricken, Caroline man- 
aged to carry on—and 
even assumed Grace’s 
royal duties. But her hus- 
band’s death devastated 
her. She retreated to her 
villa for months with her 
children, Andrea, seven, 
Charlotte, five, and 
Pierre, four. Each day, 
she visited Stefano’s 
tomb, dressed in 
black and looking 
thin and distraught. 
. Friends, however, 
® say the old Caroline 
+ will be back. Last 
; May, for the first 
> time since Stefano’s 
death, she attended 
{ two official functions. 





SMARTER 
SHOPPER 


SAVVY STRATEGIES FROM 
THE NATION'S TOP EXPERT 


Like more and more dads in 
today’s busy two-career 
households, David A. Kessler, 
M.D., has done his share of 
the family grocery shopping. 
And like many other consum- 
ers, he was baffled by the 
nutritional claims on the 
foods he bought—despite his 
degree from Harvard Medical 
School and a stint teaching 
food-and-drug law. But un- 
like other shoppers, Kessler 
is in a position to do some- 
thing about it: As the new 
commissioner of the Food and 
Drug Administration (FDA), he 
has vowed to clear up the 
confusion in supermarkets. 
“I'm going to put the agency 
on the side of the average 
consumer,” he says. 

In just ten months on the 






job, he’s done more to revo- 
lutionize the food industry 
than any other federal offi- 
cial in recent history. Last 
April, Kessler dispatched fed- 
eral marshals to seize two 


CAROLINE SEEMS TO 
DERIVE STRENGTH 
FROM HER KIDS. BUT ACCORDING TO SOME REPORTS, SHE’S 
SEEKING MORE THAN COMFORT FROM VINCENT LINDON (LEFT) 


“PrincessCarolinehas 


Last summer's headlines 
really got hot when a 
young French actor, Vin- 
cent Lindon, was seen at 
Caroline’s rented. farm- 
house in the South of 
France. Reportedly, the 
thirty-four-year-old prin- 


she talks to will be her 
next husband,” says for- 
mer palace spokeswom- 
an Nadia Lacoste. 

What is indisputable is 
that ever since her hus- 
band was killed last Oc- 
tober 3, the normally 


been self-assured and in- 
dependent since she was 
born. It will take her 
some time to rebound 
from this tragedy,” says 
Lacoste.”But rebound she 
will.” —JOEL STRATTE- 

MCCLURE, IN MONACO 


thousand cases of Citrus Hill 
“Fresh Choice” orange juice 
because it was actually made 
from concentrate. Several 
other giant food companies 
have since dropped mislead- 
ing claims from their labels. 
He’s (continued on page 44) 
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ADVERTISEMENT 






It doesn’t take a fortune to be fashionably dressed this fall. 
You can spruce up your wardrobe and still not break the bank 
with less expensive, great-looking hot accessories. 


de Pearls—large and abundant—are one of the 
@ strongest style notes this fall. Look for them 
» in the form of chunky bracelets ... gutsy a 
button or romantic drop earrings ... long, “¥ 
Oo ropes accented with eye-catching pendants “= 
6 . multi-strand chokers. ‘ 
a 






For all-around comfort 
and versatility, the 
updated loafer—sleek and 
streamlined—is an 
excellent footwear choice. 
Set your sights on vivid 
color, textural interest and 
decorative touches like 
topstitching, tassels. 
fringe, buckles and other 
metal adornments. 





Status bags are always solid fashion 
investments. Choose from among shapely 
compact sizes that easily go from day to 

+ night or roomy everyday styles like buckets. 
' drawstring pouches and almost-totes. For 
all-out glamorous evenings, opt for bright 
and bejeweled styles in your favorite 
geometric shapes. 
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SEND FOR YOUR FREE MISTY COSMETIC BA 


To receive your MISTY Cosmetic Bag, enclose the UPC symbols from 
| 2 packs of MISTY cigarettes, complete the following and mail to: 
I MISTY COLLECTION, P.O. Box 5910, Westbury, N.Y. 11592-5910. 
(Please print full name) 

Address Apt. # 

Citys. .a ae: ee State Zip 

My regular cigarette brand is: 


Signature (required) 


From the Misty Collection. Made | 
durable, rip-resistant 100% nylo 
By signing this, I certify that I am at least 21 years of age, a smoker Coated inside for easy cleaning. 

and that I wish to receive a free MISTY Cosmetic Bag. Offers expires Water- and fade-resistant. Easy- 


12/31/91. Allow 6 to 8 weeks for delivery. Void where prohibited. Y20091 open-and-close top with a separa 


Vj | M1 M | Cy zippered: peckes Suggested ret 
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SURGEON GENERAL'S WARNING: Cigarette 


; \ 
Smoke Contains Carbon Monoxide. ; 


9 mg. “tar”, 0.8 mg. nicotine av. 


per cigarette by FTC method. 





gai | 
At) 


. i 


(continued from page 41) 
also in charge of enacting the 
nation’s food-labeling law— 
requiring simpler, more accu- 
rate labels—passed by Con- 
gress last fall. 

Although compliance will 
not become mandatory until 
1993, Kessler and his staff will 
come up with proposals for 
what the new labels should 
say by next month. In the 
meantime, he says, there are 
steps you can take fo avoid 
being fooled by misleading 
labels. Here, his advice for 
getting the most out of your 
trip to the grocery store. 

@ BE SKEPTICAL OF LOW- 


CALORIE CLAIMS. “If the 
product says ‘light,’ look at 
the actual number of calo- 
ries,” Kessler says. “It may 
just be light in color.” Begin- 
ing next year, the FDA will 
establish standard definitions 
for all such descriptive terms. 
@ FIND OUT HOW MUCH 
FAT iS REALLY |) THE FOODS 
YOU EAT. Don’t be taken in 
by items that say they are 
98 percent fat-free. Manu- 
facturers can manipulate 
percentages to their advan- 
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tage. Instead, look at the 
grams of fat the product con- 
tains to get a more accurate 
picture, Kessler says. You 
want to keep dietary fat un- 
der 30 percent of daily calo- 
rie intake. This equals about 
65 grams maximum on a 
2,000-calorie diet. 

@ CHECK THE PRODUCT'S 
SERVING SIZE. Manufacturers 
often base calorie daims on 
a ridiculously small portion 
size in an attempt to make 
the food seem less fattening 
than it really is. So if the 
label on a box of cake says 
ihe product has only 100 cal- 
ories, check the portion size: 
That calorie count may be for 
only a one-ounce slice—and 
virtually no one eats a piece 
of cake that small. 

@ BEWARE OF ITEMS THAT 
ARE ADVERTISED AS CHO- 
LESTEROL-FREE. When a 
product like potato chips 
claims that it has no choles- 
terol, it may in fact contain 
saturated fat, which does in- 
crease cholesterol levels. 
Check the label carefully for 
ingredients that contain satu- 
rated fat, such as coconut 


DAVID KESSLER, 


HEAD OF THE FDA, IS WORKING TO MAKE 
FOOD COMPANIES FOLLOW THE LAW— 
AND TELL CONSUMERS THE TRUTH 


and palm oils; it’s also found 
in meat and dairy products. 

@ BE ESPECIALLY CAREFUL 
WHEN IT COMES TO BUYING 
SHELLFISH. Right now, most 
seafood is not monitored by 
federal officals, although an 
FDA inspection program is in 
the works. In the meantime, to 
keep your family safe, Kessler 
advises cooking all shellfish. 
“The real risk of viral disease is 
in raw shellfish,” he says. “If 
you cook it, you're 99.9 percent 
protected.” —ROCHELLE JONES 


CATHY COMES OF AGE 


urprise! It’s 
Cathy’s fifteenth 
anniversary, and 
naturally, she’s 
fretting over what 
to wear. But 
there’s one thing 
our favorite work- 
ing woman doesn’ thave to 
worry about—she’s a suc- 
cess. The strip now ap- 
pears in more than one 
thousand newspapers na- 
tionwide, and Cathy 
adorns hundreds of prod- 
ucts. She’s also starred in 
three TV specials and thir- 
ty cartoon collections. The 
latest book, Reflections 
(Andrews and McMeel, 
1991; $12.95), will be in 
You KNOW WHAT I SusT 
REALIZED, CATHY © WE ARE 


TWO WOMEN HAVING 
LUNGH TOGETHER. 







WE'RE JUST TWO WOMEN | 
FRIENDS HAVING LUNCH ! 
CJ 


So, MOM, HOW'S 
YOUR LOVE LIFE © 


bookstores this month. 

Here, the strip’s creator, 
Cathy Guisewite, talks to 
the Journal’s Ann Nelson 
about the biggest influence 
in Cathy’s life—Mom. 


Q. What's Cathy’s rela- 








tionship with her mom? 

A. They have the classic 
mother-daughter relation- 
ship. There’s such love be- 
tween them, such need, 
yet they can aggravate 
each other faster than any 
other two human beings. 
Q. How are they alike? 

A. They are both essential- 
ly very optimistic. Part of 
optimism is hoping you'll 
accomplish _— everything 
that you failed to do in the 
last thirty years by four- 
thirty this afternoon. They 
both have that quality. 

Q. What does Mom want 
for Cathy—a_ husband, 
two-point-two children? 
A. Cathy’s mom is very 


Y X's LIKE THE AGE 
DIFFERENCE HAS VANISHED 
BETWEEN US. IT’S NOT 
“MOTHER— DAUGHTER” 
ANYMORE. 


SHE'LL HAVE THE PETER 
PAN PLATE AND A NICE 
BIG GLASS OF MILK. 


proud of her career suc- 
cess. She acknowledges 
we’re ina different genera- 


tion now, and_ she’s 
thrilled by all of that. Of 
course, she’s also desper- 
ate for Cathy to be married 
and begin her real life! 
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BATTLE OF THE NETWORK STARS 


FROM THE WORLD SERIES TO MINI-SERIES, TV’S HEAVIEST HITTERS ARE IN A RATINGS RACE THIS 
MONTH. HERE, INTERVIEWS WITH TWO OF THE HOTTEST WOMEN TO WATCH 


WOMAN OF STEEL 


hat Danielle Steel sure 
knows how to play hard- 
ball. Last year, men were 
pitted against women in 
a battle for control of 
America’s TV sets when 
two movies based on her 
books ran opposite the 
World Series. This month, 
she’s at it again with two 
new movies, Daddy and 





Palomino, slated to go up 
against the baseball 
championship. — (Fortu- 
nately, peace will reign 
in Steel’s own household: 
Her husband, John 
Traina, is not a baseball 
fan, so they'll be tuning 
in to her shows. ) 

Not one to sit back and 
relax, the best-selling 
novelist in the world is 
also the mother of nine 
children, ages three to 
twenty-three. To do all 
this, the forty-three-year- 
old author says she’s 
made some hard choices. 
“| think you can have it 
all, but you have to be 
willing to make tremen- 
dous sacrifices. | sacrifice 
my sleep,” Steel says (she 
gets about three or four 


hours a night). “| never 
get to have lunch with 
friends, and | don’t get to 
go shopping. | finally got 
to read a book [by some- 
one else] about a month 
ago. | get so tired of read- 
ing me.” 

Though she has an as- 
tounding one hundred 
fifty million books in 
print, Steel didn’t become 
a best-selling author 
overnight. She sold her 
first book in 1973, but 
her next five efforts were 
rejected. “If it happened 
to me today I|’m sure |’d 
say, ‘Well, | can’t do this.’ 
But | was young and stu- 
pid. Actually, it was a 
lesson in perseverance— 
sometimes it just takes 
one more try.” 


This November, when 
her fifty-third book is 
published, Steel won't be 
touring the country to 
promote it. “| don’t want 
a public life,” she says 
flatly. When the TV net- 
work tried to persuade 
her to do a publicity tour, 
“They kept saying, ‘Think 
of other writers. Think 
Jackie Collins.’ And | 
said, ‘No. Think J. D. Sal- 
inger. That's closer to 
where | want to be.’ ” 

She’s not quite that re- 
clusive, but she says her 
role as Mom comes first: 
“| have strong priorities 
in my life. The kids will 
certainly remember if | 
wasn't there—the pub- 
lishers won't.” 

—SOFIA MARCHANT 





JOAN COLLINS: ALEXIS AGAIN 


ike Alexis Colby, the 
character that made her 
a household name, Joan 
Collins always speaks 
her mind. Right now, sit- 
ting in New York's ele- 
gant Carlyle Hotel, she 
is denouncing today’s 
body-baring fashions. “| 
think they are awful,” 
declares the fifty-eight- 
year-old actress. “It’s very 
unflattering for the ma- 
jority of women to have 
to wear skirts above the 
knee.” She then makes it 


clear that she is not 
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among the average: “| 
have quite good legs, so / 
can wear them.” 

Indeed, Collins does 
look smart in her knee- 
length black Chanel suit. 
Her outfit is remarkably 
understated for grande 
dame Alexis—whom 
she'll play again in the 
two-part Dynasty—The 
Miniseries, scheduled to 
air October 21 and 22. 

“We're all going to be 
broke—a la Donald 
Trump,” says Collins, 
adding that she’s back 





“for the fun—and, well, 
a bit for the money.” 
Still, Joan had doubts 


about returning. “| was 
very dissatisfied with my 


role the last few 
years. It was really 
stupid. A number 
of times | had to 
say to the produc- 
ers, ‘Do you really 
think I’m going to 
_ throw my sable 
on the floor and 
grind a cigarette 
into it with my 
- high stiletto? 
Have Linda do it.’ ” 

Watch out, America. 
Alexis is back—and 
she’s cattier than ever! 
—DEAN LAMANNA 
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You want everything to fit like it’s made for you. Which is why we designed a maxi 
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Sure, she’s sexy and a star, but Kirstie Alley is not 
exactly your typical Hollywood celeb. The Jour- 
nal reveals how this funny lady from Kansas 
manages to stay on top, but remain down to earth 

By Kathleen Neumeyer, with Andrea Rock 


KIRSTIE ALLEY DOES EVERYTHING WITH DETERMINATION. TAKE 
the way she won over the tiny resort island of Isleboro, Maine (population 600), last 
summer. Clad in baggy sweats and sneakers, her face innocent of makeup, this sexy 
star of TV’s top-rated show spent her days tooling around happily in a dusty Jeep 
Wagoneer with a bumper sticker that reads, ‘‘Maine or Bust,’’ scouting antiques for 
the historic house she’s bought there. ‘“She doesn’t put on any airs, and she fits right 
in,’ says Dorothy Pendleton, an Isleboro native. ‘‘She even plays softball with 
some of the local kids.”’ 

Very un-Hollywood, and very Kirstie Alley. At thirty-six, 
there’s definitely still a lot of kid in Kirstie. A true original, the 
husky-voiced comedienne is happiest tending to her huge 
menagerie of pets, leading conga lines at cast parties, or 
smuggling a live chicken into her dressing room because, after 
all, the studio only said ‘‘No dogs.”’ Kirstie’s sassy comic style 
has wide appeal; in the past four years she’s won a Golden 
Globe and the People’s Choice Award for Favorite Female 
Television Personality and been nominated three times for an 
Emmy. Her movie career has been less stellar; Look Who’s 
Talking was a hit, but other tries like Sibling Rivalry and 
Summer School bombed with critics and customers alike. Still, 
no matter what her vehicle, Kirstie always seems to emerge 
unscathed in the end, as popular as ever—even her flops 
prosper on video. 

How does she do it? ‘‘I’m smart enough to know that 
[critical] rejection is just one person’s opinion,”’ Kirstie has 
said. She’s not afraid to take a chance—and she doesn’t let 
other people tell her who or how she should be. Carl Reiner, 
who directed two of her films, compares her to another singular 
spirit, Lucille Ball. “‘If she gets-to bat as many times as Lucy 
did, she’!] hit the ball as many times,”’ says Reiner. “‘She’s an 
extremely gifted comedienne. When a director asks her to try 
something, she is always completely free to try it, and if it 
doesn’t work, she’ll try something else. She’s not only gifted, 
but she’s got the freedom, and that’s very rare.”” 

Like Lucy, Kirstie often plays characters based on her own 
personality. On Cheers, her wacky disposition helped shape the 
character of Rebecca Howe, the manager of the Boston 
neighborhood tavern that has thirty-five million regulars. 
Executive producer Glen Charles likes to recall those early 
days: ‘‘Our idea was to make Rebecca a sexy villainess. But 
Kirstie was so nervous the first few weeks that we thought, 
Why not use all those little neurotic tinges beneath the self- 
containment? We used her comedic talents more than we ever 
thought we would.”’ 

The nervousness was understandable; hired in 1987 to replace the Emmy- 
winning actress Shelley Long, Kirstie was a virtual nonentity at the time. She 
knew everyone was going to be comparing her to Long, so she showed up at her 
first rehearsal as a look-alike, her dark tresses covered by a blond wig. The cast 
and crew were immediately taken with her. Since then she’s helped keep the 
show in the top of the top ten. ‘““She walked in with a huge amount of (continued) 
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Sometimes you want to go where everybody knows your name: 
On the set of Cheers, Kirstie and the rambunctious barflies (from 
left) George Wendt, Rhea Perlman, Woody Harrelson, Kelsey 
Grammer, Bebe Neuwirth, John Ratzenberger and Ted Danson 


(continued) energy and a huge 
amount of willingness,’ co-star Ted 
Danson has said. ‘‘We’re a fairly 
rowdy group, but she out-rowdied 
us . . . Without a doubt, Kirstie reju- 
venated Cheers.”’ 

Asked how she would describe 
herself, Kirstie often says frankly, 
“Tm a good old girl from Kansas 
who’s a bit goony. There’s a part of 
me that’s like Rebecca. She’s stable 
and in control—and then she’s neu- 
rotic and out of control.”’ 

Kirstie hasn’t been able to control 
all aspects of her life of late. Last fall, 
two and a half months into her first 
pregnancy—and after taking twelve 
home-pregnancy tests to confirm her 
state—she miscarried. It was a tough 
time for her and her husband, actor 
Parker Stevenson. ‘‘I wasn’t far 
50 


enough along to feel the baby kick, so the loss I felt was more mental than physical. 
But there will be more babies,’’ she assured their friends. She even said that if she 
couldn’t have a child of her own, she wanted to adopt twenty children. 

Since the miscarriage, Kirstie’s also been battling a weight problem. ““When I got 
pregnant, I immediately gave myself license to eat—enormous quantities of food. 
Most magazines were saying I was a month pregnant, but it was actually ten weeks. 
That gave me two and a half months to eat like a major pig. I said, ‘I’m pregnant, eat! 
Go for it!’ ’’ These days, through a combination of diet and aerobics, Kirstie is trying 
to get back to her usual 120 pounds. 

The tabs have found a lot more to gossip about. There are tales about her in- 
volvement with the Church of Scientology, the controversial religious group whose 
celebrity disciples include John Travolta and Mimi Rogers. Kirstie serves as national 
spokesperson for Narconon, a Scientology drug-rehabilitation program, which she 
credits with helping her quit her openly admitted addiction to cocaine, but she has 
not—as the tabs whispered—turned her Maine retreat into a 
Scientology commune. Other favorite stories of the scandal 
sheets suggest that her marriage of seven years is in trouble 
or even that she and Parker are gay. 

What does Kirstie say? She shrugs them off as fantasies 
penned by “‘sleazeballs.’’ Still, she admits it does get 
wearing. ‘“What I’m really getting tired of is people 
dwelling on my past and making it seem as if I’ve had this 
hard life. I’ve had a wonderful life. I’ve been blessed.”’ 

Kirstie was born January 12, 1955, in Wichita, Kansas, 
the middle child of Robert Alley, a lumber-company owner, 
and his wife, Mickie. She made her acting debut at six, 
playing the sun in a class play, and she later dreamt of 
stardom and rhapsodized over the movie magazines in the 
beauty shop owned by her best friend’s mother. 

Tall and gawky, with a deep voice and an unusual name, 
Kirstie was an outsider at Wichita High School Southeast, 
where the blue-eyed, blond cheerleader types seemed to 
have all the boyfriends. She rebelled by dressing in black 
like a beatnik and spending evenings cruising the Dairy 
Queen, looking for boys. “‘I guess I was wild, but not 
promiscuous wild,”’ she has said of her teen years. ‘““We 
pulled a lot of pranks. There were a lot of eggs, toilet paper 
and crepe paper dipped in hot water in my past.”’ 

Kirstie dropped out of both Kansas State University and the University of Kansas. 
Inspired, she claims, by the decorator Doris Day played in Pillow Talk, Kirstie went 
to work for a local design firm. Bored, she also took up her two-year cocaine habit. 
By 1981, she was ready to change her life. At the age of twenty-six, she quit her job, 
loaded her dog into her car and moved to Los Angeles, where she went into rehab 
and decided to be an actress. 

During her first few months in Hollywood, she supported herself with part-time 
jobs decorating and cleaning houses while making the rounds of agents and 
auditions. She gave herself a year to get a break—and within that period, she landed 
the part of Lieutenant Saavik, Mr. Spock’s pointy-eared protégée in Star Trek II: 
The Wrath of Khan. 

Tragically, the same week, her parents were involved in a terrible automobile 
accident in Kansas. Kirstie rushed home, but her mother was already dead, and her 
father, who survived, was in intensive care with a collapsed lung and a crushed 
chest. To this day, it is a source of sadness to Kirstie that her mother died without 
seeing her success. 

With her typical grit, Kirstie plunged on, knocking on doors, trying to land more 
parts. Then one night while she was eating in a Santa Monica restaurant, Parker 
Stevenson, of The Hardy Boys Mysteries, walked in with a date. Kirstie saw his 
reflection in the mirror and turned to her friend and said, ‘‘I have to (continued) 
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Alley the activist: Kirstie with her husband, 2 


Parker Stevenson, on the Santa Monica Pier 
for Earth Day 1990; and the animal-loving 
star at home with one of her dozen cats 


(continued) have him!’’ The way 
Parker tells the story, the woman was 
only a blind date. He claims Kirstie 
walked right up to her and said, 
“‘Don’t get too comfortable, honey. 
He’s going home with me.’ 
They dated for the next tw 

but Kirstie wasn’t sure if the blue- 
eyed, preppy Princetonian was too 
staid for her. To prove he wasn’t, 
Parker gave in to Kirstie’s urging to 
buy a Harley-Davidson motorcycle 
and took her for a ride on the back. **! 
52 


thought I was doing the pursuing,’’ Parker says of those early days. “‘In reality, 
though, she was calling all the shots.”’ 

Kirstie’s explanation: ““There’s truth to the expression that opposites attract. That, 
or it’s just that we love each other.”’ 

According to Parker, his beloved wife Kirstie has only one major fault: ‘“She’s 
trying to cram six lifetimes into one. She’s a bizarre combination of eccentricity and 
determination to-make a difference.”’ 

Yesterday’s eccentricity, of course, is sometimes today’s trendy. cause; an early 
environmentalist, Kirstie always carries canvas shopping bags to tote her groceries, 
recycles paper, glass and aluminum, and refuses to buy aerosol cans and pesticide- 
laden produce. She insists on having recycling bins on all her movie sets, and requests 
that the caterers use no polystyrene containers. She encouraged the producers of 
Cheers to include an episode about how the Boston bar recycles its beer bottles, and 
in Look Who’ s Talking Too, her character argued in favor of cloth diapers instead of 
disposables. She also produced a cartoon book for schoolchildren, printed 
on recycled paper, called Cry Out, which illustrates things kids and grown- 
ups can do to save the earth. 

Fiercely devoted to animal rights, Kirstie’s a member of PETA (People 
for the Ethical Treatment of Animals). She also shares the former Al Jolson 
estate in Encino with more than forty pets, including dogs, chickens, geese, 
turkeys, possums, rabbits, parrots, fish, monkeys, and as many as a dozen 
cats. And when she’s not working, Kirstie herself is out cleaning the cages 
and filling the food dishes. 

Inside the thirty-two-room San Fernando Valley mansion, which sits on 
two-and-a-half well-manicured acres and boasts an Olympic-size pool, the 
animal motif continues in oil paintings of dogs, rooster figurines and statues 
of deer. As for the furniture, Kirstie has mixed a collection of fine antiques 
with overstuffed chairs in bright red- , 
and-green plaids and chintzes. 

Meanwhile, on the opposite coast, 
Kirstie’s redoing the two-story Colo- 
nial Revival house on the Atlantic 
Ocean that was built in 1915 for a 
Philadelphia rubber baron. For the 
Maine event, she’s called in the fabled 
Sister Parish, who guided Jackie Ken- 
nedy in a major renovation of the 
White House, to help find a cozy mix 
of antiques and decorative art. 

Maine’s beginning to attract some 
pretty stellar summer colonists: Tom 
Selleck, Billy. Joel and Christie Brink- 
ley are there, and Kirstie’s close pal 
John Travolta has just put in a bid ona 

eT cottage of his own on Isleboro. 
Still, local acceptance seems to matter. So far, so good, says Martha Borzoni, 
who waited on Kirstie when she stocked up on groceries at a nearby health-and- 
specialty-foods store. ‘‘She was very normal, really. She seemed very much like 
one of the gals.”’ 

Well, maybe not just any gal. One day she drove past a car dealership about ninety 
minutes from Isleboro and spotted a 1940 Ford sedan and a 1946 Studebaker pickup 
truck. She decided they were just the vehicles for her new place—and that the truck 
would make a perfect birthday present for Parker. She gave the owner, Terry 
Pinkham, a checkand asked him and his father, Ralph, to hide the truck in a garage at 
the opposite end of the island. Kirstie stayed to chat awhile with the senior Pinkham, 
and told him that he reminded her of her own father. 

**She said she’d invite me over for lunch when he came to visit,’’ Ralph says. 

But so far, he has yet to say, ‘‘Cheers, Kirstie!’’ gE 
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A time of their 
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Live AWAY 


A HEARTWARMING NEW FAMILY DRAMA FROM THE CREATORS OF “NORTHERN EXPOSURE” STARRING SAM WATERSTON 
Premieres 8/7PM Tuesday, October 8 on NBC 
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he alarm clock 
goes off at six AM, 
and you drag 


yourself out of bed. 
There’s no time to 
think about how 
tired you are—you've 
got to get the kids and 
yourself out the door. Af- 
tera nee workday, 


the process spins in re- 
verse. Later, when you 
finally collapse into bed, 
you might be able to 
squeeze in six hours of 
shut-eye—if you aren't 
tossing and turning. 
Sound familiar Then 
chances are cue suf- 
fering from what some 
experts say is our na- 
tion's most pervasive 
health problem: sleep 
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SUNAL 


Important insights into the way we feel Il Snooze 
you can use Il Flowers for the future I When you 
should be truthful with family and friends 


deprivation. According 
to recent studies, more 
than one hundred million 
Americans aren’t getting 
enough rest. 

Today, under constant 
pressure to do more— 
work longer hours, take 
care of family and 


household chores, and 





even do wolisees ser- 
vice—many of us are 
forced to cut back the 
number of hours we 
sleep. Over time, this 
adds up: Our reflexes 
become impaired, we 
have less energy and 
mental alertness, we lose 
our concentration and 
become easily distract- 
ed. Says James B. Maas, 
Ph.D., a professor of psy- 


HUW 10 GcT A GOOD NIGHTS SLEEP 


chology at Cornell Uni- 
versity, “If you feel more 
than a minor energy sag 
in the middle of the day, 
you need more sleep.” 


Slumber numbers 


Even if you can’t increase 
the quantity of your slum- 
ber, you can work on 
enhancing the quality, 
says the Better Sleep 
Council, a nonprofit edu- 
cational group in Alex- 
andria, Virginia, affiliat- 
ed with the bedding in- 
dustry. In fact, six hours of 
uninterrupted sleep can 
make you feel better 
than eight hours of dis- 
turbed rest. That's be- 
cause during the night, 
our bodies repeatedly 
go through different cy- 
cles, each of which 
is progressively deeper 
and more restorative, 
and we need to spend 
uninterrupted time in all 
of these stages. 

To help you get your 
best rest, here are some 
expert fips: 

MESTICK TO A SCHEDULE 
People who have trou- 
ble sleeping often devel- 
op very erratic pat- 
terns—five hours one 
night, then ten hours 
when they're overtired. 
To avoid this, get up at 
the same time each 
moming—no matter 
when you went to sleep. 


Then vary your bedtime 
to find out how much 
slumber you need fo feel 
refreshed all day. 
Hi CREATE NIGHT RITES Give 
yourself an hour or so to 
wind down every night: 
Take a warm bath, read 
or do yoga stretches. This 
ritual will cue your body 
that it’s time to sleep. 
Wi DON'T WORRY, BE SLEEPY 
If you have a restless 
night, try to stay calm. Do 
something relaxing that 
you enjoy, such as read- 
ing. Distracting yourself 
will make you stop wor- 
rying—and that will prob- 
ably make you drowsy. 
WE JUST SAY NO In 1987, 
doctors wrote twenty- 
one million prescriptions 
for sleeping pills—50 
percent fewer than ten 
years ago. The decline is 
due to two main factors: 
Experts say that used ev- 
ery night, these pills can 
quickly lose their effec- 
tiveness, and can be- 
come addictive. They 
also advise against over- 
the-counter products for 
the same reasons. 
HB TIRE YOURSELF OUT Daily 
workouts make you 
pleasantly fatigued, and 
they release tension so 
you'll sleep better. The 
best time to exercise is 
six hours before bed- 
time. _—IRENE NYBORG- 
ANDERSEN 
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DARING WOMAN 








CRITICIZING SOMEONE 
YOU CARE ABOUT 


has been on a diet— 

comers you at a party 
and asks how you like her 
miniskirt. Do you tell her 
it’s a little too tight—or 
spare her feelings and say 
she looks great? 

Your husband asks your 
opinion of a business re- 
port he’s spent the entire 
weekend on. You feel that 


Vi best friend—who 
























LOVE HER SUIT 
BUT HATE HER 
ACCESSORIES? HOW 
TRUTHFUL SHOULD 
YOU BE WITH A 
FRIEND? 


person has made a de- 
cision that’s irrevoca- 
ble, most likely she 
wants your support. 
For example, it’s 
best to reassure the 
friend 
who asks 
“your opin- 
ion of her 
miniskirt, 
since she’s 
at a party 
and can’t change her 
clothes. Or, “if they 
are about to per- 
Y form—to give a 
' speech, for exam- 


the past. “‘Hone your an- 
tennae,’’ says Tannen. 
“In general, we are rarely 
looking for literal answers 
to our questions. If the 
answer is going to be a 
criticism, there’s a very 
good chance the person 
doesn’t want to hear it.”’ 


Speaking your mind 
If you do decide to offer 
your critical opinion, here 
are some guidelines: 

MEBE SPECIFIC ‘‘Address 
the behavior, not the per- 
son,”’ says clinical psychol- 
ogist Carol Rubin, Ph.D., 
co-author of When Families 
Fight: How to Handle 
Conflict with Those You 
Love (Morrow, 1989). 

Wl BE POSITIVE ‘‘Couch [the 
criticism] in some nice 
way,’” says Stotland. So, if 


it needs more work. ple—you don’t want you don’t like the way 
Should you tell him so? to say anything to make your husband dresses, for 

Criticizing someone them feel bad when they instance, encourage him to 
you love is never easy. & need the confidencetodoa _ buy clothes that flatter him. 
No matter how weill-inten- need to know what shape good job,’ says Deborah Mf PICK THE RIGHT TIME Ask 


tioned your words, the 
truth is often painful. And 
because friends and family 
care about your opinion, 
they’re likely to be hurt 
when you say something 
they don’t want to hear. 
So is there any way to 
tell when you should be 
truthful? Try to tune in to 
the other person’s feel- 
ings, experts say. ‘‘You 


they’re in at the moment 
and what they are really 
asking,’’ says Nada L. 
Stotland, M.D., associate 
professor of clinical psy- 
chiatry at the University of 
Chicago. Your friend or 
husband may simply be 
seeking approval or reas- 
surance, she adds. 

So, if the circumstances 
can’t be changed, or the 


LOVE SECRETS 


Tannen, professor of lin- 
guistics at Georgetown 
University, in Washing- 
ton, D.C., and author of 
the best-seller, You Just 
Don’t Understand: Women 
and Men in Conversation 
(Morrow, 1990). 
Whether you should tell 
the truth also depends on 
how the other person has 
reacted to your criticism in 


yourself, is the person 
ready to hear what you 
have to say? advises Hen- 
drie Weisinger, Ph.D., a 
psychologist in Los Ange- 
les and author of The Criti- 
cal Edge (HarperCollins, 
1990). If you find a calm, 
quiet time, the other per- 
son is more likely to be 
receptive to your opin- 
ion. —HARRIET EDLESON 


Y  ezopuay isan 


As most happily married couples know, it’s vital to keep your passion alive—no matter how long 
you’ve been tozether. So how do you and your husband do that? Whether you give each other 
sexy massages cr escape for an occasional weekend alone together, we'd like to hear from you. 
Send your tips (no more than 250 words, typed, double-spaced), along with a color photo of you 
and your husband, to: Box P, LHJ, 100 Park Avenue, New York, NY 10017; we must receive 
your submission by October 20. We’ll pay $100 for those accepted for publication and print 
them in next February’s issue. Some couples will be asked to appear on The Joan Rivers Show in 
November. (Submissions cannot be acknowledged or returned.) 
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WE LOST 195 POUNDS. 








TOMMY LASORDA [ff se ® EDKOCH 
LOST 30 LBS. eee LOST 35 LBS. 
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CRISTINA FERRARE 


PETER DELUISE | ef KIM FIELDS 
LOST 25 LBS. LOST40LBS. | : 


LOST 25 LBS. 
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Ultra Slim-Fast’...lf We Can Do It, You Can Do It! 


The Ultra Slim+Fast* plan is easy. A thick, delicious Ultra Slim-sFast ¢&= 


of 
shake for breakfast, another for lunch, and then a sensible dinner. You 





can even have 3 snacks a day! That’s why Ultra Slim-Fast works. You > 
see, Ultra Slim+Fast shakes are filling, delicious, and nutritious. They’re 

loaded with vitamins, minerals, protein, and fiber. And they’re low in 

fat and cholesterol. renee 


So if you want to lose weight and feel great, try Ultra Slim-Fast 
and start losing weight today. 


Give us a week, we'll take off the weight. 


These celebrities may not be typical of the average Ultra Slim-Fast user. Weight loss may vary. Average weight loss is 3-4 Ibs. the first week, 1-2 Ibs. each week thereafter 
© 1991 Slim-Fast Foods Company. 
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DG NOW 
ENIOY LATER: 


othing heralds 
springtime like the 
glorious bloom of 
bulbs—colorful cro- 
cuses, daffodils, hy- 
acinths and tulips. 
They require little 
time and effort, and blos- 
som year after year. 


THE BULBS YOU PLANT 
NOW WILL PUT ON A 
GLORIOUS EASTER 
PARADE NEXT SPRING 


October is the month to 
plant spring bulbs in most 
arts of the country. 
fere’s a aaa ae guide. 


1 oO 


The best bulbs 
CROCUS 

® Colors: White, yellow, 
deep purple, lilac stripes. 
@ Bloom time: Late winter 
and early spring; flowers 
for three weeks. @ Plant- 
ing depth: Two. to four 
inches; place bulbs two to 
six inches apart. 

DAFFODIL 

®@ Colors: White, yellow, 
gold, pink, apricot or or- 
ange—and combinations 
of these. @ Bloom time: 
Early to mid-spring; flow- 
ers for two to three weeks. 
@ Planting depth: Three 
times the diameter of the 
bulb. Space bulbs six to 
eight inches apart. 
HYACINTH 

®@ Colors: Biue, purple, 
red, pink, yellow, cream, 
white, apricot. @ Bloom 
time: Early to mid-spring; 
blossoms for three weeks. 
@ Planting depth: Five to 
six inches; place bulbs five 
inches apart. 

TULIPS (Dutch) 

@ Colors: Every shade ex- 
cept pure blue. @ Bloom 
time: Early to late spring, 
depending on the variety; 
flowers last from two to 
three weeks. @ Planting 
depth: Six to eight inches; 
space six inches apart. 


Designing with 
spring flowers 

Follow these basic dos 
and don’ts to help make 
your yard look its best: 

@ Always plant tulips, daf- 
fodils, crocuses and hya- 


cinths in groups of at least 
twelve for more impact. 

®@ Place bulbs that produce 
tall flowers (tulips, for in- 
stance) in the back of your 
flower bed, with medium- 


height flowers in the mid- 
dle and shorter ones, like 
crocuses, in the front. 


@ Choose your color 
scheme ahead of time. Ex- 
periment by drawing on 
paper with colored pencils 
to see which shades look 
best together. White flow- 
ers are essential to break 
up color patterns—at least 
one fourth of your planting 
should be white. 

@ Consider how the land- 
scape looks from inside 
your house, as well as out. 
Arrange your plantings so 
that you can enjoy them 
from your windows. And 
since bulbs usually bloom 
in late February, you don’t 
need to brave the cold in 


order to see them. 


How to plant 

Choose a site that receives 
full or partial sun, with soil 
that drains well. Besides 





flower pale plant along 
a driveway or walkway 
or around your mailbox. 
Then mix the soil with or- 
ganic material (such as 
compost or sphagnum peat 
moss) in a ratio of two 
parts soil to one part organ- 
ic matter. Next, dig a hole 
to the recommended depth 
for each bulb—or make 
things easier on yourself 
by using a special bulb 
planter, available at gar- 
den centers. Put the bulbs 
in place, with their pointed 
ends up, and gently press 
them into the ground. 
Cover the bulbs with soil, 
tamp down lightly and wa- 
ter thoroughly. 

—THEODORE JAMES, JR. 


FLOWERING BULBS: INDOORS AND OUT, by Theodore James, Jr. Published by Macmillan, Inc. Copyright © 1991 by Theodore James, Jr. All rights reserved. 


LH) SPECIAL DAFFODIL OFFER 


Make your spring garden grow with our perennial daffodils. 
They’re easy to grow and care for, and they multiply each year, 
producing a bounty of blossoms. Our special mixture contains 
yellow, white and two-tone varieties, including orange and 

red. Plant these daffodil bulbs in your yard now and enjoy their 
colorful display next spring. To order bulbs, turn to page 207. 
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store nearest you, call 
4800-343-WALK. © 





Hometown Of Our Forefathers. 














PRESENTING 


as ? . LAD 
Jeffersons Ordinarie 
The First Landmark Sculpture To Capture The Beauty And Charm Of Colonial America. 


t was the true center of Colonial __it represents an excellent collecting able today at the low issue price ¢ 

life. The place where friend- —_ opportunity as well. And its avail- —_ just $34.90. 
ships—and revolutionary ideas—were 
born. Where great men like Thomas 
Jefferson made great decisions. In 
1766, the “ordinarie” (or village inn) 
was all this and more. 

Now, inspired by the inns 
familiar to Jefferson and our fore- 
fathers, comes “‘Jefferson’s 
Ordinarie.” [ Designed by Kenneth 
and Hope LeVan, this is the pre- 





mier issue in Strolling Through 
Colonial America, a new collection 
of architectural! ai noring the 
patriotic men | en who 
founded our country 

Discover the warmth and 


charm of our nation’s herii vith 
this faithful and beautiful po ral 
of the timeless qualities of Colonial 
American architecture. Yet “Jeffer 
sons Ordinarie” has more than 
charm in its favor; as the premier 
issue in an important new Peection, 





Rear view of “Jeffersons Ordinarie” with summer kitchen and breezeway at left. 


Pamstaking Attention Io 


distorical Detail Brings 
A Colonial Inn To Life. 


fmagine stepping up the walk to “Jefferson's 

Ordinarie.” From every angle, you discover 

> warm comforts of “home:” Inviting 

ches by the front door. An apple pie 

oling on a windowsill. Open dormer win- 

s. A dog resting in the shade. Fragrant 
b gardens and climbing vy. 

“Jefferson's Ordinarie” is alive with 
ktures and colors, as well. You can feel 
> intricately sculpted cedar shingles of the 
bf, the cobblestones of the carriageway, the 
cks of the chimneys, walkways and walls. 
urteen authentic period colors complete 
> scene, from the Colonial white weather- 
ard*siding to the dusty pink of the espal- 
ed roses. 

Every detail captures the architec- 
al and landscaping features authentic to 
America’s Tide- 
water region, circa 
1766. Carefully 
researched and 
designed by 
award-winning 
artists and historic 












ela a 
2208 | 


Wetriris 


preservationists 
»zy benches and a doorway Beane _ 
say “welcome.” OBe CMaDs 


each sculpture is 
d-painted by skilled craftsmen. 
The two charmingly detailed buildings 
at comprise the piece—the 
dinarie” and its separate 
‘mmer kitchen—are joined 
, a graceful double- 
ched breezeway...one of 
2 first ever created in a 
admark sculpture. 
With your sculpture 





Colorful roses 


u will receive a hand- C 
mbered Deed and Cer- limb the kitchen 
chimney. 


icate of Authenticity, 
tailed floor plans, and an 





Our Customer's | 
Bill of Rights 


) As a valued customer of Hawthorne 

| Architectural Register, you are entitled 
to the rights below. We want all your 
experiences with us to be enjoyable 
and rewarding. 


e The right to return any artwork 
purchased directly from Hawthorne 

| Architectural Register for any reason 

) for five full years. We will refund the 

full price you paid, including postage. 


© The right to artwork that meets the 
highest standards for quality, artistic 
detail, and historical accuracy. 


¢ The right to priority notification of 

| new sculptures at issue price, as long 
as you are a regular purchaser of 
issues in a series. 

; 


e The right to choose only those 
sculptures you want to add to your 
collection without obligation for 
subsequent issues. 


e The right to prompt, courteous, and 
friendly service at all times. 








illustrated nar- 
rative describ- 
ing life in an 
18th-century 
Colonial inn. 
You will also 
receive priority 
notification of 
future issues in 
the collection — 
but will never be obligated to buy. 





; See ied 
A pie cools while apples 
await peeling. 


An Acquisition To Build Upon. 

In recent years, exceptional landmark sculp- 
tures have proven to be wise acquisitions. ot 
all sculptures increase in value; some go down. 
But as the premier issue in an important new 
collection, “Jeffersons Ordinarie” seems to 
have credentials similar to other popular 
sculptures. And at the 
issue price of just 
$34.90, it represents an 
extraordinary value 
compared to other “cot- 
tages’ on the market. 


Each authentic 
detail is hand- 
painted. 





David Winter’s Woodcutter’s Cottage 
(John Hine Studios) 


Issue Price: $87.00 
Current Quote: $250.00° 


Keeper’s Lodge 
(Lilliput Lane) 


Issue Price: $75.00 


Current Quote: $165.00* 


Jacob Adam’s Farmhouse 
(Department 56) 


Issue Price: $65.00 


Current Quote: $250.00* 


*As reported in the Collectibles Market Guide and 
Price Index for 1991. 

We expect established collectors of cot- 
tages and Americana to create considerable 
demand for this sculpture. Show your pride in 
our nation’s heritage by acquiring “Jefferson's 
Ordinarie” at the low issue price of $34.90 
today. Send no money now...simply complete 
and return the Order Form. But please act 
promptly. The attention to detail and hand- 
painting involved in crafting this sculpture 
inevitably places limits on the number of 
pieces that can be made. Please note the 
deadline date, and respond today. 


Order with confidence. Your purchase is 100% 
risk-free, fully protected by the Hawthorne 
Architectural Register Five-year Uncon- 
ditional Guarantee. 















© 1991 Hawthorne Architectural Register, 9210 N. Maryland Ave., Niles, IL 60648 


ORDER FORM 


Please return your reservation by October 31, 1991 


Limit: One sculpture per order. 
Please enter my reservation/order for “Jefferson's 
Ordinarie.” | understand that I need send no money 


now. I will pay for my sculpture in two monthly installments of $17.45** each, the first payable 
before shipment, for a total of $34.90. 


If I’m not completely satisfied, | have five full years to return my sculpture for replacement or 
full refund. 
xX 


Signature 
Circle one: 


Mrs. Miss Ms. Mr. 


HAWTHORNE 


ARCHITECTURAL REGISTER 





Name (please pnnt) 





Address 





City State 


( 


Telephone 
SEND TO: 


Apt. No. 


Zip 
**Plus $3.25 shipping and handling 





) 


and any applicable state sales tax 


HAWTHORNE ARCHITECTURAL REGISTER 
9710 North Marvland Avenue. Niles. IL. 60648-1322 


JOG 101 


78001-E88001 









RROIL O'CONNOR 
ESEARE THEDAYS 


arch-conservative Archie Bunker, he tried to lay down the law; now as Chief of 
Police Bill Gillespie, he’s enforcing it. Here, he talks about his life on—and 


off—the set of “In the Heat of the Night.” 



















nside an aging West Los An- 
geles warehouse that is dou- 
bling as the temporary quar- 
ters of the hit series In the 
Heat of the Night, Carroll O’Con- 
nor picks his way through a tan- 
gle of secretaries and production 
assistants. “Sorry I’m late,” 
the sixty-seven-year-old 
striding into his office. “Had to 
see the doctor for an earache. 
Settling into a big upholstered 
chair behind an even bigger 


says 


actor, 


desk, O’Connor, spry and fit in 
tan trousers and shirtsleeves, is 
clearly the man in charge here 
Under his guidance as co-execu- 
tive producer, story editor and 
star, In the Heat of the Ni has 


64 


One of TV’s finest: 
O’Connor, the nine- 
ties-style man_ in 
blue, and seventies- 
style blue-coliar 
icon, with the Meat- 
head (Rob Reiner) 
and daughter Gloria 
(Sally Struthers) 


eae 


Ss 


2 ia 


flourished. The series has gar- 
nered both critical raves and rat- 
ings success, landing in the Niel- 
sen’s top twenty for the past 
three seasons. And along the 
way, O’Connor managed to snag 
an Emmy for his portrayal of 
Chief of Police Bill Gillespie. 

Is he surprised that a rural 
detective drama set in the fic- 
tionai town of Sparta, Mississip- 
pi, has become so popular? “Yes,” 
O’Connor says with a laugh. 
“But then, I always prepare my- 
self for the worst. It was almost a 
satisfaction to me, for example, 
when I opened and closed on 


“. 














By Dean Lamanna 


Broadway in one night with a 
play called Brothers back in 
eighty-three.” 

For an instant, as he swivels 
around in his massive chair, the 
actor’s demeanor recalls that of 
Archie Bunker, the lovable but 
bigoted homespun philosopher 
he played in Norman Lear’s 
smash seventies sitcom All in the 
Family. By using humor to tack- 
le racism and other sensitive 
subjects, the outspoken series 
changed TV forever, paving the 
way for the freewheeling satire 
of Saturday Night Live and other 
controversial programs. The 
show is still amazingly popular. 
Last summer CBS brought the 
series back for a limited run, and 
it scored in the top ten. O'Connor 
is quick to appreciate the fame 
the part brought him—and con- 
tinues to bring. “It was the role of 
a lifetime,” he says. “Before Ar- 
chie, I could walk down the street 
and maybe somebody would rec- 
ognize me. This morning, while I 
was at the ear doctor’s, I met ten 
people—and everybody knew me. 
When you're as well known as 
that, you value it.” 

These days he also values his 
hard-won control over In the 
Heat of the Night, based on the 
Oscar-winning 1967 film of the 
same name. He threatened to 
quit in 1989 ifhe (continued) 
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‘isherPrice Puffalumyp Kids. 
Little softies for big hugs. | 


Here come the sweetest dolls your little doll 
will ever cuddle. Irresistibly soft Puffalump Kids are 
light as a feather and dressed for snuggling. 

And because they’re machine-washable and 
dryer-safe, Fisher-Price’ Puffalump Kids stay soft 
and sweet for years of happy hugs. 








| Fisher-Price, East Aurora, New York 14052. Also available in Canada. 
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1ued) didn’t get more say, and 

ince taking the reins, he has shifted 

the show’s emphasis from action-ori- 
ented whodunits to character dra- 
mas. It’s perhaps no coincidence that 
O’Connor’s ultimatum came soon af- 
ter he survived a scary sextuple-by- 
pass heart surgery and a gallblad- 
der operation. “It costs me less in 
anxiety and energy to be the boss,” 
he says. “When your notion of the 
show is very different from the pro- 
ducer’s, it’s a very painful situation. 
Because you're using all kinds of 
















strategems to get your way, and fi- 
nally you have to go to the hard ex- 
treme of becoming a bully.” O’Con- 
nor, well known for being “difficult,” 
became even feistier while ill. After 
the surgery, he took out an ad in the 
trade papers acknowledging his or- 
neriness and thanking colleagues for 
their support ; 


Today, he says, he’s “more bear- 
able”—and in great shape. He’s shed 
thirty pounds since the surgery and 
keeps fit by walking and riding a 
stationary bike. “When I’m on loca- 
tion in Georgia, | yt a treadmill 
in the office, you s in get on 
that and watch th First 
thing you know, I’ve w | five or 
six miles.” 

Outright relaxation, how is 
66 


“a chore,” says the actor, who likes 
to hang out at Carroll O’Connor’s 
Place, his Beverly Hills restaurant, 
when he has a few spare moments. “I 
took a trip to Mexico with my wife 
for three weeks,” he explains with a 
sigh. “I don’t know if you can call it 
relaxation—driving in the car, 
schlepping bags around, doing this, 
doing that. Maybe it wasn’t. But it 
was a change of pace, and to me 
that’s important.” 

Even more important is his forty- 
year marriage to Nancy Fields, 
whom he met in 1948 at the Univer- 
sity of Montana. O’Connor got to 
know her while starring in a 
student production of Life with Fa- 
ther; she was the wardrobe mistress. 
“Above and beyond love and passion, 
we really liked each other,” he says. 
“We liked the same things, had the 
same pursuits. All marriages, I 
think, depend on how much people 


ALL IN THE FAMILY: O’CONNOR ON THE TOWN 
WITH HIS WIFE OF FORTY YEARS, NANCY, AND IN 


FRONT OF 


need each other. 
When one of the 
partners stops need- 
ing the other one, 
that marriage is not 
going to last.” 

O’Connor credits 
his stable private 
life—and his lack of 
leading-man looks— 
with keeping him 
out of the gossip columns. “I’m not 
the type that you can make much of. 
Now, a handsome guy like my friend 
Ryan O’Neal—they could always 
make up anything about poor Ryan 
or people like that, you know, chas- 
ing women, whether they are or not. 
I just don’t get into any of these so- 
called scandalous behavior patterns. 
I'm dead, dead copy—there’s just 
nothing there.” 

Still, the tabloids have made do 
with O’Connor’s co-star, Howard 
Rollins, who was arrested in Louisi- 
ana for cocaine possession in 1988 
and later went through a rehabilita- 
tion program. They have run stories 
accusing him of everything from con- 
tinued drug use to fighting with 
O’Connor to having AIDS. O’Connor 


insists there is no truth to the tabs’ 
accusations and even has a $10 mil- 
lion lawsuit pending against The 
National Enquirer for reporting that 
tensions were so high he had fired 
Rollins. 

The scandal sheets also printed tales 
that Carroll’s twenty-eight-year-old 
adopted son, Hugh O'Connor, who 
stars as Deputy Lonnie Jamison on the 
series, was using drugs. His father} 
doesn’t deny them. “Like every other 
kid in his generation, Hugh has used | 
drugs—he’s probably used them all at §) 
one point or another,” O’Connor says 
matter-of-factly. “I don’t know any- 
body who hasn’t tried those things ex- 
cept me. But I used to go pretty well on 
the booze, which is just as much a drug 
as anything.” 

O’Connor says his efforts to advise 
his son on the situation backfired. “I 
told Hugh, ‘Maybe you have a prob- 
lem. Why don’t you go to Betty Ford 





THE BEVERLY HILLS 


RESTAURANT THAT BEARS HIS NAME 


or someplace like that and work on 
it?’ Well, he didn’t want to go be- 
cause he didn’t think he had a prob- 
lem. He went because I told him to. 
And then he got himself in trouble 
just by virtue of the fact that he 
went there. [The tabloids] don’t give 
you credit for going to a place like 
that. It’s evidence of what a bad per- 
son you are—not evidence that 
you're a good person who wants to 
take care of yourself.” 

Taking care of the cast and crew of 
In the Heat of the Night is O’Connor’s 
main concern at the moment. In fact, 
his almost paternal sway over the 
production has earned him the nick- 
name “Pops” on the set. “Carroll 
puts his stamp of approval on every- 
thing, but he makes it clear that this 
is our show—not his alone,” says ac- 
tor David Hart, who plays Deputy 
Parker Williams. Of course, Hart 
adds, it’s hard not to be awed by the | 
man who originated the role of Ar- | 
chie Bunker: “His chair is in the 
Smithsonian, you know?” 

And in our national conscience. 


Dean Lamanna is a free-lance writer 
who lives in Los Angeles. 
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1 : 1 ®> Katie hates tomatoes. Joey hates 
_ , anything green. And my husband 
” hates anything new. But they all 
| love your luna Mac and Cheese. 
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| Chose Tuna Mac and Cheese™ 


his is a StarKist® family-tested and mother-endorsed tuna recipe, one of several recipes we 
sked mothers to try in their homes. Their families found tt so delicious, even picky kids loved tt. 


usy mothers really appreciated the short preparation time. ies eee aeaiejestiaone 









7% 0z) box Macaroni and Cheese Dinner 1 cup frozen green peas 20 minutes to prepare! i 
122 oz) can StarKist tuna, drained and chunked Ye cup milk Z 

‘tsp garlic powder (optional) 1 tsp dried Italian seasoning We ———— 

‘cup shredded cheddar cheese 1 Tbsp grated Parmesan cheese = Re 


Prepare macaroni and cheese according to package directions. 
Mix in remaining ingredients, except Parmesan cheese. Pour into 
a 14 quart microwaveable serving dish. 

Cover with plastic wrap and microwave on High for 2 minutes. & 
Stir casserole and continue heating on High for 214 to 34 minutes 
or until cheese is melted and mixture is heated through. 
Sprinkle with Parmesan cheese. 


eparation time: 20 minutes. Makes 5 to 6 servings. 








Diahann Carroll 
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LASAGNA STL ay 


The facts you need are right on 
the box. The foods you love are 
right inside. Healthy Choice? 
Twenty-two dinners. Iwenty-four 
entrees. All simply delicious. 


Healthy Choice Entree * 


The choice is yours. 
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A GOOD SOUND MARRIAGE 


Carrie sees a ghost—but this bossy spirit is more haunted by visions of the future 
than the past. An unusual Halloween story from the award-winning author of “The 
Lives and Loves of a She-Devil.” 


By Fay Weldon 





arrie cried herself to 

sleep, and her grand- 

mother appeared to her 

in a dream and spoke to 

her. At least Carrie sup- 
posed it to be her grandmother. 
The apparition, or phantom, or 
whatever it was, who spoke so 
lucidly, materialized as a pretty 
but elderly flat-chested woman 
with short, brown, carefully 
waved hair, who wore a straight 
gray soft dress, which came 
down to midcalf level, rather 
thick stockings, and low-cut 
shoes with little heels and a 
strap across the front of the foot. 

Carrie worked in the BBC’s 
costume design department 
and, professional even in her 
sleep, placed the dress as being 
late nineteen twenties or possi- 
bly early thirties. Carrie esti- 
mated her grandmother’s age at 
around sixty but trying for fifty; 
an age, at any rate, that predat- 
ed Carrie’s life on earth. 

Her grandmother had died at 
the age of eighty-two, when 
Carrie was eleven, and Carrie’s 
mother, Kate, had not allowed 
her to go to the funeral. Carrie 
remembered being much put 
out. She liked to be where the 
action was, just as much as her 
mother seemed always to like 
her not to be. Trouble at home 
was one of the reasons why 
now, at twenty-six, and five 
months pregnant, Carrie cried 
herself to sleep. Carrie’s moth- 
er, too, was as good as dead; 
that is to say Kate had scarcely 





a word to say to her now that 
she had gone out and married 
Clive. Kate threw up her hands 
in horror and just left her alone 
to get on with her husband and 
her pregnancy, and Carrie, to 
her own surprise, felt the loss. 
She was the first of her friends 
to have a baby, and who was 
there to talk about it with, who 
knew anything about the sub- 
ject whatsoever? Carrie, on a 
good day, was glad about the 
baby, and on a bad day was 
scared stiff, and the good days 
were further in between, and 


from this, she could only deduce 
that she had done the wrong 
thing. She should never have 
married Clive, who was not ly- 
ing in the bed beside her as he 
ought to be; she should never 
have gotten pregnant. Now Car- 
rie wept, and slept, and dreamt. 
“Cut out the crying and the 
carrying on,” said Carrie’s 
grandmother, Christabel, or 
whoever it was. “It’s bad for the 
baby, and it’s pointless: There’s 
no grown-up around to hear you 
and make things better. Worse, 
you're one of the (continued) 
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= GOOD SOUND MARRIAGE 


continued 


grown-ups yourself: not even a child 
anymore. You weep, but now there’s 
no one to hear, so you weep and weep 
and weep some more. 

“When your mother, Kate, made me 
a grandmother by having you, I can 
tell you, I wept and wept and wept 
some more, because the transition is 
never properly or finally made. But I 
was careful not to let David, Kate’s 
father, your grandfather, know that I 
was crying, or why, because some 
things. even in a good, sound mar- 
riage, are better kept private. Your 
generation does too much sharing. To 
share grief is to double grief, not halve 
it; each spouse likes to believe in the 
other’s strength; wants the other to 
stay the grown-up for the moments 
when he, she, becomes the weeping 
child again. Childish burdens are to be 
borne alone, not shared with a hus- 
band who himself is worrying because 
when he combed his hair that morning 
there was more hair left on his comb 
than on his head, and that, too, is the 
beginning of the end for him. And be- 
cause the fear of growing old masks 
the real fear, the fear of death, which 
is as strong and inevitable as death, it 
is to be faced, not diminished by shar- 
ing, washed away by weeping. But 
you—you cried so long and hard, you 
forced me out of my grave to rise and 
speak to you myself. Dead as I am, I 
reckon I’m still kinder and more re- 
sponsible than your mother, alive. 

“Stop crying, Carrie, it’s bad for the 
baby, which means it’s bad for you, 
which is why I mention it. If you cry 
now, out of distrust of the future, re- 
gret for the past and fear of death, the 
baby will be in the habit of crying 
when it comes out and will give you 
hell and sleepless nights. I’m thinking 
of you, not so much of the baby—for 
there’s another thing you resent: the 
way people now focus on the bright 
energy of new life inside you, as if you, 
the soft surrounding shell, were of no 
significance at all—that’s the other 
reason you cry yourself to sleep.” 

“You talk very fancy for a ghost,” 
said Carrie. “Are you just a projection 
of me telling me about myself, putting 
into words things I do vaguely feel, or 
are you really my grandmother?” 

“Carrie!” said her grandmother. “A 
terrible name.” 

“T never liked it myself,” said Carrie. 
She sat up abruptly in bed and the 
apparition, instead of vanishing, as 
Carrie had rather hoped it would, sat 
down in the wicker chair as if to keep 
things in balance. “Carrie—a sporty, 
woolly-hat sort of person with no soul. 
But I refused to do sports, and I went to 
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arts school and I passed my exams a 
got my career going, and now I’m 
ing a baby, and I don’t see how w 
going to manage and I’m not su 
want to manage. I can’t give up 
I’m not sure I want to give up work. 7 
we need my salary. You hear such te 
ble things these days, about child ¢ 
Baby-sitters turn out to be murder 
have married a man fourteen years 
er than me with two teenage child 
and he says don’t worry, they'll do 
baby-sitting, but he must be joki 
They really hate me.” 

“Men are given to wishful an 
it’s true,” said Carrie’s grandmot 
“Not just about baby-sitters but ab 
everything. Your grandfather belie 
our troubles would be solved when 
uncle died and left him his fortune, 
his uncle lived to be one hundred 
one, and then taxes took it all anyw 
But I believed it with him, though 
minutes’ thought would have told 
the prospect of sudden riches was hi 
ly unlikely. We had a good, str 
marriage.” 

“And what about all the men 
never going to meet?” asked Car 
“T’ve settled too early and too you 
and how am I going to get out of it 

The vision quavered and wave) 
but it was only the tears in Cary 
eyes that was doing it. 

“T cried a lot, like you, in spite of 
good strong marriage,” said Chri 
bel. “And like you, I always wonde 
if I had done the right thing, and 
my life I waited for the man I re 
loved to come along. But of course 
was there in the bed already. Ther 
no perfect love, there is no pen 
man; there is only what you hi 
there in the bed.” 

“There isn’t one in the bed,” 
served Carrie, somewhat  acil 
“That’s one of the main reasons I’'n 
this state now. Clive went to a part 
didn’t feel like going. How could I 
I’ve nothing to wear because my w 
is gone. He said he had to go a 
was work, not pleasure, so he’ 
home before midnight, but now it’s 
o'clock and he isn’t home, and I , 
stayed behind and baby-sat those | 
monsters created by his first wife, 
they made me play Monopoly and ft 
the Cokes because I was nearest 
kitchen, and who is he with? Wher} 
he? I have married a forty-year-olcll 
coholic—I don’t care how he denies F 
and got myself pregnant and I wif! 
were dead. How can the absencipi 
someone you hate so much huri[i 
much?” 

Grandmother laughed, and [e 
seemed to fade out a bit, so Cafe 
could see the window through fi 
body, and only the shape of her bre fs 
and the two round (continifl 
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—@ A GOOD SOUND MARRIAGE 


continued 


nipples were apparent: But then she recoalesced, as it 
were, and sat there, bold as brass. 

“We had a good strong marriage, your grandfather and 
me,” said this Christabel, “and I’m sure I felt like you do 
now at least once a week, but on average I reckon twice a 
week for forty-five years, though rather more toward the 
beginning and rather less toward the end, he’d roll over me 
in bed or Id roll over him and we'd forget our mistrust, and 
no doubt it will be the same for you.” 

“In forty-five years,” said Carrie in horror, “he'll be 
eighty-five.” 

“And you'll be seventy-one. So what?” 

“The world will have ended before then,” said Carrie. 

“No such luck,” said the apparition smugly. And there 
was a kind of click, click, click, which might have been 
knitting needles, or a beetle in the beams of the old house 
thirty miles from London where Clive and Carrie lived. 
They had put the house on the market in order to raise 
some money and start afresh in a different home, but no 
one would buy it, thus making Carrie’s stepchildren, 
Chrissie and Harry, Clive’s children by Audrey, rejoice. 
This house was where they’d always lived, and where their 
mother, Audrey, died. It was theirs. Forget Carrie. 

“He only married me,” said Carrie, “to have a mother for 
his children, to make use of me.” 

“If he’d wanted that,” said the apparition, settling in to 
the knitting of a lang, long scarf that seemed to run in and 
out the centuries, “he’d have chosen someone more natu- 
rally attuned to domesticity, a more practical sort, not a 
natural nibbler from delicatessens, a weeper in bed 
through the long lonely nights. 
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“Look at it like this,” said the phantom, “nothing is 
perfect. The dangerous thing for a woman is to wail 
long, so she ends with nothing. Time flows the wrong 
starts as a slow and mighty river; then it begins to 
along, over shallows, narrower, faster, suddenly it d 
pears, dives underground, and it’s gone and if you | 
look out you’re alone. No baby is ever perfectly time) 
man exactly right. If man and baby offer themselve; 
cept them. The things in life you regret most are not | 
you do, but what you don’t do. So you held your nose¢ 
jumped, Carrie, and good for you. You'll learn to swir 

“I predict for you a good strong marriage, in which { 
will never be peace—for who wants peace?—but 1 
gratification: This is only the first of your children. It 
be the kind of marriage that attracts both saboteurs 
hangers-on. See that as the sign of its strength. Clive: 
Carrie, people will say, as once they said David-and-C 
tabel, and the very words will be bound together. D) 
and-Christabel, Jim-and-Kate, Clive-and-Carrie. Thos 
the generations. Audrey-and-Clive turned out to be a 
hors d’oeuvre—you're the main course. That somet 
happens. But Jim-and-Kate became Jonathan and ] 
and that was wrong, and you never forgave your m¢ 
for divorcing and remarrying, so she’s dead to you, an¢ 
to her, because the new names simply didn’t fit. 
Carrie, quite rightly, stayed loyal to the concept of 
and-Kate. As I daresay your stepchildren for the mo| 
stay loyal to Audrey-and-Clive. But you’ll win, Cé 
You're the second marriage, but it’s the strong one, the 
one. Clive-and-Carrie, sturdy and central.” 

“How do you know?” Carrie jeered. 

“I know what I know,” said the grandmother, dark] 
befitted a messenger from the other side. “And if you 
my advice, you'll bring your mother, that naughty, si 


















































































back to life now that you’re having a baby of your 
You will need her. It might even be good for her to 
about something other than herself.” 

know everything I need to know about childbirth from 
s,’ said Carrie. “New knowledge. Modern knowledge. 
midwife’s talk. What would you know?” 

ake my advice if you won't take hers,” said the great- 
dmother-to-be. “Just remember nature kills. When it 
2s to the birth, go for least pain if you’re given a choice, 
‘may God have mercy on mother and child.” 

’s only five months,” said Carrie, “and already I don’t 
ow it’s ever going to get out.” 

xactly,” said the grandmother. 

1e ghost of Christabel looked askance at the knitted 
. I don’t knit,” she said. “I swear I never knitted. My 
grandmother Frances Mary knitted, and I hated the 
ing, the clicking, while I lay awake at night, fright- 
of ghosts, wondering how babies ever got out.” 

Yow see what’s happened,” said Carrie. “You turned 
a ghost yourself.” 

50 will you,” said Christabel, shortly. Then the knitting 
gone, and the phone on the bedside rang. Christabel 
ained where she was, to Carrie’s surprise. 

0?” said Carrie snappily into the phone, assuming it 
Clive. “What happened?” 

}woman’s voice replied. “Clive asked me to teil you he’s 
us way home. He’d drunk so much I didn’t like to let 
drive. I called a taxi, and it took forever to come.” 

o are you?” asked Carrie, rudely. 

’m Andrea,” said the voice. “Tim and Andrea; we were 
rey and Clive’s best friends. But now Tim and I are 
a It’s Tim and Valerie, and so far just Andrea and 

















rea. Didn’t he tell you?” 

0,’ said Carrie, pride forbidding more inquiry. “But 
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thanks for not letting him drive.” She put the phone down. 
“A saboteur,” said Christabel. “It’s a good sign. They 
cluster ’round at the beginning. They see the oak tree’s 
trunk thickening, swelling, the graceful branches which 
mean children budding, just here, just so, and they don’t 
like it; they want to shake it to bits; they resent it; all good 
strong marriages attract the saboteur. Women will creep 
up on him, sly and beckoning. Men will slip up your stairs 
when he’s away. ‘Try me,’ they’ll say, ‘I’m better.’ And so 
they might be, so reason may tell you; but all they are in 
truth are saboteurs. Turn the peaceful ones into hangers- 
on; ask them to baby-sit. They will, if only from guilt.” 
“What was he doing in this woman Andrea’s house?” 
asked Carrie, and she felt the baby weigh her down, or 
she’d have gotten out of bed and broken things, in spite of 
her grandmother’s presence. “I’ll divorce him,” she said, 
“that’s what I'll do. I'll leave now before he gets home. Ill 
go and sleep on my friend Vera’s sofa. He doesn’t love me, 
his children hate me. I should never have done it, I must 
have been mad. I could have married anyone and I married 
a middle-aged alcoholic widower who can’t keep his pro- 
ductions under budget and will be fired at any moment.” 
“Youre not listening to what I’m saying,” said the appa- 
rition. “I suppose you will have to start from the beginning 
and work it all out for yourself, like everyone else. ’m 
wasting my time. I am your future as well as your past, 
and available for inspection, but try telling any young 
woman that. They would far rather weep, and shriek, and 
squirm in the present.” And she vanished, the semicircled 
outline of her bare breasts fading last, and Carrie went 
back to sleep, or had never woken out of it. a 


Fay Weldon is the author of fifteen novels and has four sons. 
She lives in London and Somerset, England. 
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THE LAST DIET ADVICE 
YOU'LL EVER NEED............ 


tors and their unreasonable rules? Learn to make your own rules, So you can 
control your sweet tooth and lose weight. 
By Yolanda Bergman, with Daryn Ellen 


es, you can eat your favorite 
| foods and still stay fit and trim. 
Yolanda Bergman, the nutri- 
tion coach to stars like Anjelica 
Huston, Bill Murray and Carrie 
Fisher, has formulated a sensi- 
ble, guilt-free plan that teaches 
you how. Instead of counting 
calories and trying to fit your- 
self into a program that doesn’t 
take into account your needs, 
you can make your own deci- 
sions. These guidelines will 
help you say: “I'll never diet 
again”—and really mean it! 


THROW ALL THESE RULES AWAY: 


UNREASONABLE 
RULE #1: 







MEASURE RUPEE 
YOUR PORTIONS You ~/),,, 
have to have a lot of free time to 
weigh and measure everything 
you put in your mouth. What 
about those days when you’re 
absolutely starving and want to 
eat more than the prescribed 


From FOOD COP: YOLANDA, TELL US WHA 
Bergman and Daryn Ellen. Reprinted by permi 
Bantam Doubleday Dell Publishing Group, |r 
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EAT. Copyright « 
on of Bantam Books, a division of 


three ounces of chicken? By os 


the time you’ve eaten your 
fourth ounce, you'll feel 
like you’ve broken your 
diet, so why not go 
ahead and just eat 
everything in sight? 


We all have mood 


swings, which affect what =... a 


and how much our bodies 
tell us to eat. Measuring won’t 
teach you to listen to your own 
physical and emotional needs. 
But you have to learn to heed 
your own body’s signals to have 
a healthy relationship with 
food. So have a whole six ounces 
of chicken. It isn’t going to 
make you fat if it’s prepared 
correctly, and feeling satisfied 
will help you lose the weight 
you want. 


UNREASONABLE RULE #2: NEVER 
EAT AFTER SIX P.M. In this day 
and age, no one even gets home 
until six or seven o'clock. What 
are you supposed to do then— 
brush your teeth and go 
to bed? Granted, having @ 
a larger lunch than § 
dinner is not a ig 
bad idea, because 
youll have all 

afternoon to 

burn off the cal- 


1991 by Yolanda 







ories, but severely limiting din- 
ner will sabotage your good in- 
tentions. With your willpower 
weakened by hunger, you'll 
wind up digging into a late- 
night bag of cookies. 

The problem is not that 
you're eating after six P.M., it’s 
what you eat. A dinner that’s 
satisfying but low in fat will 
squelch nighttime binges. 


UNREASONABLE RULE #3: FOR- 
GET REAL FOOD—TRY A LIQUID 
FAST .If you have fifty or more 
pounds to (continued) 









A PROFESSIONAL PORTRAIT ISN'T EXPENSIVE. IT'S PRICELESS. 


Its amazing how a family look can be passed along from generation to generation. And how beautifully a 
professional portrait can bring out the unique resemblances in your family. See for yourself. 


Look for a professional photographer who displays the “For the Times of Your Life” symbol. 
And arrange for a group portrait soon. 
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continued 


lose, fine—if you do it under medical 
supervision. But even if you lose the 
weight, you will eventually have to go 
back to eating real food. 

A liquid diet doesn’t work for the 
average person trying to drop a few 
pounds: Reportedly nine out of ten peo- 
ple gain back the weight they lost. 
This is mainly because they use it as a 
quick fix, then just return to eating 
the same old foods they ate before the 
diet. Remember, when you tell your- 
self youre going on a diet, subcon- 
sciously you’re setting yourself up for 
going off it, and that won’t help you 
make the changes necessary to eat 
healthfully for the rest of your life. 


UNREASONABLE RULE #4: HAVE FIVE TO 
EIGHT MINI MEALS A DAY When are you 
supposed to have all this time to pre- 
pare eight mini meals? If you can have 
lots of healthy mini meals prepared, 
great, it’s a good way to eat. It is the 
way most children eat in the first few 
years, but remember, Mom is doing all 
the preparing then. For most people, 
it’s too demanding to stop and eat sev- 
eral times a day. This “grazing” rarely 
fits into our fast-paced lives. 


UNREASONABLE RULE #5: NO SUGAR OR 
SALT Sugar and salt are not the bad 
guys they're made out to be, unless 
you have a specific medical problem. 
Our cravings for salt and sugar are 
natural. In moderation, they’re not un- 
healthy or destructive to your diet. 

Any diet that tells you to eliminate 
salt and sugar is setting you up for 
failure. And because you’ve been told 
they are bad, when you decide to be 
“bad,” you'll go for the most forbidden 
foods you can get your hands on. In- 
stead of healthy choices like spicy rice 
cakes, you'll probably have potato 
chips, and instead of low-fat candies or 
sorbet, you'll want ice cream. 


UNREASONABLE RULE #6: STAY AWAY FROM 
ALCOHOL WHEN YOU'RE TRYING TO LOSE 
WEIGHT While it goes without saying 
that alcohol abuse is detrimental to 
your body, mind and spirit, life is too 
short to eliminate all pleasures com- 
pletely. Avoid those heavy, sugary 
drinks that were once so popular, but 
feel free to enjoy your glass of light 
beer or wine—the calories are not that 
high, and because they’re carbohy- 
drates and have no fat, they’re very 
burnable. Most people think that if 
they drink anything alcoholic, they've 
blown their diet. If you want a glass of 
wine, you can make up for it the next 
day by exercising more or cutting back 
a little on your food intake. 
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UNREASONABLE RULE #7: HAVE BREAK 
LIKE A KING, LUNCH LIKE A PRINCE 

DINNER LIKE A PAUPER In theory, it mi 
be a smart way to eat—since every 
is generally more active during 

day and less active after dinner— 
again, things just don’t work out t 
way for everybody. You might feel | 
a pauper at breakfast (not to men| 
a grump), a princess at lunch an 
queen at dinner. For some people, 

ing a huge breakfast would make tl 
want to go right back to bed. Eat 
biggest meal when you feel you r 


it, but make it a big meal of heal! 
low-or no-fat foods. 


UNREASONABLE RULE #8: DONT TUR 
FOOD WHEN YOU'RE STRESSED OUT \ 
try to ignore the simple fact that w 
we're sad or mad or nervous, eatin 
an excellent source of comfort? 
cannot live in these high-pres; 
times without having some form o 
laxation. You don’t want to al 
drugs, cigarettes and alcohol, or tal 
out on your family. So what’s left? 
It feels good to indulge in sug 
foods when you're depressed. It { 
good to munch on something crur 
when you're anxious. Eating for ¢ 
tional reasons is not a sin! You 
need to know what foods will help 
cope with stress (certain flavors, 
tures and temperatures are more ( 
forting than others) without ma. 
you fat. Food should satisfy your ¢ 
tional needs, but not damage yo 
make you feel terrible the next 
which only leads to more stress. 


























Real problems, real solution 
There are probably a hundred si 
tions that can trip you up, but 

don’t have to. Here’s an emerg 
guide for eating well under almost 
circumstance, even during the har 
manage holiday season. 

At a party In any social situation. 
know you're going to be confra 
with many temptations, but if you 
plan ahead and think things thro 
it will be easier to stay in control. 
following strategies will help you. 
@ Never go starving. If you ha’ 
drink right off, that will weaken 
willpower to resist cheese and cra¢ 
or other fat-packed hors d’oeuvres 
if you’ve eaten something beforel 
the drink is less likely to go to 

head. What should you eat before 
go to a party? No, not carrot sti¢ 
you'll just feel deprived. Cold chi 
or turkey breast, flavored rice cak 
banana—food that gives your sto 
something to work on and makes 
feel satisfied. 

@ Choose your cheats. For examp) 
Thanksgiving dinner, decide v 
foods on the menu (contir 
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LOOK YOUR ABSOLUTE BEST 
IN AN ‘‘EVERYWEAR”’ DRESS 


Only 


Any time of day, any day of the year. . . the 
EveryWear™ Dress is ideal. Now it’s yours to try free 
for a week, from BLAIR. 


With its 10 buttons and contrast suede-like belt, it 
needs no accessories. Three-quarter length sleeves, 
elasti-waist and spun Fortrel* polyester knit fabric 
make it comfortable year ‘round. Care? Just machine 
launder. 


Choose from five seasonless colors and order now, 
while this versatile Dress is available at the special 
introductory price of only $17.95. 


SATISFACTION GUARANTEED. ABSOLUTELY! 
If your Dress ever fails to perform to your satisfaction, 
return it for a full refund or replacement. 





*Fortrel® is a TM of Fiber Industries 





7 DAY FREE TRIAL 


Please rush my EveryWear Dress from 

a BLAIR for a week’s FREE TRIAL. Then 

I'll send just $17.95 plus handling and shipping — or 
return the Dress at my expense and owe nothing. 


TO SAVE EVE ORE, I've enclosed my payment now 
so BLAIR pays ALL handling and shipping costs. All my 
money will be instantly refunded if I'm not pleased. 


TO ORDER: 1. Circle your size. 
2. Check ( / ) color wanted. 


PETITES (5'3" & under): 6P, 8P, 10P, 12P, 14P, 16P 
MISSES 8, 10, 2, 14, 16, 18, 20 
HALF SIZES: 14%, 16%, 18%, 20%, 22%, 24%, 26% 


a 


EVERGREEN ROYAL RED BLACK CAMEL 

















ONE DRESS TOTAL $17.95 |* 
WVH-M 
Miss 
] Mrs = 
(Please print clearly) 
Address Apt. # 
City = State Zip 
Home Phone No. ( — ==) 
Credit orders subject to approval DRH-F8 


Mail today to: BLAIR®, WARREN, PA 16366 


Offer Good Only in Continental USA Made in USA 


c Co tr 
"digit 2-ey : 
decima) 5, 





m@ DIET ADVICE 


continued 


will give you the maximum satisfac- 
tion. The gravy? The stuffing? Or the 
cheese-covered vegetables? You don’t 
have to have it all. Skip the gravy and 
have extra cranberry sauce. It may be 
higher in sugar, but those carbohy- 
drate calories are less likely to be 
stored as fat than the fatty gravy 
calories. 

@ Bring your own dish. Bring a huge 
spinach soufflé to a dinner or steamed 
shrimp to a cocktail party. Show off 
your low-calorie chocolate mousse— 
then be your own biggest fan. 


@ How to make it through dessert. 
Keep a store of your own treats at 
home, so you have something special 


to look forward to when yoi t back. 
If you know you have your low-sugar 
fudge candies waiting for you 

have a better chance of passing up th 
luscious chocolate cake. 

@ Put in some extra workout time. It’s 
the ideal way to keep the holidays 
from taking a toll on your hips, and 
beat stress at the same time. If you’re 
just too busy to do your regular exer- 
cise routine, walk whenever and wher- 
ever possible. And then you can allow 
yourself a few of those Christmas cook- 
ies you crave. 
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The luncheon lineup Most lunch 
trucks and cafeterias try to make a 
profit by offering low-budget, card- 
board junk food. Your best choice is 
fruit and a premade turkey sandwich 
(but ask if it has mayonnaise—if so, 
forget it). There may also be salads 
that you could sprinkle with lemon 
and mustard. Many have low-fat yo- 
gurts and crackers or plain rolls, 
which are fine. Try a lunch of tomato 
Juice or vegetable-juice cocktail, a 
small container of cottage cheese, a 
roll and fruit. 
At a sporting event When everybody 
around you at a football or hockey 
game is wolfing down hot dogs, pea- 
nuts and ice cream, it’s pretty hard to 
resist eating. Well, you don’t always 
have to resist. The solution: Pack your 
own picnic. If there’s no time to pre- 
pare your own fare, stop at a deli and 
get sandwiches. If you find yourself 
th no preplanned goodies, just stick 
) popcorn or a soft pretzel with mus- 
better than consuming the 
( er fats 
At a PTA meeting, focus group or 
self-help group Carry small packets 


of nonfat milk powder to replace the 
fatty crean stitutes usually offered 
at these gatherings. You might bring 
some mini bran muffins. If you arrive 
starving, don’t eat something that is 





going to send you off on a binge. Sk 
the chocolate cake, and eat four of t 
plainest cookies they have. Or have 
slice of pound cake—it’s more filli 
but lower in fat. 

At the movies Many of us are con 
tioned to go through a large vat 
popcorn before the show even begins) 
you know you are going to the mov 
on a given night, don’t eat a lot 
carbohydrates that day; save it for t 
(unbuttered) popcorn. If you must { 
candy, indulge in a box of Jujyfrui 
which is a better choice than cho) 
late-covered raisins or any other chi 
olate treats, all high in fat. 
At a local fair or amusement pé 
Stick with unbuttered popcorn a 
fresh fruit, or opt for a well-de 
grilled hamburger with mustard, 
mato and lettuce. Have frozen yog: 
instead of cotton candy. 

On an airplane If you can’t bring ye 
own food, choose the fish or poul, 
entrée and have the salad without ' 
envelope of creamy goo. If you hi 
time to order a special meal, don’t 
for low-cal or vegetarian; they are ul 
ally still loaded with fat. Ask foij 
fruit or raw-vegetable plate or as 
food platter. Drink a lot of water, re 
sleep, stretch and try to hold yj 
appetite in check until you reé 
your destination. 
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Juring a crisis If you're living with a 
ot of stress, you may find you just 
an’'t face life without all those old 
omfort foods. And before you know it, 
ou find yourself gaining weight. At 
imes like these, you are usually not 
motionally capable of controlling 
vhat you eat. However, you don’t want 
o use food as something self-destruc- 
ive. Don’t let your problems create an 
inhealthy, unhappy body. Start with 
mall steps, like recording what you're 
ating and why. Figure out how impor- 
ant it is to you to eat those foods. 
tliminate the things that aren’t really 
lecessary, and start substituting low- 
r-fat choices. Step by step, you will 
tart, to take more control. 


>oping with cravings 

‘he more you learn to interpret your 
ravings for certain foods, the more 
uccessful you'll be at getting and 
taying thin and healthy. Don’t try to 
retend you don't feel cravings. If any- 
ing, they'll get worse; and every- 
hing you sweep under the rug is 
ound to come out sometime. The 
artest approach is to identify your 
ersonal “bad” food cravings (anything 
om chocolate to a greasy burger to 
eamy Camembert cheese) then de- 
lop a strategy to handle them. 

Keep low-calorie foods around all 
e time, ones that will provide the 
avor fix you need without the guilt. 
ere’s a list of Yolanda Bergman’s fa- 
rite substitutes. These products, 
hich can be found in most supermar- 
ts or health-food stores, will help 
du satisfy your cravings but won't 
ain your health. 





















hocolate 

.Low-cal chocolate candies—Taffy- 
ite 

| Low-cal, low-fat chocolate ice-cream 
irs—Weight Watchers and Fudgsicle 


|Sugar-free chocolate pudding— 
1-0 brand 

Diet hot chocolate—Swiss Miss and 
jestlé brands 

Diet chocolate sodas—Shasta and 
‘anfield’s brands 

Fat-free chocolate sponge cake— 
— 


igar 

» for sweet foods that don’t contain 
Wa, Such as: 

‘\Low-cal, low-sugar hard candies like 
“fe Savers 

»Sugar-free chewing gum 

AF ruit 

‘\Low-cal, low-sugar candies 

. Jujubes 

‘A small package of Jujyfruits or 






| ee 
‘a4 
| Ga 
ie 
pa: 
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hard candies and hard lollipops; even 
mints are low-cal 

@ All-natural fruit drops 

When cooking, try these substitutes: 
@ Apple (or any fruit) juice concentrate 
@ No-sugar jams 

@ Fructose 

@ Sweet sherry or a sweet liqueur 

@ Knudsen’s pourable fruit topping 


Salt 

@ Spiced or salted rice crackers and 
puffs 

@ Low-cal cheese puffs—make sure 
they’re baked, not fried 

@ Sliced jicama dipped in salsa 

@ Spicy salsa on anything 

@ Sliced water chestnuts in reduced- 
sodium soy sauce 

@ Pickled vegetables—mostly in the 
Italian food section 

® Unsalted pretzels 


EPR Se 


LIGHT 








EN UP 
With the Dustbuster® Corded Power Brush Vac. 
Make light of cleaning with the lightweight, hand-held 
Dustbuster® Corded Vac. With its revolving 
Power Brush, nothings more convenient for 
tough jobs like stairs and upholstery. So make 
your cleaning a whole lot easier with the 


Dustbuster® Corded Vac from Black & Decker. 
For your nearest store, call 1-800-552-0553. 


M BUCK S.DECKER’ 


@ Unsalted dill pickles (they still taste 
quite salty) 
@ Caviar (although it’s not fattening, 
it’s not for those who have a cholester- 
ol problem) 
@ Hearts of palm or canned artichoke 
hearts without oil 

Instead of sprinkling salt on your 
food, try these seasoning substitutes: 
@ Lemon juice 
@ Mustard 
@ Capers 
@ Balsamic vinegar 
@ Chilies and other peppers 
@ Tabasco or Worcestershire sauce 


Fat 

If you crave... 

@ cheese, try low-fat cheeses like New 

Holland or Lifetime. 

@a greasy burger, make it with lean 

ground beef and grill it (continued) 
Q1 


There’s a place for 
“/chains. And a place for 
er steel. At Genie, we be- 
NCR aAT aol \are set) 
garage should be on a bicycle. 
Bee Waar asMlCNARS uN GtRiA-lelGt 
pares your garage door opener 
should be screw drive. Ten feet of solid 
ea that’s so strong, so safe, so reliable 
WWD iam al roto Nigel in. 

er 


links to bre 
Etat ite Os 


CneRTe cele MONTE ia 


and reliability can be found in 


RacatM teem Bil Com DN 


wet/dry Genie® Shop. 
Vacuums and Power 
Blowers, Genie® 
Gate Openers, 

the Genie® Beast™ 
Garage Trash 
Se eaeat and 
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until it’s well done (more fat cook 
out); layer on nonfat extras like mu} 
tard, pickles, tomato and lettuce. Be’ 
ter yet, make it with ground turkey. | 
@ a sandwich smothered in mayo} 
naise, try an oil-free salad dressing ¢ 
mustard instead. If you must, use ri 
duced-calorie mayo—but don’t doub| 
the portion just because it’s reduced. 
@ olive oil, use half of what you 
normally use. 

@ French fries, spray oil on pota) 
slices and bake in a 400°F. oven, | 
look for frozen baked fries. 

@ butter, try Butter Buds or di 
margarine. 

@ peanut butter, give up and eat it 
pare down your meals the next da 
There just is no low-fat substitute fi 
peanut butter. 

@ ice cream, there are hundreds of r 
duced, light, low-fat and nonfat frozé 
desserts on the market. Pick one th 
has the lowest amount of fat (ice mil 
for instance, doesn’t have enough fat 
be legally called ice cream). 


Healthy and tasty bring-alongs 
You'll feel in complete control if y: 
have a delicious treat just for yourse 
Try these: 

@ Any raw vegetables (except avocad 
@ Vegetables steamed the night befc 
(you can buy them pre-sliced at t| 
store or in frozen microwaveable pac 
ages), then tossed with an oil-free si 
ad dressing and some baby shrimp 
@ Crispy flat breads, plain, or wi 
garlic or sesame topping instead 
potato chips 

e@ Nonfat yogurt or a small slice of ld 
fat cheese 

@ Individually wrapped string chees 
@ Slices of chicken breast, turkey | 
cold seafood 

@ A turkey, turkey meatloaf or chi¢ 
en breast sandwich on whole-whé¢ 
bread with lettuce, tomatoes and m1 
tard or fat-free dressing 

e@ Tuna mixed with fat-free dressing 
a pita with any or all of the followuf 
cucumber, tomato, lettuce, watercre 
mushrooms, and hearts of palm 

e A garden or pasta salad made w 
oil-free dressing 

e A soup made without oil or fats § 
@ Shredded lettuce, salsa and whi 
meat chicken rolled up in a c¢ 
tortilla 

@ A can of tuna (packed in wat 
sprinkled with balsamic vinegar 

@ Applesauce , 
@ 95% fat-free ham or chicken bologlf, 
@ Leftover goodies from the fat-f 
dinner you cooked the night before. 
make a week’s worth of food to br’ 
along for lunch or anytime. 
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AMERICAN 
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The award-winning 
Olas ue eeel-- lee 
wn smaller than 

jal size of 8" in diameter. 


vautifully 

-creating the 

yard-winning Christmas 

val design of renowned artist 
aureen Drdak-Jensen 


— 
aes 





A Limited Signature Edition Collector’s Plate 
Hand-Numbered and MAS DELI in 24 Karat Gold. 





The Franklin Mint ase Me 

Franklin Center, Pennsylvania 19091 

Please enter my order for Christmas Doves, the First 
“h your help, they've saved the lives of millions. Colorful pletely tote ect in/porcelain trom the 

rT A ; ‘ 

jristmas Seals® Now, to raise awareness of this noble | understand that | need SEND NO MONEY NOW. | will 


' 
{ 
1 
' 
t 
1 
1 
| 
| 
1 
1 
! 
| 
' 
' 
: Pe tas 
ise, the American Lung Association® issues its first | be billed $29.50* when my imported plate is shipped. 
qual collector's plate. : *Plus my state sales tax and $2.95 for shipping and handling. 
Christmas Doves. The faithful re-creation of Maureen! 
lak-Jensen’s award-winning Christmas Seal design. ! 
2 gleaming porcelain plate is bordered by hand in rich 24 ! 
sat gold. It is available exclusively from The Franklin Mint ! 
)i| December 31, 1991. After that date, it will never be 
}d again. Priced at just $29.50. The first annual tribute in | 
) celain to the most worthy of causes. Guaranteed 
istmas Delivery. To receive Christmas Doves intime to | 
1 
! 
1 


sent as a Christmas gift, you must mail your order no 
Pur than C\rtnhor 24 41004 


SIGNATURE 





ALL ORDERS ARE SUBJECT TO ACCEPTANCE 


MR/MRS/MISS 





PLEASE PRINT CLEARLY 


ADDRESS 





CITY/STATE/ZIP 
©1991 FM 14752-6DZD-47 





THIRTY DAY RETURN ASSURANCE POLICY. If you wish to return any Franklin Mint purchase, you 
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A guide to child rearing in the nineties lf Tense kids 
MM Seven things parents should never say to a 


child 


~KOSAN AND SIRES 


WHAT EVERY PARENT MUST KNOW 


atie couldn’t wait for 
her fifth birthday par- 
ty. Months before the 
big event, she told 
anyone who would listen 
about the games they were 
going to play, the decora- 
tions she would have. Her 
parents thought her inter- 


est and excitement were 
adorable. But scarcely half 
an hour into the party, one 
little girl lost her balance 
playing Pin the Tail on the 
Donkey. As she fell, she 
accidentally tore the bow 


off one of Katie’s new par- 
ty shoes. Katie spun into a 
rage of tears and screams 
‘“We were so surprised, 

Katie’s mother 
‘‘Even after I showed he: 
how easily I could glue 
that bow right 


recalls 


back 


on, she was completely 
unhinged.”’ 

Katie is a classic case of 
a child overwhelmed by 
stress. Also classic, say 
the experts, is her parents’ 
reaction. Like so many 
adults, they either ignored 
or discounted thé impor- 





tance of certain events in 
their child’s life. 
According to a report 
last year by the National 
Institute of Medicine, as 
many as 7.5 million chil- 
dren suffer from some 
form of psychological ill- 
ness, ranging from emo- 
tional withdrawal to anxi- 
ittacks that may well 
‘ipitated or exacer- 
bated by stress. However, 
hile many parents recog- 
hat major life events 


can trigger stress in young- 
sters—divorce, concern 
over family finances, ad- 
justing to a new stepfam- 
ily—too often they shrug 
off the everyday, seeming- 
ly insignificant hassles of a 
kid’s life. Yet mental- 
health professionals be- 
lieve that many of these 
less obvious  stressors— 
being teased by the neigh- 
borhood kids, not having 
enough time to get home- 
work done, not being 
liked—can cause tremen- 
dous anxiety. 


WHAT IS STRESS? 


‘Simply defined, stress is 
any extra demand that is 
made on the body,’’ says 
Harold Koplewicz, M.D., 
chief of child and ado- 


lescent psychiatry at 
Schneider Children’s 
Hospital, Long Island 


Jewish Medical Center. 
When the body feels 
stress, the brain releases 
hormones that trigger 
chemical reactions: The 
heart beats faster, breath- 
ing quickens. 

‘Stress can be good or 
bad,’’ adds Koplewicz. 
‘‘Good when it spurs us to 
be creative, to solve prob- 
lems, to achieve. Without 
stress, we'd be bored, fa- 
tigued, dissatisfied.”’ 

Even happy events— 
Katie’s birthday, for ex- 
ample, holidays or family 
vacations—can trigger 
stress, since anything out- 
side the normal routine 
places extra demands on 
the body. And when stress 
(even good stress) be- 
comes chronic, when 
those extra demands accu- 


By Mary Mohler and Margery D. Rosen 


mulate, children are psy- 
chologically and physio- 
logically vulnerable. 

But why do some chil- 
dren seem immune to 
stress while others fall 
apart? Again, like adults, 
each child has a different 
tolerance for and ability to 
cope with extra demands. 
**Some adults can live in- 
credibly pressured lives— 
they shoulder tremendous 
financial debt, take high 
risks with their finances, 
endure friction-filled mar- 
riages—while another per- 
son faced with those same 
environmental factors 
would be a basket case,”’ 
says Koplewicz. ‘The 
same is true for kids.”’ 

But is it nurture or na- 
ture? Is a child who falls 
apart at seemingly minor 
problems born that way— 
or was it that she was 
raised by parents who pan- 
icked when things went 
awry? ‘“‘That question 
continues to perplex men- 
tal-health professionals,”’ 
says Koplewicz, “‘al- 
though some of the newer 
research indicates _ that 
people do seem to be ge- 
netically and biochemical- 
ly predisposed to tolerate 
high levels of stress.”’ 


HELPING THEM COPE 


Those children who han- 
dle stress effectively feel 
good about themselves. 
Experts suggest you: 
M Tune in to your 
parenting style What 
you say to your child and 
how you say it affect his 
ability to handle stress. A 
demanding, critical parent 
(continued on page 90) 
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ALEGO toy never forgets 
its way back home. 


LEGO BASIC stow-away cases make it easy. 


Buckets and Tote Packs provide 
the perfect hide-away for LEGO bricks. 
LEGO*-TO-GO cases let your little 
ones carry the fun right along with them. 
And Brick Vac, the newest of LEGO 
stow-aways, actually sweeps up bricks 
and stores them away. 

What a neat way to have fun! 





Toys that build imagination"! | 
LEGO” the LEGO logo® and Toys that build imagination™ are exclusive trademarks of 
INTERLEGO AG. © 1991 LEGO Group 








“Goldilocks and the Three Bears” 


Shown smaller than actual 


diameter of 81/2 inches 


Fine porcelain 


im 


22-karat gold ri 


, 





©1001 Fdwin M Knowles® 


The classic Goldilocks discovered . . . 
a Bradford Exchange recommendation 


\ broken chair. Stolen porridge. Rumpled bedclothes. 
he flabbergasted Bear family has followed a trail of may- 
lem upstairs, and discovered their flaxen-haired culprit. 
"he moment of truth is at hand! 

“Goldilocks and the Three Bears” is available now — 
nd it looks like a smart buy. Here’s why Bradford 
ecommends it: 


“Goldilocks and the Three Bears” is an important first 
ssue, the first in the Classic Fuiry Tales collection from 
dwin M. Knowles, an affiliate of the Bradford Exchange. 


It's an important work of art, created from an original 
ainting in oils by noted artist Scott Gustafson, and 
enefiting the Reading Is Fundamental ® (RIF) nonprofit 
rganization. Attesting to its importance, each plate will 
e hand numbered and accompanied by a Certificate of 
uthenticity. 


It has the potential to appreciate in value. The edition 

“Goldilocks and the Three Bears” is limited to a maxi- 

um of 150 firing days. Once the edition closes, collec- 
us’ demand could exceed the supply of plates and force 
sking prices up dramatically. 


he Bradford Exchange — picking winners since 1973. 
Be awide, limited-edition plates are the only col- 
ctibles traded on an organized exchange. And 
ith offices in the United States and nine foreign 
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Idilocks and the Three Bears” 


e Bradford Exchange 
5 Milwaukee Avenue, Chicago, IL 60648 


| 
‘ 

‘nature 

| Mrs. Ms. 

vcle One) Name (Please Print) 








if 
Iress 


I Zip everything you have paid, 


| State 
|S a total of $3.49 postage and handling, and sales tax where applicable. 
plate price in Canada is $37.90. Pending credit approval. 





ase enter my order for “Goldilocks and the Three Bears.” I understand I need SEND NO 
INEY NOW. I will be billed $29.90*, when my plate is shipped. Limit: one plate per customer. 


Telephone 





countries, Bradford is at the very heart of this exciting 
international market. That means Bradford analysts can 
often spot trends in the making. 

If, for example, you had followed one of our major 
recommendations in 1979, you would have bought the 
first issue in the Reco McClelland’s Mother Goose 
collection at just $22.50—a plate that now trades at 
$130.00* More recently, if you had acquired “The Milk- 
maid and Her Pail,” an exceptional fairy tale plate from 
the Knowles Aesop's Fables collection, you would now 
own a plate valued at nearly two times its 1989 issue price. 

Like any marketplace subject to the laws of supply and 
demand, the plate market is ever changing. Not all plates 
go up in value; some go down. But right now, Bradford 
Exchange analysts rate “Goldilocks and the Three Bears” 
as one of the year’s top prospects. . .and we'll back up 
your purchase with our unconditional 365-day 
guarantee. 


To acquire “Goldilocks and the Three Bears” at its 
$29.90 issue price — backed by our 365-day guarantee — 
simply fill out and mail the order form provided. Send 
no money now. You will be billed when your plate is 
shipped. But don’t delay. The time to get “Goldilocks 

and the Three Bears” is now — before it has a chance 
to increase in value. 
“Reflects last trades on the exchange as reported in the Bradford Exchange 


Market Report, Volume III-7. 


FTG-605 


® Please respond by: October 31, 1991 


Your Unconditional 
365-day Guarantee: 


Within one full year after you 
receive your plate, you may 
resell it to us if for any reason 
you are not completely satisfied. 
We will issue you a refund 
check (or credit your account if 
you paid by credit card) for 


7301-E88091. : 
= including postage. 

















(continued from page 84) 
can give a child the indi- 
rect message that he’s not 
really capable of solving 
problems himself. While 
all children talk back and 
act up from time to time, if 
you often hear from your 
child comments such as, 
‘Dad never listens to 
me,’’ or ‘‘Mom doesn’t 
care how I feel,’’ it may 
signal underlying anger 
and frustration and a belief 
that his feelings are not 
valid. Spending more time 
with -your child—even if 
it’s only ten minutes be- 
fore lights-out—can help. 
Let him use this time to 
talk to you about what’s on 
his mind, what he’s look- 
ing forward to tomorrow. 
On the other hand, the 
overprotective parent— 
the one who’s constantly 
hovering and doing for her 
kids — may also add to 
the stress. ‘This parent in- 
stills a kind of learned 
helplessness in her child,”’ 
notes Antoinette Saunders, 
Ph.D., clinical executive, 
Capable Kids Counseling 
Center, based in Evanston, 
Illinois, and co-author of 
The Stress-Proof Child 
(NAL, 1984). 
Hi Think about how 
you handle stress in 
your own life Do you 
fall apart as a deadline at 
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THE FIVE-MINUTE QUICK RELAX 
CHILD PSYCHOLOGIST ANTOINETTE SAUNDERS HAS 
ADAPTED THIS DE-STRESSING EXERCISE FOR CHILDREN 






@ STEP |: Become aware 
that you are upset. Are 
your palms sweaty? Is 
your stomach jittery? 

© STEP 2: Smile inwardly 
and tell yourself that you 
can calm down. 

@ STEP 3: Breathe slowly 
through imaginary holes in 
the bottom of your feet. 
(Your child may giggle at 
this suggestion, but it 
works.) Picture cool air flow- 
ing up through these imagi- 
nary holes, through your 
legs and into your stomach. 
Hold the air like that for a 



















es? If the roast bums when 
you’re expecting guests for 
dinner, do you lose control? 
W@ Be a detective Rare 
is the child who says, 
“Hey, listen, Mom, I have 
a problem.’’ Parents have 
to pick up cues from other 
sources. Keep in mind that 
doctors now recognize cer- 
tain physical symptoms as 
signs of stress: unexplained 
aching muscles; neckaches 
or backaches; pounding 
heart; restlessness; difficul- 





few seconds and then push 
the air back down your legs 
and out again through the 
holes in your feet. 

@ STEP 4: As you continue 
to imagine the cool air com- 
ing into your body, close 
your eyes and go to aspecial 
place in your mind where 
you feel relaxed and happy. 
(Curled up on your bed with 
a soft blanket, playing at 
the beach with your dog, 
getting a hug from Mom.) 
Concentrate on as many 
details about this special, 
happy place as you can. 


ty sleeping, early-moming 
awakening and, converse- 
ly, trouble staying awake, 
chronic irritability; nervous 
habits, such as nail biting 
or hair pulling. 

@ Teach them toturn 
negative thoughts 
into positive ones 
‘‘When you look at things 
positively, you see Op- 
tions,’’ says Saunders. “‘If 
you see things negatively, 
you feel trapped.’’ That’s 
stressful. If your child is 


upset because he didn’t 
make the baseball team, 
teach him to replace “‘I’m 
really a terrible athlete. I 
always lose,”’ with ‘“Well, 
maybe I’m not so good at 
baseball, but now I have 
time to practice for the 
track tryouts.”’ 
HiDefuse the time 
bombs ‘‘Some children, 
especially preteens and 
teens, live with what I 
call catastrophic expecta- 
tions,’ says Saunders. 
‘‘They think: If I flunk this 
test, I won’t get into col- 
lege. If I don’t make the 
cheerleading squad, I’ll 
never get a date.’’ Without 
dismissing a child’s con- 
cerns, help put them in 
perspective. Ask her, 
‘‘What’s the worst thing 
that will happen?’’ Let her 
play with the idea and treat 
her fears with respect. 
i Allow them to let 
off steam Sometimes 
kids simply need to ex- 
press how they feel. 
‘They need to let it out, to 
cry and yell, even be proud 
as a peacock,” says Paul 
Jose, Ph.D., an associate 
professor of psychology at 
Loyola University of Chi- 
cago, who is studying the 
effects of stress on chil- 
dren. ‘‘Many families 
squelch emotions, espe- 
cially anger,” says Jose. 
‘*So kids grow up thinking 
it’s never okay to feel hurt 
or mad. And they feel 
guilty if they do.”’ 
@ Finally, make sure 
they know you care 
Tell your kids you love 
them—often. 
—MARGERY D. ROSEN 
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58 WE'RE HAVING A BABY! 
\ THE PREMIERE ISSUE OF THE MOST USEFUL PARENTING MAGAZINE EVER 


PARENT'S DIGEST IS THE ONLY MAGAZINE PACKED WITH EXCERPTS FROM BOOKS, 
JOURNALS, TV AND VIDEOS—ALL THE CHILD-REARING CLASSICS, IN ONE 
INDISPENSABLE GUIDE. ON SALE SEPTEMBER 3, WHEREVER MAGAZINES ARE SOLD. 
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eas oe with Kids 


all seems to be the busiest part of 

the year. And that makes it harder 
than ever just to kick back and have fun 
with the kids. But it can be done -and you 
might even sneak in some learning along 
with it. Here are some simple activities to 
get you started. wet 


FID THE HIDDER ‘WORDS 


See how many different 
words your kids can 
make from the 
letters of 
oneword, W 
like “planet.” 
They might 
be surprised to Sa we 

lean thatthere =~ o jo = 

are at least 50 py mal 
Other words hidden in “planet.” 

“Lane” and “ape” are two examples. Wf 


Here's an easy game for two 

or more kids to play. Give 

them a category, like 

“animals.” Each has five 

minutes to make a list of as 
many kinds of animals as possible. The 
players then read their lists out loud, and 
the one with the most wins. 


PVE ROWS OR rave 


First draw seven circles: three at the top, 
three at the bottom and one in the middle. 
Your kids can then try to place the numbers 
1-7 in the circles in a way that all joining 
rows add up to 12 (VSN 
foul find the A A 
ee on the 


a RYO 





amg |PARINIS 
KIDDING AROU JOURVAL 


SEVEN THINGS PARENTS SHOUL 
NEVER SAY—AND WHY 


1. When I was your age... This mean 
nothing to a child under five, notes Elle 
Galinsky, M.S., one of the Journal's contribu 
ing editors and co-president of the Familie 
and Work Institute, in New York City. Kids the 
little can’t conceive of their parents as youn¢ 
it’s such a startling thought that they don 
bother listening to the rest of your messagé 
An older child will simply tune you out, think 
ing, Well, the world is very different now. Yo 
lose on both accounts. 
2. Wait till your father gets home. By th 
time Dad does get home, the issue will probc 
eo bly lose its punch. Plus, says Galinsky, th 
comment implies that noe: can’t discipline. 
3. Why can’t you be more like your brother (or sister)? Comparisor 
make children feel inadequate. That's not a positive stimulus for growth. 
4. Because | say so. Demanding unquestioning obedience seldom work 
and when it does, it produces rigid, unthinking adults. Giving a reason for 
particular rule helps instill self-confidence, because it recognizes that disc 
pline is really a way of teaching. 
5. You can’t do anything right. Say this and you label the child incompeter 
That erodes self-esteem. Better to tell her what you want her to do and discus 
the specific behavior you are seeking, than to impugn her ability. 
6. Why do you always. . . Nobody always behaves only one way. Stick ° 
the immediate situation, without making universal statements. 
7. When are you going to grow up? They will. All too soon. 


PEDIATRIC HEALTRLINE 


M@ I’ve heard that babies can suffocate on pillows in their cribs. Wh 
will my baby be old enough to safely use a pillow? Should I remove < 
stuffed animals from the crib? 





Babies can suffocate on a pillow—they haven’‘t developed the muscle strength that wou 
let them move their head or body if something was blocking breathing. You should 
aware of a particular danger involving infant cushions filled with pellets or beads. The 
products, sold by several companies, caused thirty-five deaths because they mold 
around the babies’ faces. The cushions have been recalled, but some may still be on ¢ 


market. If you have one, destroy it, or call the % 
U.S. Consumer Product Safety Commission at R 
800-638-2772 for recall information. 


You can safely allow a pillow at one year 
of age; it should be a small baby pillow 
made of foam, which is firm and virtually 
indestructible. Feather pillows are too soft 
and may cause allergy. A toddler can use a 
full-size pillow when he graduates to a bed. 

You can permit any child a small stuffed 
animal at night. Make sure, of course, that 
the toy has no small parts that can be [MUU MUCUS LCs Cold Relief Produ 
swallowed. —BarBarA L. BALOWIN, D.O. ibbameaitlGe 
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Got a question about your child’s health? A 
em Ce eM Mae Cra La 
Arnold Palmer Hospital for Children and Wo 
MMC iC Matt Mall Eee ee LL 
first Wednesday of every month between 


P.M. and nine P.M. Eastern time. OB-GYNs- a) 
also available to answer health questio 
This month's healthline, on October 2, is spo! 





in’ a tough time wi Y 
Having a tough time with pork chops 
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showing their parents how to save the earth. So don't you dare sneak that soda 
By Margery D. Rosen 


can in with the rest of your garbage! 


or me, it started with paper 
towels. A few weeks ago, 
my eight-year-old daugh- 
ter, Sarah, and I entered 
into serious negotiations in 
an aisle of the A & P. wanted to 
buy my regular brand rather 
than those made from recycled 
paper. Sarah was horrified and 
not the least bit persuaded by my 
arguments that her choice really 
doesn’t do the job half as well as 
my choice. I suggested a compro- 
mise: How about one roll of recy- 
cled towels and one of the other? 
No deal. Did I know that each of 
us uses 580 pounds of paper each 
year? And it takes fifteen years 
94 





THE MDS’ CRUSADE. 





for a tree to grow enough to be 
made into paper? Humbled, I put 
the recycled towels in my cart. 
Mine is not the only child on a 
recycling mission these days. In 
fact, in ways large and small, 
kids today march in the van- 
guard of environmental activ- 
ism—in many cases shaming 
their parents into finally doing 
something. It’s impossible to ig- 
nore the impressive track record 
of today’s young environmental- 
ists, who are going far beyond 
merely salvaging soft-drink 
cans. “Kids pressure their par- 
ents... and they start avoiding 
controversial products. Pretty 


Allin the family: Russell and 
Melanie Essary, nine and 
eight, from Queens, New 
York, rally their friends 


soon, big corporations take 
heed,” says Alan Durning, senior 
researcher at the World Watch 
Institute, a Washington, D.C.— 
based think tank. 


SMALL IS POWERFUL 


When kids get active, no one is 
spared. State legislatures and 
even foreign governments have 
been moved to action, and major 
corporations have been inspired 
to mend their ways. 
@ In Salt Lake City, students in 
Barbara Lewis’s fourth-, fifth- 
and sixth-grade classes at Jack- 
son Elementary School won- 
dered if the rusting metal barrels 
they saw piled in a nearby yard 
were poisoning the groundwater. 
Calling the toll-free number 
for the Environmental Protec- 
tion Agency (EPA), they asked 
the agency to check. Word came 
back: The barrels were leaching 
hazardous wastes, including tox- 
ic chemicals and heavy metals. 
After a flurry of phone calls and 
letters to the health department, 
the mayor’s office and the owner 
of the property, the barrels were 
removed. But the kids didn’t re- 
lax. They sought industry and 
business sponsors and petitioned 
the state legislature to pass 
HB 199—the State Contributory 
Superfund—which was signed 
into law two years ago and au- 
thorized $3 million for toxic- 
waste cleanup. 
@ In Queens, New (continued) 
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INTRODUCING 
THE AFTER-LUNCH BOX. 





Drink boxes are starting to be recycled. 


Drink boxes have always served an important role in kids’ lunches. They're safe and 
convenient. They provide great-tasting drinks while protecting important nutrients like 

vitamin C. And after lunch, they create little waste because they're made with minimal pack- 
aging. According to the EPA, minimizing packaging can help fight the solid waste problem. 
Now, drink boxes can play another role after lunch. They're starting to be recycled into 
useful products with pilot collection/recycling programs in over |50 schools in IO states. 
It's even possible to turn them into things like tissues and weatherproof lumber. While 
most communities don't have drink box recycling yet, we're working and you can help to 
bring it to more areas. For more information and recycling locations, write: Recycling Facts, 


PO. Box 65495, Washington, D.C. 20035. THE DRINK BOX SERVES YOU RIGHT. 


rae CEES. THE MAKERS OF THE DRINK BOX 
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(continued) York, second-grader 
Melanie Essary of P.S. 174 was 
appalled when she heard last 
year that elephants and rhinos 
were still being killed for their 
horns and tusks. Following in 
the footsteps of her nine-year-old 
brother, Russell, who two years 
ago helped found a national or- 
ganization called KiDS S.T.O.P, 
to battle ozone depletion, she ral- 
lied friends to write the United 
Nations and petition Korea— 
one of the countries that hasn’t 
signed a treaty regulating the 
trade of wildlife and wildlife 


products, including elephant ivo- 
ry and rhino horns. “If you don’t 
stop killing animals by May 15,” 
Melanie warned in her letter to 
Roh Tae Woo, president of South 
Korea, “we will have to ask 
everyone to stop buying any- 
thing made in Korea.” Letters 
also went out to TV stations and 
toy stores urging a boycott of all 
Korean-made toys, clothes and 
electronics. Last spring, in New 
96 


2.) 


Richard Luzzi, thirteen, from Closter, New Jersey, speaks out 
on environmental issues—and practices what he preaches 


York’s Madison Square Garden, 
KiDS S.T.O.P. held a rally to an- 
nounce that the Korean govern- 
ment had plans to sign the agree- 
ment soon. 

@In Closter, New Jersey, stu- 
dents in Nicholas Byrne’s fifth- 
grade social-studies class at Ten- 
akill School launched an inter- 
national nonprofit organization 
three years ago called Kids 
Against Pollution (KAP) with 
more than five hundred chapters 
in the U.S. and five abroad. 

“We were studying the First 
Amendment,” says Byrne, “but 
the kids didn’t believe me when I 
said that even they could stand 





Al‘ 
. 


"a 


up for something they believed 
in and actually have an impact. 
So I suggested they give it a try.” 

Agreeing that the environ- 
ment was the issue they cared 
about most, they started small, 
petitioning the school board to 
stop using polystyrene cups, 
trays and plates in favor of biode- 
gradable paper products when- 
ever possible, and to recycle 
milk cartons, copier and comput- 





er paper, and newspapers. Im- 
pressed by the youngsters’ argu- 
ments, the board complied im- 
mediately. The town council has 
also issued a limited ban on any 
polystyrene sold. 

Then they went up against 
McDonald’s—and by this time, 
KAP was well organized. The 
Closter kids networked with oth- 
ers, unleashing a nationwide 
blitz of antipolystyrene publici- 
ty—and last spring, McDonald’s 
announced it would phase out its 
trademark clamshell box in fa- 
vor of paper wrappings. What’s 
next? Currently, KAP represen- 
tatives are testifying before the 
EPA in Washington, D.C., to 
push for a constitutional amend- 
ment guaranteeing the right to 
clean air and water. 

Not even environmentalists 
are immune to the scrutiny of 
the eco-crusaders. Senator Al- 
bert Gore (D-Tenn), who wrote a 
bill to officially designate April 
22 as Earth Day (the bill became 
law in 1990), notes that even 
though he’s considered an au- 
thority on environmental issues, 
it’s his eight-year-old son, Al- 
bert, Il, who really keeps the 
family on the right track. “We’re 
all into recycling,” says the 
proud dad, “but he’s the family 
watchdog. He’s president of his 
school’s recycling club.” 

Parental boasting aside, there 
is evidence of deep and wide- 
spread commitment to such con- 
cerns. When a marketing-and- 
research firm in New York asked 
200 twelve- to twenty-year-olds 
across the country what they 
thought were the issues of the 
coming decade, the environment 
ranked first, before world peace 
and AIDS. 

“These kids not only told us 
the environment was far and 
away the most crucial issue— 
they told us precisely why,” says 
Irma Zandl, president of Xtreme, 
Inc., whose firm tracks the 
hearts and minds of children for 
major corporate clients. “And 
they spoke with a_ (continued) 
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The newkids on the block. 


Introducing the DUPLO® Zoo Collection. 


A lovable herd of hippos, gators, lions, tigers, bears and more. 
All of which make DUPLO the perfect preschool toy, 
We're not just building blocks—we'’e building imaginations. 
DUPLO” PreSchool toys. Only from LEGO” Imagine that. 


There are several DUPLO® Zoo sets. Each is sold separately, see packaging for exact contents 
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ETHE KIDS’ CRUSADE © 


continued 


nowledge that belied their years.” 


OWN IN THE DUMPS 


Vhat accounts for all this environmental 
nthusiasm? In part, it’s due to the raised 
c0-consciousness of society. Yes, it’s 
‘endy to be green, but practical realities 
ave finally made pollution difficult to 
more, says Alan Durning, of World 
Vatch Institute. “The town dump is filling 
p, our rivers and streams are too polluted 
r fish or man... our time is up.” 

Concern was also roused by reports of 
nvironmental damage during the war 
1 the Persian Gulf. “Every day, children 
ere bombarded with pictures of birds 
vated in the oil that Saddam Hussein 
umped in the Gulf, of skies over Kuwait 
lackened by smoke from burning wells,” 
otes Lenore Terr, M.D., a child and 
dolescent psychiatrist in San Francisco. 
Those were powerful visual images that 
nger long in the memory.” 

But probably the most powerful reason 
ids are more aware of their environ- 
1ent is that they're learning about it in 
school. At one Washington, D.C., nursery 
chool, for instance, each class has adopt- 
d a different tree as a mascot, and the 
nhildren separate their juice boxes and 
ther trash. In Lee County, Florida, the 
enter for Environmental Education has 
forked with school systems to integrate 
cology projects—everything from recy- 
ling to the study of the Brazilian rain 
rest—into each grade’s course work. 
ird graders nurse mangrove seedlings 
r a year, then pass the new seeds to 
xt year’s class. 

At least three states—Wisconsin, 
land and Arizona—now mandate 
t environmental studies be integrated 
to every school’s curriculum; the legis- 
tures in Wisconsin and Maryland are 
cking up those requirements with fi- 
cial grants. Teachers in Wisconsin 
we to take college-level courses, and 
w teachers must pass competency 
. Another good sign: Last year, the 
‘A opened an office of Environmental 
Hucation to administer education 
its, create internships and reward 
vironmental accomplishments. 

(Just as important as what schools 
fach, of course, is what they do. “Five 
jars ago, I'd go into a school to teach 
teycling, then the kids would go to the 
feteria and eat lunch served on poly- 
ene trays and drink from plastic 
s,” says Gary Heath, director of envi- 
ental education for Maryland. “To- 
, that’s not happening.” 
nvironmental clubs have become reg- 
—and well-attended—extracurricu- 
activities. And move over, tennis and 
puter camps: Kids can now go to 
ironmental camps, where they learn 























about organic gardening and waste recy- 
cling and make crafts from natural mate- 
rials. There’s even a children’s magazine 
on the subject: P3, which stands for Plan- 
et Earth (the third planet from the sun). 
Started a year and a half ago by the Fun 
Group, Inc., with a circulation of three 
thousand, it reaches more than twenty 
thousand elementary school students 
across the country. “One reader told us 
she sleeps with the magazine,” says P3 
editor and publisher, Jackie Kaufman. 


WHY CHILDREN CARE 


Just why is this cause so appealing? “The 
environment is an intensely emotional 
issue, and kids are very sensitive crea- 
tures,” notes psychiatrist Lenore Terr. 
“Besides,” she adds, “they haven’t been 
battered by life’s cynicism, so they still 
see the possibilities.” 

Born scavengers and salvagers, school- 
age children collect everything from sala- 
manders to stamps. And, as they learn to 
categorize the world, the environment is 
their natural laboratory. 

Other experts believe this children’s 
crusade goes beyond pictures of cute fur- 
ry animals to tap key psychological pro- 
cesses of childhood’s middle years—an 
age group that has recently come under 
renewed scrutiny. 

“There’s a very active, constructing 
mind at work here,” explains Gil Noam, 
Ph.D., assistant professor at Harvard 
Medical School and director of the Hall— 
Mercer Laboratory for Developmental 
Psychology at McLean Hospital, in Bel- 
mont, Massachusetts. “Children begin to 
develop competency. They are little phi- 
losophers, little epidemiologists.” 

They are also in the process of becom- 
ing caring adults, he notes. “These kids 
sense that there is something fundamen- 
tally wrong with our world. That brings 
with it the possibility for despair, but also 
for empathy,” says Noam. 

Thirteen-year-old Sara Greenberger, 
from Winnetka, Illinois, for one, was so 
upset when she heard that some cosmet- 
ics companies were testing new products 
on animals that she set about learning 
exactly which ones were the culprits and 
wrote letters asking them to stop. 

“I keep an updated list on the refrigera- 
tor of which companies are okay and 
which ones aren’t,” Sara explains. “If a 
company stops testing, I put them in the 
okay-to-buy column. Personally, I never 
buy any makeup, shampoo or body lo- 
tions from any company that tests on 
animals. There are lots of catalogs and 
books—my favorite is the Green Con- 
sumer—that tell you which products are 
environmentally safe and which aren't. 
Now before my mom goes to the super- 
market, she checks my list.” 

Of course, as many a parent has rueful- 
ly noted, youngsters can develop an 
unparalleled sense (continued) 
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INFEASE YOU 
MiSseL 
OUR NEWS 
IS YEARS 


The fact is, in 1976 
we, the makers of 
Lysol Disinfectant Spray, 
announced the removal of 
all CFC’s from our 
products. In 1978, CFC’s 
were banned from all 
consumer aerosol! 
products. 


Today Lysol Spray contains 
no ozone depleting 
ingredients. 











THE KIDS’ CRUSADE 


Contr 1ued 


of righteousness. “How can my mother 
not ask for paper bags instead of 
plastic,” exclaims Sarabess Baumrind, 
fourteen, from Marietta, Georgia, who 
this year started a chapter of Kids for 
Saving the Earth in her own school—and 
who’s been known to lecture her mother 
as well as the cashier at their local super- 
market. “Plastic is the worst; it sticks 
around for hundreds of years.” 

As Noam explains, these kids “are 
legal scholars who go by the letter of the 
law; if they have a principle or idea, they 
want to push it to the limit. So they carry 
things to the extreme, are terribly bossy, 
and can sometimes drive you crazy.” (“I 
think one reason my daughter has taken 
to the environment so strongly,” one 
mother told me confidentially, “is that 
she gets a big thrill lecturing everyone.”) 
Eight-year-old Jessica Brown Nagin, of 
New York City, was so concerned about 
wasting water that she posted a chart in 
every bathroom of her house, placed a 
pencil in a cup on the back of the toilet, 
and insisted that everyone—her four- 
year-old sister included—check off each 
time they flush. “She wanted us to think 
about the seven gallons of water we were 
using with each flush,” reports Jessica’s 
mother, Laurie. 


A PASSING FANCY? 


To be sure, some cynics wonder whether 
this new eco-consciousness isn’t just an- 
other passing fad. Will today’s eight- 
year-old activists grow up to be apathetic 
teenagers? Some certainly will—that’s 
the nature of the adolescent. But parents 


WANT TO HELP? 


If you and your family want to get more 
involved in environmental issues, you can write 
to these organizations for more information: 


Kids for Saving the Earth, P.O. Box 47247, 
Plymouth, MN 55447-0247 


Kids Against Pollution, Tenakill School, 275 High 
Street, Closter, NJ 07624 


KiDS S.T.0.P, Box 471, Forest Hills, NY 11375 
(Send 9’x12” self-addressed, stamped enve- 
lope; include $2 for postage) 


The U.S. Environmental Protection Agency Office 
of Public Affairs, 401 M Street, SW, Washington, 
D.C. 20460 


National Wildlife Federation, 1400 16th Street, 
NW, Washington, D.C. 20036-2266 


Pacific Whale Foundation, 101 N. Kilea Road, 
Suite 25, Kihei, HI 96753 
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can keep the flame alive. 

“The most important thing you can 
do,” says Noam, “is to encourage a 
child’s interest and enthusiasm, no mat- 
ter how annoying it may seem initially.” 

Noam’s comment struck home. I real- 
ized I’ve been too facetious about my 
daughter’s concerns, so I’'ll do some home- 
work of my own. While I don’t have to 
give in to every one of her demands, 
learning to negotiate environmental 
norms for the family does make sense. 

That can have beneficial side effects, 
too. “You’re sending the message that 
what they care about is important—im- 
portant enough for you to do some- 
thing,” says Noam. 

Some specific ways to send that mes- 
sage: @ Make nature a part of your family 
life: Go on walks in the woods or a local 
park and point out types of trees and 
wildflowers (study up first at the library, 
or buy an inexpensive paperback guide). 
e Plant a tree or a garden and encourage 
the kids to help. @ Talk about the subject 
at dinner. @ Consider taking an environ- 
mental vacation; programs are offered at 
a number of national parks. You'll have 
to work—picking up litter, planting seed- 
lings—but you get hands-on experience. 
(For more information, contact the park 
you'd like to visit.) 

Finally, take pride in what your 
youngster is trying to accomplish. “I 
hemmed and hawed when my son first 
got interested,” admits Connie Luzzi of 
Closter, New Jersey, whose thirteen- 
year-old, Richard, is active in KAP, “but I 
see the way he’s grown in self-confidence. 
He and his friends have given us hope 
that maybe things can be better.” 

What greater legacy can there be? I 


Mothers and Others for a Livable Planet/ 
National Resources Defense Council, 40 West 
20th Street, New York, NY 10011 


YOUR “GREEN” BOOKSHELF 


The Green Consumer, by John Elkington, Julia 
Hailes and Joel Makower (Penguin Books, 
1990) 


50 Simple Things Kids Can Do to Save the Earth, 
by John Javna and The Earthworks Group 
(Andrews and McMeel, 1990) 


P3 Magazine, P.O. Box 52, Montgomery, VT 
05470 ($12/five issues a year) 


Ranger Rick Magazine, National Wildlife Feder- 
ation, 1400 16th Street, NW, Washington, D.C 
20036-2266 ($9/twelve issues) 


Earth Work, Student Conservation Association, 
PO Box 550, Charlestown, NH 03603 ($16.95/ 
six-month subscription) 
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Enter the 
Morton’ Sait Ucean 


Uruise weepstakes! 


Official Rules 


Purchase Necessary. 1. To 


enter, hand-print your 
adress with 2 cove on an oficial ety fom (0 Sx 
paper). covering 26-02. 


Spout ona 


an ocean cruise? Morton® 
Mail (one ent pe envelope) to: Salt “Ocean 
Sraapcconel '0. Box 1228, Stone 1B IL.60076-8228. Enter as 


you wish. No mechanically reoroduced entries 
Sweepstakes Sart 9/1/S Closes 12/31/S1. Entries must be 
closing date. Morton 


all racy tp 

—_ will be notified by mail by 
or household. All prizes will be awarded. 3. 
(4) Grand Prizes: Bach wher’ choice of 


the sweepstakes. 
2/14/92. One prize per 
Prizes: Four 
Caribbean, Alaskan 


or Mexican ivr Cruise ft two fo 7 night and 7 dys. Te 


prize includes roundtrip airfare 


special fare 
between airport nearest winner's home and port of call, ground 
transfers, double stateroom accommodations and meals aboard 


ship. Gres and all oer exerses nt herein are 


specified 
— responsibility. Approx. retail value: $6,000 per prize. 
1,000 Second Prizes: Morton® Salt Girl CORELLE® 4-pc. Bow! 
Sets, Value: $25 per set. Total prize value: $49,000. Cruises 
Must be taken by 12/31/92 and are ee to space 
availabilities. All travel arrangements will be made by Sponsor 
at its discretion. if a prize is not available at the time prizes are 


awarded, a substitution of equal or 


greater value will be 


Sponsors option. $5,000 may be substituted for the Grand 
oe 


tions or transfers will be allowed. 4. 


Entries become 
property of Morton Intemational, Inc. None will be returned. ey 
entering, winners consent to the use of their names and/or 


likenesses for promotional purposes 
pensation. Sweepstakes 
older, void where restricted or prohibited by law. 


without additional com- 
open to US. residents 18 years or 
law. All Federal, 


State and local laws apply. Employees of Morton Intemational, 
Inc., its affiliates, advertising agency, judges, and their immedi- 
roe ys living in the same household are not se All 


State and local taxes are winners’ responsibility. Proof 


ana ee ae ae For ma- 
ist, send self-addressed envelope 


or prize winners list, send stamped, 
oy 2/28/92 to: “Ocean Cruise” Winners, 
PO. Box 1225, Skokie, IL 60076-8225. 
Sponsor: Morton Intemational 
Inc., Chicago, IL 60606. 


The Morton’ Salt “Ocean Cruise 


awoepstakes Entry Form 


Name 


Address 
City 
State____ Zip 


a Paint Sb trae 


cabs 


ea 


To enter, uc 


Morton? Salt “Ocean Cruise” 


¥ 
= 





PUSS 


resist runs and can Send you on 
‘Ter TANS ae 


HOUSEHOLD HINT 


Easy-Open Jars: To open a stubborn jar, 
pour a generous handful of Morton” Salt into 
a bowl. Tip the jar upside down into the salt 
to immerse the lid, allowing the grains to slip 
between the lip of the lid and the threads of 
the jar. Turn rightside up. A quick twist and 
the jar opens. 


‘e 


You know Morton’ Salt as America’ favorite seasoning. But cooking is just the start of its talents. Take it out of the 
kitchen and Morton” Salt is a natural, environmentally safe way to remove tough carpet and laundry stains. Tarnished copper, 
brass and silver? Morton” Salt makes them gleam again. And yes, it can even help pantyhose resist runs and snags! 
And now Morton’ Salt can do something even more amazing: it can send you on an all-expense-paid ocean cruise! 
To find: out how, see the Morton” Salt “Ocean Cruise” Sweepstakes entry form and official rules opposite this page. 


Runs and Snags in Pantyhose: To make 

pantyhose more resistant to runs and snags, 

wash pantyhose according to manufacturers 

instructions and allow to drip dry. Then mix 
two cups of Morton” Salt with one gallon of 
water and immerse pantyhose in solution. 


Soak for three hours and drip dry. 





Tea Stains: To remove tea stains from cotton 
and cotton blend fabrics, immediately pour 
enough Morton’ Salt directly on the stain to 
soak up the liquid, then immerse the fabric for 
hour in cold water. Launder as usual. 


For more valuable household hints, check the Morton” Salt packages on display at your grocer’ shelf. 


| 991 Morton International, Inc. 
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SPECIALLY FOR YOU 


OUR FAVORITE YEAR 


We fell in love with this one-of-a-kind calendar, and we know you will, too. 
Each month features a museum-quality 11x17 color lithograph of beautiful 
flowers that’s pretty enough to frame and showcase in your home 
































been designing beautiful 
calendars, prints and 
greeting cards for the past 
fifteen years, this calendar will 
make keeping up to date in 
1992 simply delightful. The 
pages are printed on heavy- 
duty bond, so they're perfect 
for framing-—a great way to 
add flair to a kitchen or 
hallway wall. It also makes a 







ed, |\ f very special Christmas gift for 

n/ \ mull eens any flower-lover on yout list. 

My mont ACA =e 

4/4\%5 {VF To order, call 800-345-4384 or 
aie ad Sood \ie Ph send a check or money order for 
ae War en ae $24.95 for the calendar, or $29.95 
¥ for the calendar and a Plexiglas 
box frame, to Susan Holder Pub- 
Ve \ lishing, 324B East Locust Street, 
wo oe ae Tyler, TX 75702. These prices in- 
BY ie clude postage and handling. You 


may also fax your order to 903- 
595-6299. We honor MasterCard 
or Visa. Be sure to include card 
number, expiration date and sig- 
nature with credit-card mail or fax 


ay | 

—S Specniber 

sun: mang sede chlirs\\ fir * sat | 
y > % + s 


~ 
: > 


3 4 baie omic .s orders (additional frames are 
3 is Mon. available for $5 each). Vendor: 
faim i SUHOCO, INC. 
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A CAT LITTER THAT REALLY DOES 


3 
FINALLY. 
| 
MAKE A DIFFERENCE. | 









and endorsement of the American 


A DIFFERENCE YOU CAN SEE. 
> A DIFFERENCE YOU CAN SMELL. 


There’s an obvious difference between 


Humane Association. With 


every Cat’s Pride product you 





Cat’s Pride® and other scoopable cat litters. The tiny purchase, a donation will be made 
blue beads are part of a total odor control system to the AHA. And that’s something we 
featuring our exclusive Micro- can all be proud of. 

Bond™ Formula* and the Cat’s 
Pride Baby-Powder Fresh 


Scent. The Micro-Bonding 


THE CaT LITTER FOR THE 
NEXT GENERATION. 


Cat’s Pride Scoopable Litter is also 





= Ee eer 


action traps and completely 




















absorbs liquid waste, better for the environment. : 
. forming easy-to- Because it lasts so 
ae remove clumps. long, | 
Scoop out the you 
| clumps every day or throw } 
| so, and you remove the sources of odor. And with the away less than with ordinary | | 
Cat’s Pride Baby Powder Fresh Scent, your litter box litters. Our containers are | 
will stay fresh and clean indefinitely. rat 100% recyclable. And our new | | 
% 10 lb. refill bag offers an economical | 
= ee way of caring for your cat, while also | 
_ AMERICAN HUMANE caring for our environment. | | 
eS ASSOCIATION. | 
Cat’s Pride is the q : 





5g ‘ 
only cat litter brand that has CatsPride 


The Pride of the Litter‘ 


earned the recommendation 


* Contains no sodium bentonite or other swelling clays. 





| Oil-Dri Corporation of America 
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VOUNTRY 
WOMFORT 


ecorating a home is an endless opportunity to 








improve the quality of life by bringing into view 
all the things that make me happy,’’ says Pat 


Ross, decorating pro and author of the new book 





‘‘To Have and to Hold: Decorative American 
Boxes’’ (Viking Studio Books, 1991). Her home, left, 
blends country warmth—blue and white skirted sofas 
piled with pillows, painted wicker, lots of pottery—with 
the sophistication of a modern glass coffee table and a 


variety of gilt-framed pictures. 





“Elegance is essential,’’ says Ross, ‘‘but 
not without lighthearted touches.’’ And 
when it comes to country comfort, quilts are 
key. A quilt in Ross’s home, right, dates 


from the 1840s and contains gorgeous mid- 


nineteenth-century fabric. But new quilts 


can be charming, too, as long as 


Other elements of country style? Worn 


braided rugs, crisp white linens 


From FORMAL COUNTRY, by Pat Ross. Copyrig 
copyright © 1989 by David Phelps. Published by 
of Penguin USA 
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oa QUEEN. , 


a at 


Live the legend of Mark Twain’s Mississippi 
on America’s only two overnight paddlewheel 
steamboats, the legendary Delta Queen and 
the magnificent Massissippi Queen. 

Relax as our all-American crews take you 
back to the heart of our great country ona 
3- to 12-night adventure traveling the 
Mississippi, Ohio, Tennessee or 
Cumberland rivers. You'll be treated 
like the guest of honor in a fine 
old home as you enjoy exciting 
entertainment, tantalizing cuisine, 
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fascinating shore tours and all the luxuries 
you'd expect on an authentic “floating palace.” 
In fact, the Delta Queen is so authentic she’s 
a National Historic Landmark. 

If you’ve always dreamed of going 
Steamboatin’ there isn’t a better time to live the 

legend than now. For a free copy of our 

68-page deluxe Steamboatin’ brochure, 
contact your travel agent, return 

the reply card or call toll free. 


1-800-543-1949 






‘The Delta Queen ae Company 


Robin Street Wharf, New Orleans, LA 70130-1890 


Steamboatin’, Delta Queen and Mississippi Queen are registered trademarks of The Delta Queen Steamboat Co 





VOLLECTIBLES 


Country eschews ornament for ornament’s sake. That’s why objects on display in country homes 


are useful as well as beautiful. Quilt collectors, for example, instead of simply folding their 
favorite quilts to lay across the foot of a bed, often hang the prettiest ones. (Quilts can do 
wonders to warm up a neutral room.) Country collections can be anything from papered 
bandboxes (a favorite of Ross’s, who admits her home frequently looks like a box warehouse) 


to tableware. Above, Delfi and faience pieces add splash to a living room. 
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pr a free brochure.or the name ofa dealer-near you. call’ 800-666-2582 
Roar ee Eimear Lieto Ret od 
le registered arademarks of W. Goebel Porzellanfabrik, Germany. 
Tee ett 


4et others 
collect stamps, 
follow baseball, 
and preen 
next to antique autos. 
Harold Cooke’s love 
is the tuba. 
For 39 years, 
in fact, 


Harold has, 


quite unabashedly, 


oom-pah-pahed 

with passion. 

And recently, 

after a 3-day journey 

to Harrisburg, Pa., 
where he spiritedly partook 
in the 9th annual 
International Tuba Day, 
Harold 

received from his wife, 
Nancy, 


a tribute to that passion. 


M.1I. Hummel Figurines 
The ultimate display 
of affection. 





1 ARC RTH a 


» Wot 
famous 
celebrity 

is wearing 
great 
looking 
underwear? 








Simple wood shelves are all you need for showing off uniqt 
| ceramic pieces. The apple cookie jars and condiment contat. 


ers, above, are from the 1920s; they’re even more appealir 


Turn back 
lopagest 


, | France. To add a rustic look to a kitchen, hang bunches } 
find Out. herbs or strings of garlic. 
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lined up below a trio of fruit prints. Right, the walls of 
country kitchen show off antique culinary wares, includir 


these nineteenth-century copper molds from the south 
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Advertisement 


A Special Message from 


AXE 


CLEARPLAN Easy” 


Planning Your 
Pregnancy 


If you have waited for the perfect 
moment in your life to have 
children, you may have discovered 
that it is not always easy to become 
pregnant. Because women are 
fertile just a couple of days per 
month, conception may take longer 
than you anticipated. However, you 
can maximize the chance of 
conception by determining, in 
advance, your most fertile time of 
the month. 


That’s where Clearplan Easy 
Ovulation Predictor can help. 
Clearplan Easy and its one-step 
method will let you know in just 
five minutes if ovulation is likely 
to occur within the next 24 to 36 
hours. By using Clearplan Easy, 
you could be just one step away 
from realizing your dream of 
having a baby. 


And, to further help you plan your 


pregnancy, Clearplan Easy is 
offering, for a limited time, the 
Clearplan Easy Family Planning 
Calendar. This 12 month calendar 
provides basic facts on fertility, 
reports on the latest health factors 
affecting fertility, and advice on 
pregnancy as well as serving as your 
personal family planning diary. 


FAMILY 
PLANNING 


CALENDAR 





For your copy of the Clearplan Easy 
Family Planning Calendar, please 
include a check or money order for 
$1.70 (to cover postage and handling) 
with the completed coupon below, 
and send to: 

Clearplan Easy Family Planning Calendar 
PO. Box 7211, Paterson, NJ 07509 

Name 

Address 

Cit ye ee 
Statesse eee jp 8 


Please do not send cash through the mail. Allow 4 to 6 
weeks for delivery. Offer good as long as supplies last 


LHJ 










the way you look and 
vou see in our no-line bi- 


focals. No lines. So you won’t have 





to refocus between near and far. 






In fact, with Varilux® lenses you'll 






see clearly —near, far and all the 







distances in between. 
Make an appointment for your 


yearly eye examand insist on [UDOT Sa a ee 


genuine Varilux lenses. Go ahead. 








Because your biggest excuse for 






avoiding bifocals has just been 









eliminated. 


| VARILUX’ 


NOX TS INGES (BESO. CrA LS 


CALL FOR A FREE DEMONSTRATION 
COUPON 1-800-VARILUX, EXTENSION 1453 








The wonderful thing about country decorating is that there are no rules. Country mixes wonderfully 
with other styles of decorating. You can combine folk art with fine art, rustic with formal, naive 
with sophisticated. Perhaps you just want a touch of country, the addition of a handwoven rug, a 
wreath of dried flowers or rbleized picture frame provides instant charm to any room. Bringing 
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OWE OFFER THE PERFECT DISGUISE. 


Varilux® 





the outdoors in is an essential of country style, and that’s why flowers, both fresh and dried, are a 
recurring theme. Above, a few wonderful ways to display blooms: overflowing from a_ pretty 
handpainted bowl on an occasional table (remember that vases come in all shapes and sizes), in a 
simple vase atop a fine tin pie safe and gracing a front door—an elegant welcome sign. 
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- a personalized family calendar 
with 12 award winning pictures 
of great outdoor landscapes. 
All of your loved ones' birth- 
days, amniversaries, gradu- 
ations, etc., are highlighted as 
prominently as Christmas and 
the Fourth of July! 

Es CLIP AND MAIL TODAY = “| 
i FAMILY CALENDAR J 

FAMILY NAME 














j MONTH DAY NAME EVENT 

: MONTH DAY NAME EVENT 

i MONTH DAY NAME EVENT 

j (ATTACH ADDITIONAL SHEET IF NEEDED) 

THERE IS NO LIMIT TO NUMBER OF ENTRIES 

j WE MAY EDIT LENGTHY ENTRIES TO FIT 

i First Calendar $14.95 
Additional Calendars (with same list of events) 

1 __ @ $8.95 each pune 
(Quantity) 


CA Res. add local SalesTax $ 
| TOTAL AMOUNT Sie 


i 
; 
; 
I 
{ 
i 
: 
! 
Zl 
Shipping & Handling included, allow 3 to 6 week oe 4 
I [] Check [] VISA ] Master Card i 
' 

; 

4 

i 

' 

4 

4 

j 

4 


Card #_ ie Exp. Dat 
Name 
Address 
. City —_ State 
SEND ORDER TO 
FAMILY CALENDAR 
P.O. Box 10091 - SD 
Marina del Rey, CA 902° 
(213) 574 - 2788 
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A SENECA Be TUR 


Crafts are perhaps the ultimate expression of country charm. 
Vothing is more delightful than spending a crisp fall afternoon 
at a flea market and discovering a vintage handmade doll for a 
child's room or newly made baskets to fill with plants or 
knickknacks. A do-it-yourself craft that’s surprisingly simple is 
stenciling. See how it can brighten a wall or even a wood floor. wi 
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WHERE-T0-BUY GUIDE 


P.S. 18 Pears: Gallery-quality poster showing classic photographic 
scene of eight kinds of USA Pears. Overall size 28’x25”. Definitely 
frameable. Embossed border, art-quality paper. $10 plus $3 p&h. 
UPS address, please. Oregon-Washington-California Pear Bureau, 
Studio 1, 813 SW Alder, Suite 601, Portland, Oregon 97205. P.S. 
10 Varilux—No-Line Bifocals. For an eye-care professional near 
you, call 800-VARILUX. Rockport shoes are available at Macy’s, 
Northeast; Strawbridge & Clothier, Philadelphia, PA, and Spring- 
field, PA. From FORMAL COUNTRY, here’s a list of antiques shops 
and craft galleries offering a variety of decorative furnishings. 
Blue House, Los Angeles, CA, 213-852-0747 (Antique English 
country pine, lacy linens and blue and white porcelain); Stuart- 
Buchanan, Ltd., Denver, CO, 303-825-1222 (European country 
antiques and home furnishings); Country Folk, Darien, CT, 203- 
655-6887 (Antique quilts, new folk art, china and gift items; 
Susquehanna Antique Co., Washington, D.C., 202-333-1511 (Eigh- 
teenth- and nineteenth-century furniture, painted pieces, quilts 
and hooked rugs); Cracker House, Tampa, FL, 813-254-3229 (Folk 
art, quilts, baskets and other country accessories); Turtle Creek 
Antiques, Chicago, IL 312-327-2630 (Country furniture, antique 
quilts and linens and decorative accessories); Traditions, Rich- 
mond, IN, 317-935-0553 (Baskets, quilts, furniture, wreaths aftd 
folk art); Pat Stauble Antiques, Wiscasset, ME, 207-882-6341 
(Early-country to high-country furniture and accessories and folk 
art); Wenham Cross Antiques, Boston, MA, 617-236-0409 (Furni- 
ture, quilts hooked rugs, china and decorative objects); Art Under- 
foot, Upper Montclair, NJ, 201-744-4171 (Artistic handmade rugs 
and tapestries); Gear Stores, New York, NY, 212-645-8000 (Coun- 
try-style home-furnishings store, Gear-licensed products); Hands 
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All Around, New York, NY, 212-744-5070 (Painted floor cloths, 
newly made traditional quilts and pillows and other folk-art crafts 
and accessories); Pierre Deux, New York, NY, 212-570-9343 
(French country home furnishings and traditional fabrics). 


PRODUCT 
INFORMATION 
DIRECTORY 


P.S. 13 Alaska Canned Salmon: Far and away the world’s finest. 
Alaska Canned Salmon fits in with today’s on-the-go lifestyle— 
it’s easy to prepare in so many delicious ways. Write for your free 
copy of our Light & Lively brochure. Alaska Canned Salmon, PO 
Box DX, Juneau, AK 99811-0800. P.S. 18 Oregon-Washington- 
California Pear Bureau: USA Pears. Choice recipes for special 
gourmet jams, preserves, chutneys, spiced pears, in small batches. 
Think holiday gifts now, while USA Pears of all varieties are 
available. Send a self-addressed, stamped business-size (number 
ten) envelope to Choice, Oregon-Washington-California Pear Bu- 
reau, Dept. LHJ, 813 SW Alder, #601, Portland, OR 97205. Free 
microwave recipes for USA Pears, including tips for selecting and 
ripening pears, identification of and use for eight different kinds 
of USA Pears, and nutrition information. Send a self-addressed, 
stamped envelope (number ten) to Microwave, Oregon-Washing- 
ton-California Pear Bureau, Dept. LH, 813 SW Alder, #601, 
Portland, OR 97205. P.S. 10 Varilux—No-Line Bifocals. Free bro- 
chure explains why Varliux is a superior alternative to bifocals. 
For product information, call 800-VARILUX. Rockport created the 
first shoes engineered specifically for fitness walking, and now 
offers an entire line of women’s and men’s fitness, casual and 
dress shoes. For a free catalog, call 800-343-WALK. 





Alaska fishermen work hard so you don’t have to. Just 
open some Alaska canned salmon and delicious appe- 
tizers, salads and entrees can be ready in minutes. For 
some easy recipes, write Alaska Canned Salmon, P.O 


Box DX, Juneau, AT ASKA SEAFOOD 


AK 99811-0800 Far and Away the World's Finest 








00 often when people think 
vacation, they think exotic: 
the Caribbean, Hawaii, Eu- 
rope. But some of the best 
places to visit happen to be 
in our own backyard. America’s 
national parks are not only af- 
fordable holidays, they’re among 
the most scenic, offering visitors 
a wide range of geological won- 
ders: shooting geysers, rainbow- 
colored canyons and vast forests 
filled with wildlife. What’s 
more, most are open year-round. 
Parks like Yellowstone, Yosemite 
and the Grand Canyon need no 
introduction, so here’s a roundup 
of parks that are perhaps less well 
known but just as beautiful as the 
biggies. By Jean Rosen 


EAST 

Acadia Nationa! Park 

Bar Harbor, Maine 

The sea sets the mood here, unit- 
PS. 14 


ing the rugged coast with pictur- 
esque islands and_ spectacular 
cliffs. The park itself is small, as 
national parks go—forty thou- 
sand acres—but filled with an in- 
finite variety of Mother Nature’s 
gifts. By car, take Park Loop 
Road to best experience the 
sounds and smells of the sea. Al- 
low yourself plenty of time to 
stop at scenic overlooks and walk 
the trails. Nature walks are con- 
ducted by the staff from July to 
Labor Day; the park is open May 
15 to October 15. 

The heart of the park is on 
Mount Desert Island, the highest 
elevation on the eastern sea- 
board, easily reached from the 
mainland by the Thompson Is- 
land Causeway. Other points of 
interest include Isle au Haut, a 
small island refuge, and Schoo- 
dic Peninsula. Both are perfect 
for impromptu hikes and picnics. 





A serene day of 
fishing below Kettle 
Falls Dam is just 
one of the many 
simple pleasures at 
Voyageurs National 
Park in International 
Falls, Minnesota 


The best way to ap- 
proach Acadia is on 
Route 3 from Bangor. 
The park is only forty- 
seven miles from Ban- 
gor. Bed-and-breakfasts 
and motels are nearby, 
and two campgrounds 
are located in the park: 
Blackwoods and Sea- 
wall. Call Ticketron for 
reservations at Black- 
woods; Seawall operates 
on a first-come, first- 
served basis. 

For more information, write 
Superintendent, Acadia National 
Park, P.O. Box 1777, Bar Har- 
bor, ME 04609; 207-288-3338. 
Shenandoah National Park 
Front Royal, Virginia 
If you’re a hiker, Shenandoah is 
for you. The park is crisscrossed 
by some five-hundred miles of 
trails—ninety-seven of them 
along the Appalachian Trail. 
Stop at the visitors’ center and 
pick up a complimentary copy of 
Shenandoah Overlook, a newspa- 
per that lists daily activities as 
well as points of interest along 
the trails. 

If you prefer short walks to 
long ones, take your car along 
the one-hundred-five-mile-long 
Skyline Drive, which takes in 
vistas of hardwood forests, gentle 
valleys and the imposing Blue 
Ridge Mountains. Although you 
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SOUTH | 
Everyone knows about Everglades National Park, 
but there are a couple of other parks in the South | 
that are worth a visit. | 
Hot Springs National Park 

Hot Springs, Arkansas 

Hot Springs is not your average national park. 

More thermal springs than grassy knolls, it has 

long been a place people visited for relief from the 

aches and pains of arthritis, gout and other dis- 

eases. Today you'll find the forty-seven thermal 

springs and Old World bathhouses more a novelty 

than a cure—though the steaming-hot water is 

sure to take your mind off the office for a while. 

For more traditional recreation, you'll find De- 

Gray and Ouachita lakes perfect for swimming, 

fishing and boating. 

Hot Springs is located fifty miles from Little 
Rock. It’s open year-round, and there are plenty 
of hotels and motels nearby. 

For more information, write Superintendent, 
Hot Springs National Park, P.O. Box 1860, Hot 
Springs, AR 71902; 501-624-3383. | 
Great Smoky Mountains National Park 
near Gatlinburg, Tennessee 
Mother Nature chose to be modest with the Great 








could easily cover the full length of Skyline Drive 
in one day, you’d miss out on memorable over- 
looks and short trail hikes. It’s worth staying at 
least one or two nights here in a motel or at a 
camp ground. ; 

Each season brings a different look to the park: 
Autumn is famous for its spectacular changing 
foliage; winter brings crisp, cool days and ever- 
greens that stand out boldly against the snowy 
white background; the park generally remains cool 
until June, when spring flowers and budding trees 
begin their show. In succession come dogwood, 
azalea and black locust, then the pink and white 
laurel. In summer, the park is a comfortable fif- 
teen degrees cooler than the valley below, and by 
mid-September, the foliage begins its colorful 
show from high in the mountaintops to the coves 
and hollows below. 

The park is open year-round and is located 
seventy-five miles south of Washington, D.C. For It takes a real fisherman to catch real salmon. Alaska 
further information, write Superintendent, Shen- salmon. Wild, natural, delicious. And when it comes to 


andoah National Park, Route 4, P.O. Box 348, | protecting its resh-caggh favor Alas fishermen 
Ze g le c se aS) OZ 
Luray, VA 22835: 703-999-2243. aaa nee eieeae: So AT ASKA SEAFOOD 
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Smokies. Rather than impress with shooting gey- 
sers, carved canyons and roaring rivers, she chose 
to lure visitors with serene beauty. The park is 
known for its virgin forest, rounded ancient 
mountains (some of the oldest on earth), miles of 
marked trails for hiking and horseback riding, 
clear streams for fishing, and long drives with 
inspiring views of the romantic, blue mist from 
which the Great Smokies derive their name. 
Because the park is so large—five hundred 


twenty thousand acres (half in Tennessee and half 
in North Carolina) with eight hundred miles of 


hiking trails and scenic parkways—even at peak 
season, you can find a patch of land for yourself. 

Plan at least days here; the park is open 
year-round. Gatlinburg, the 
the park, is aboi 
On the North Cz 


northern entrance to 
; drive from Knoxville. 


Cherokee is about an 


hour’s drive from / lle. Both sides feature 
campgrounds and ities. Both also fea- 


ture a variety of 
haunted houses to 
stop 1s Dolly Parton’: ar} 


verything from 
fts. Worth a 


lywood, in 
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Pigeon Forge, Tennessee. This park is more edu- 
cational than most, with country crafts, entertain- 
ment and rides. Most of the people who work here 
are friends or relatives of Dolly’s. | 
For more information, write Superintendent, 
Great Smoky Mountains National Park, Route 2, 
Gatlinburg, TN 37738; 615-436-5615. 


MIDWEST 

Isle Royale National Park 

near Houghton, Michigan, in Lake Superior 
This forested island, the largest in Lake Superior, 
is distinguished by its wilderness character—tim- 
ber wolves, moose herd and pre-Columbian cop- 
per mines. It’s a place you can spend days—if 
you enjoy camping on remote islands, where the 
only sound you're likely to hear is the call of a 
loon. This isolated wilderness is practically un- 
changed since French trappers took possession of 
it, in honor of Louis XIV. 

There are over one hundred sixty miles of 
hiking trails, springy with moss and spruce nee- 
dles, as well as trails which lead to breathtaking 
lookout points. Visit at sunrise or sunset, and 
you're likely to catch a glimpse of a moose. 

The only way to reach Isle Royale is by boat, 


































Alaska fishermen may be rugged, but they know hoy 
baby the succulent goodness of Alaska halibut, the ¢ 
cate taste of Alaska pollock and the distinctive flava 
Alaska cod. So consider this a gentle reminder. Try Alag 
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aboard the Ranger III, the Na- 
tional Park Service motor ship, 
which makes two round-trips 
weekly. It sails from Houghton 
on Michigan’s Upper Peninsula, 
seventy miles away, and takes six 
hours to get there. Another way 
to enter the park is by seaplane or 
ferry. The shortest route is from 
Minnesota; the ferry leaves Grand 
Portage, just below the Canadian 
border, one hundred fifty miles 


north of Duluth. The Duluth— 
Grand Portage section of U.S. 61 
offers one of the most scenic shore 
drives in the country. 

On the island, you'll find over 
thirty campgrounds. The island is 
closed in winter and opens in 
mid-April. For more informa- 
tion, write Superintendent, Isle 
Royale National Park, Houghton, 
MI 499321; 906-482-0984. 
Voyageurs National Park 
International Falls, Minnesota 
This is another off-the-beaten- 
path park, which caters primarily 
to water-lovers. Although you 
can drive the perimeter, access to 
most of the forests and lakes is 
almost entirely by houseboat, 
runabout, cruiser or canoe. Once 
the domain of French-Canadian 
voyageurs, explorers, missionar- 
ies and soldiers, it is now a sum- 
mer haven for powerboating, ca- 
noeing, camping and fishing. In 


winter, the park offers different 
but equally delightful activities, 
including cross-country skiing, 
snowmobiling and ice fishing. 
The primary access to the park 
is via U.S. 53, extending from 
Virginia, Minnesota, north to In- 
ternational Falls. Country and 
State roads lead from U.S. 53 to 
Crene Lake at the eastern end of 
the park. There are no roads into 
the interior of the park; tour boats 


4 There’s plenty to 
discover at the 
Great Smoky 
Mountains National 
Park near Gatlin- 

= burg, Tennessee, 

| including the old 
John P. Cable Mill 


are provided from either 
the Rainy Lake Visitor 
Center or the Kabeto- 
gama Lake Visitor Cen- 
ter. Another option is a 
three-hour dinner cruise. 

The park is open year-round; 
campsites are available both 
within the park and in the vicini- 


ties of International Falls and 
Lake Kabetogama. 
For more information, write 


Superintendent, Voyageurs Na- 
tional Park, Route 9, Box 600, 
International Falls, MN 56649; 
218-283-9821. 


WEST 


Petrified Forest 
National Park 
near Holbrook, Arizona 
The Petrified Forest is not really 
like a forest, but rather a semi- 
arid desert where the fallen trees 
of two-hundred-twenty-five-mil- 
lion-year-old forests have gradu- 
ally filled with minerals and fos- 
silized, staining them a brilliant 
red, purple and blue. It’s like 
walking onto a movie set; you'll 
find it hard to believe that these 
PS: 17 
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treet dances, 
food booths and handmade crafts! 
Hot steamy Jazz, hand- clappin’ 
Gospel, two-steppin’ Cajun and 
Zydeco, soul- wrenchin’ Blues, and 
toe-tappin’ Country! 
Over 300 festivals 
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rolling hills of the North to the flat 
swamp lands of the South. It's one 

celebration after another! Come y 

join us as we Laissez les bon temps | 

rouler! (Let the good times roll!) | 
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Q Send me a FREE Travel Guide and 
Official Highway Map. 

O Send me a FREE Outdoor Activities 
Guide. 

Name 

Address 

City. 

Sioiee Zip 

Phone 

louisiana Office of Tourism 

P.O. Box 94291 /Dept.895 

Baton Rouge, lA 

70804-929 | 

Toll Free 











They speak for themselves, those fresh USA Pears: Anjou, Forelle, Bosc, 


Seckel, Nelis and Comice. Each variety speaks volumes about sweetness, juiciness 


and flavor. And talk about healthy, pears contain potassium, boron, 
and the dietary fiber called Pectin. So...are they saying anything to you? 


Thetimeis ripe for USA pears. 


©1990. Oregon Washington California Pear Bureau 


GREAT ESCAPES 


trees are real! 

The main points of interest lie 
along the twenty-eight-mile road 
that runs north to south through 
the park between I-40 (U.S. 66) 
and U.S. 180. 

The park is open year-round 
and is great for hiking and camp- 
ing. While it’s nice to visit any 
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'® 





time of year, the best seasons are 
late spring and early fall, when 
the desert wildflowers are in 
bloom and the temperatures are 
moderate. For more information, 
write Superintendent, Petrified 
Forest National Park, P.O. Box 
217, Petrified Forest, AZ 86028; 
602-524-6228. 

Lassen Volcanic 

National Park 

near Mineral, California 
Here’s a mini Yellowstone for 
you—a park filled with bubbling 
mud pots, boiling hot springs and 
hissing steam vents known as 
fumaroles—but without the 
crowds. The main attraction is 
the 10,457-foot Lassen Peak vol- 
An awesome cascade 
awaits you at Hot Springs 
National Park, in Hot 
Springs, Arkansas 


cano. Take Lassen Park Road for 
the best views; the eastern half of 
the park is good for hiking and 
camping. 

The park is open year-round; 
the only overnight facility in the 
park is a guest ranch that oper- 
ates mid-June to mid-September. 
More resorts are available nearby 
on California Routes 36, 44 and 
89. Camping is permitted June to 
October, and campgrounds can 
be found at surrounding Manza- 
nita Lake, Crags and Summit 
Lake, Lost Creek, Juniper Lake, 
Warner Valley and Butte Lake. 

For more information, write Su- 
perintendent, Lassen Volcanic Na- 
tional Park, P.O. Box 100, Miner- 
al, CA 96063; 916-595-4444. 
Redwood National Park 
near Crescent City, California 
If you like the natural beauty of 
trees, this is the park for you. 
Rows of virgin redwoods stretch 
out to meet you here, including 
the earth’s tallest tree, measured 
in 1963 at 367.8 feet. The tall, 
overpowering redwoods make 
great hiking companions; there’s 
also great bird-watching. 

Stop at the Newton B. Drury 
Center to learn about daily activi- 
ties. Field seminars on_ birds, 
photography and park ecosys- 
tems are often part of the sched- 
ule on summer weekends. 

The park is open year-round; a 
choice time to visit is from Labor 
Day to early November when the 
trees change color. Camping and 
hotels are nearby. 

For more information, write 
Superintendent, Redwood Na- 
tional Park, 1111 Second Street, 
Crescent City, CA 95531; 707- 
464-6101. 

Bryce Canyon National Park 
Bryce Canyon, Utah 

Millions of years ago, this area 
was submerged in a shallow sea; 
silt and clay accumulated on the 
bottom, and as time passed, these 
sediments hardened into rock. 
When the seabed lifted, Bryce 
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Interested in Native American culture and history? 
This park features the cliffside homes of the Indi- 
ans who lived here more than one thousand four 
hundred years ago. Don’t miss the two-hundred- 
room Cliff Palace and Balcony Houses. Other 
sites worth seeing: the old Durango and Silver- 
ton narrow-gauge railroad, nearby pueblos and 
Aztec ruins. 

Stop at the Far View Visitor Center for details 
and guidance; summer can be quite crowded, and 
the cliffside dwellings are only available for view- 
ing on a first-come, first-served basis. Ruins Road 
Drive will take you on two self-guiding loops with 
sweeping overviews of the many cliff dwellings. 
Bus tours of two or three hours are also available; 
hiking is limited because of the ruins. 

Accommodations are plentiful at Cortez, Man- 
cos and Durango. Campgrounds run on a first- 
come, first-served basis. Accommodations are 
available May 15 to October 15, but the park is 
open year-round. For more information, write Su- 
perintendent, Mesa Verde National Park, CO 
81330; 303-529-4461. 

Zion National Park 
near Springdale, Utah 
Zion, like its neighbors, the Grand Canyon and 





Canyon was formed. These stunning rock forma- 
tions will keep you and your family guessing as to 
how they formed (and what they resemble: Some 
look like men with hats on their way to church, 
others like Hindu temples, skyscrapers and cas- 
ties). Splashed in light hues of scarlet and laven- 
der, the canyon is at its most brilliant at sunset. 

The park is small enough for you to cover it 
in a full day’s drive along the high rim and 
back—a distance of thirty-four miles. But plan to 
stay longer: This park has an intimacy some other 
parks lack and an air of mystery that will beckon 
you to explore it. 

Accommodations can be found near the park; 
two campgrounds are inside near the Visitor Cen- 
ter. The park is open year-round, but some ac- 
commodations are only open mid-May through 
September. 

For more information, write Superintendent, 
Bryce Canyon National Park, Bryce Canyon, UT 


Alaska fishermen work through some of the 
world’s toughest conditions to bring home Alaska 


84717; 801-834-5322. crab. So try some Alaska King, Snow or Dungeness 
Mesa Verde National Park crab tonight. For dips, appetizers or a main course, 
near Durango and Cortez, Colorado it's absolutely ALASKA SEAFOOD 


PS. 19 divine. Far and Away the World’s Finest 


ADVERTISEMENT 





Life certainly has its ups and downs, and 
dealing with them can be frazzling. Here 
are some sure-fire ways to reduce the 
stress and hassles of everyday living and 
cope with the unpredictable: 


© Unburden yourself from a rigid routine or 
standard, i.e., if you’re used to spending 
all day Saturday doing household chores, 
relegate them to the morning and free up 
the rest of the day for fun. 


© Take full advantage of the high-tech 
features in your appliances and other 
household products. Spend five minutes 
to program your phone so it automatically 
dials often-used numbers. Set the timer 
on your coffeemaker so you can wake 
up to fresh-brewed coffee. And yes, read 
the instruction manual for your VCR and 


SURE&NATURAL 
yilennr 





arrange to record your favorite programs, 
so when your day becomes hectic you can 
relax watching them later. 

Refresh and re-energize yourself at the end 
of a long, tension-filled day with this sim- 
ple technique: Lie down on the floor and 
close your eyes. Beginning with your toes 
and working all the way up to your facial 
muscles, tense each part of your body, 
hold for a few seconds, then relax. 


These tips help you cope with the ups and 
downs of your everyday life. One last tip: 


ni | Sure eR eC 
you cope with the ups and downs of your 
period because it’s the ingenious flow- 


SUS te St ica 
‘system gives you protection you need 
when you need it most. 
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ADVERTISEMENT 


COMPLETE, EFFECTIVE 


TREATMENT FOR LICE © 


When it comes to lice control, one brand offers consumers 
the most complete system for killing lice and their eggs. 
It’s Pronto”! 





GREAT ESCAPES 


Bryce Canyon, is a series of dra- 
matic gorges and canyons. Dat- 
ing to the time when dinosaurs 
walked the earth, its layered 
buttes are actually the scars of 
harsh climatic changes. Its rug- 
ged beauty, however, gave it its 
name: When the Mormons set- 
tled here in the nineteenth centu- 
ry, they named it Zion, or 
‘“‘heavenly city of God.”’ 

Allow at least two or three 
days here to absorb the park’s 
breathtaking beauty. The best 
way to orient yourself is to drive 
on the Zion—Mount Carmel 
Highway, which runs along the 
canyon valley. Also advisable is 
a stop at the South Visitor Center 
for a schedule of naturalist-guid- 
ed walks. During the summer, 
Zion’s Junior Ranger Program 
offers outdoor educational activi- 
ties for children six to twelve 
years old. Tram tours and horse- 
back rides are also available. | 

Accommodations are plentiful 
as well; the Zion Lodge, located — 
inside the park, is open year-— 
round. For more information, — 
write Superintendent, Zion Na- 
tional Park, Springdale, UT 
84767; or call 801-772-3256. 


Pronto Complete Lice-Killing System is the most effective 
and economical kit available. It includes shampoo, environ- 
mental spray, gloves, cream rinse and nit removal comb. 


Mt. Ranier National Park 
Longmire, Washington 
Glacier-lovers will enjoy this 
park, high in Washington’s hills. 
The center attraction is the dor- 
mant ice-clad volcano; the park 
also boasts the longest and larg- 
est glacier. Hikers will revel in 
the more than three hundred trails © 
that wind through thick forests. 
The park is a day trip from Seat- 
tle or Tacoma; accommodations 
can be found in the park. 

For more information, write 
Superintendent, Mt. Ranier Na- 
tional Park, Tahoma Woods, Star 
Route, Ashford, WA 98304; 
206-569-2211. 
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Pronto Lice-Killing Shampoo Kit with Cream Rinse has 
been proven in laboratory testing* to be 6 times as effec- 
tive as Rid” at killing lice eggs. It is also more effective to 
use than the leading prescription shampoo. 





Pronto Spray kills lice and their eggs on household fur- 
nishings to help prevent them from spreading on bedding, 
drapes or carpeting you can’t wash or dry clean. 


{0 i 
*Dota on file. i 














Favorite Cookie Bars “SN 
and Brownies 


ith EAGLE BRAND and HERSHEY'S - 


Easy to make. 
Hard to resist. 
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Great for Baking 
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TIME-TO-SPARE RIBS. \ 
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ealcooking. Why make it tough? ‘et ie 
srything cooks up tender, juicy and delicious all by itself ina Reynolds’ CaRGE SUE SESE sy sy : 
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ASPIRIN-FREE DECONGESTANT TABLETS 
AT THE FIRST SIGN OF 


COLD, FLU & SINUS YRICIDIN provides you with safe, effective 
SMinireNS ef right away and keeps you from feeling | 
She oi Raa _ worse. No product can actually cure your cold, ! 
Smo s VCORE MeCN . | but CORICIDIN, taken at the first 
* Sneezing OTutinete cere OU 
yea pains ” sign, relieves nasal congestion, 
pressure runny nose, minor aches, and helps ee 
Gym 94 TABLETS \ : stop your cold symptoms before = 
eRe Si ach 2 they get worse. ! 





Read and follow label t 
Schering-Plough peRarenciiections 
© 1991 Schering-Plough HealthCare Products, Inc it 
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WHEN YOU AGREE TO BECOME A 
PRODUCT RATER YOU’LL RECEIVE... 










$1,068 worth of manufacturer’s 
cents-off coupons, discounts, 
rebates, refunds and free samples 

° Full size product samples to try, and 
keep, FREE 













A. Call the 900 number indicated in the 
blue box. 

B. Provide the operator with answers to 
a few simple questions as well as your 
name and address. 





















C. You will receive your free coupons, free FREE Gift and Free Recipes 
gift packet as well as a bonus gift and 
free recipes. Just rate the sample pro- ABSOLUTELY NOTHING TO BUY 


ducts sent and return the questionnaire. 


10 BECOME A BRAND PRODUCT RATER, CALL: 


900-990-4163 


§ ticipatingin this program. Certain 
ma coupons require additional 
_ Cost of call $2.90 per minute. 
Phone lines open 7 days a week, 24 hours a day. 
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Borden: 
Dei Monie: 
Hillshire Farin: Va 
Procter & Garit'o 

and many mors 


















See Coupon For Details 








NOES 


by Lou Marchetti 


A numbered limited first edition 
collector plate lavishly decorated with 23kt gold. 


It was one of the most poignant 
nomenits in the life of Jesus...and one 
»f the most famous biblical scenes of all. 
is his disciples looked on with heavy 
learts, Jesus blessed the final meal he 
vould ever share with them. 


Now, “The Last Supper” has been 
aptured in the grand tradition of the 
old masters” on a new porcelain col- 
ector plate by world-renowned artist 
4u Marchetti. Born in Fondi, Italy, he 
vas raised in New York City —where his 
ich talents found an enthusiastic audi- 
nce. Marchetti’s masterpieces are on 
ermanent display in museums across 
he country... and treasured in private 
‘ollections. 


A Limited First Edition 

“The Last Supper” is the first collec- 
or plate in a new series from Artaffects 
or the Danbury Mint entitled The Life 
if Jesus. Each issue will feature a beauti- 
al original work of art by Lou Marchetti 
vhich has never before appeared on a 
ollector plate. You’\l relive the most 
lramatic and moving events in the life 
f Jesus... from his stirring Sermon on 


the Mount to his final Resurrection from 
the dead. 


Each hand numbered plate will be 
accompanied by a personalized Danbury 
Mint Certificate of Authenticity. The 
edition of “The Last Supper” will be 
limited to the production capacity of 
25 firing days. Each plate will be lav- 
ishly trimmed in precious 23kt gold 
...and is available for just $27. 

No Obligation—No Risk 

When you acquire “The Last Supper” 
you have the option, but not the obliga- 
tion, to acquire all subsequent plates in 
this magnificent new series. Further- 
more, under our 100% Unconditional 
Guarantee, you may return any plate for 
replacement or refund within 30 days. 


Act Now for Lowest 
Possible Serial Number 

Strong demand is expected for “The 
Last Supper”; Lou Marchetti’s artwork 
provides a treasured remembrance of 
redemption through Jesus Christ. We 
urge you to reply now to receive the 
lowest possible serial number. Send in 
your reservation today! 


© 1991 Artaffects 
Please Reply Promptly 


The Danbury Mint 

47 Richards Avenue 
P.O. Box 4900 
Norwalk, Conn. 06857 


Please accept my reservation for “The Last 
Supper” as described in this announcement. I wish 
to reserve —_ (1 or 2) plate(s) at $27 each (plus 
$2.95 shipping and handling—total $29.95*). 


Check (J My check or money order is enclosed. 
One: (J Charge my credit card upon shipment: 
LC VISA L Discover 
(J MasterCard ((] Amer. Express 


two plates 
per collector. 


Crédit Card No. Exp. Date 


Signature: 


Name: 


(Please print clearly) 


Address: 
City: 
State/Zip: 


Name to Print on Certificate(s) (if different from above) 


Allow 4 to 8 weeks for shipment. 
*Any applicable sales tax will be billed with shipment. 














BETTER MEDICAL TESTS 


Medical tests are very big business—but are they really worth the millions of 
dollars we spend on them each year? A must-read report. By Kelly Costigan 


ur need to know what ae | yo 
us has made a behemoth ~ 
business out of medical testing: 
One fourth of the $609 billion 
Americans spent on health care 
last year was consumed by vari- 
ous tests. Those who champion 
the growth of testing say that 
routine procedures can save 
countless lives. Others criticize 
the huge cost and the sometimes 
false sense of security tests pro- 
vide. They also note that, as test- 
ing has become more wide- 
spread, so have tales of incompe- 
tence. “There are a lot of tests— 
both new and old—for which we 
do not know the degree of effec- 
tiveness or harm,” says David 
106 











Tests such as the Pap smear, top 

left and right, and mammography, 
bottom left, have greatly improved 
doctors’ ability to diagnose cancer. 


a However, the procedures are not 


= 100 percent reliable 







Eddy, M.D., Ph.D., professor of 
Health Policy and Management 
at Duke University, in Durham, 
North Carolina. “Many are be- 
ing done on the basis of a hope 
that they will work rather than 
on the basis of demonstrated 
effectiveness.” 

The most useful tests include 
the Pap smear for cervical cancer; 
the fecal occult blood test (FOBT) 
and sigmoidoscopy for colon can- 
cer; the mammogram for breast 
cancer; and the total-body exam 
for skin cancer. All these proce- 
dures are designed to find disease 
in individuals who have no obvi- 


ous symptoms. None, however, 
is perfect. They must all be 
backed up by additional tests 
7" to confirm the presence of 
disease. And some of 
them—like the FOBT— 
can have serious draw- 
backs. But because these 
procedures do detect many 
cases of cancer, doctors say 
they are all worth taking. 
However, any test is 
only as good as the knowl- 
edge you bring to it. Ex- 
perts urge consumers to 
investigate the reputation of the 
lab or physician performing the 
test, and to undergo testing as 
often as American Cancer Soci- 
ety (ACS) guidelines recom- 
mend (see chart, page 109). 
Below, what you need to 
know about the most important 
medical tests now available. 


Pap test: Lower death rates 


Developed in the thirties by 
George Papanicolaou, M.D., a 
New York City physician, this 
test has had a dramatic impact 
on the health of American wom- 
en. According to (continued) 
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HANDCRAFTED CERAMIC JARS WITH WONDERFUL 
‘OTPOURRI FRAGRANCE TO NATURALLY FRESHEN YOUR HOME. 


O. BEAUTIFUL. and releases potpourri fragrance into the 
tring home the fragrance of fresh air...continuously, naturally. 

yuntry flowers with RENUZIT 

agrance Jars. What a beautiful way § REFILLS AVAILABLE. 

freshen any room. When the wonderful smell of potpourri 
IORKS SO EASILY. fragrance no longer fills your 


room (in about one month) 
you can purchase a 
RENUZIT Fragrance Jar 

‘ar Th refill for 30 days of 

Jar. ine porous additional freshness. 


ceramic surface ~ ae 8S. gn 
absorbs the oil me Sees wes 


Just pour the scented 
oil into the decorative 
3 handcrafted 








@ MEDICAL TESTS 


continued 


the National Cancer Institute (NCD), 
the death rate from cervical cancer has 
fallen by more than 70 percent during 
the past four decades, largely because 
of the Pap. Since it generally takes 
about seven years for cervical cancer 
to develop, women who are screened 
regularly have a good chance of being 
diagnosed early and cured. 

To perform this test, a doctor gently 
scrapes a small area at the cervical 
opening, which is where most cancers 
occur. The cell sample is then exam- 
ined under a microscope for signs of 
malignancy. If abnormal cells are 
found, a pathologist grades the sample 
on a scale of severity ranging from 
mild dysplasia, a precancerous condi- 
tion, to advanced cancer, and reports 
the findings to the woman’s physician. 

Impressive as it is, the Pap smear is 
not foolproof. Since each smear con- 
tains tens of thousands of cells, pin- 
pointing abnormalities isn’t always 
easy. “Sometimes, it’s like looking for 
the proverbial needle in a haystack,” 
says Diane Solomon, M.D., chief of cy- 
topathology at NCI. While the number 
of false positives (instances where the 
test falsely indicates the presence of 
disease) is negligible, the false nega- 
tive rate (cases where tests fail to de- 
tect an existing problem) ranges any- 
where from 15 to 40 percent. Experts 
blame some misdiagnoses on poor- 
quality labs, called “mills.” In 1988, 
federal legislation was passed to up- 
grade lab quality by limiting the num- 
ber of slides each technician can evalu- 
ate each day and subjecting labs to 
unannounced inspections. 

Although such regulations could cut 
back on mistakes, no one has yet been 
designated to enforce them. And some 
experts fear that as labs raise their 
prices from about $10 or $15 to $30 or 
$50 to cover the cost of complying, 
many women will be unable to afford 
screening. Although Medicare pays for 
Pap tests, private insurers often do 
not, and, in most states, neither 
does Medicaid. 

Until the new regulations are fully 
enforced, here’s how to better your 
chances of having an accurate Pap: 
® Have the test performed two weeks 
after your menstrual period begins; 
don’t douche or use a spermicide or 
intravaginal medication for two days 
before the test; don’t have intercourse 
twenty-four hours ahead of time. 
Douching, sperm or medication can 
distort the test results or obscure 
any abnormality. 

e@ Ask your physician for a copy of the 
lab’s written report, to make sure the 
cytotechnologist stated that the cell 
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sample was adequate for testing. 
@ Make sure the lab your doctor use| 
is accredited; to verify that it is, phon 
the College of American Pathologist; 
(CAP) at 800-LAB-5678 or the Ameri 
can Society of Cytology (ASC) at 215 
922-3880. For a free copy of the pam 
phlet “The Pap Examination: It Cai 
Save Your Life,” contact CAP. 











































Colon-cancer check 


For the millions of Americans who wil 
undergo colon-cancer screening thi 
year, the fecal occult blood test is usu 
ally the first line of detection. It pick 
up the presence of blood in the stoo, 
Unfortunately, it has a high rate ¢ 
both false positives and false negz 
tives. According to a recent multicer 
ter study of fifteen thousand adult; 
the test failed to detect colon cancer 7 
percent of the time. That, say doctor 
is because colon tumors don’t alway 
bleed. And even when blood is presen 
cancer may not be. Over 90 percent | 
the people who receive a positiv 
FOBT result undergo costly workuy 
and mental anguish only to learn th: 
they do not have cancer. Hemorrhoic 
and other disorders, which can al; 
cause bleeding, account for mar 
faulty results. 

The most widely used version of tl 
FOBT features a test kit that includ 
slides, stool-collection sticks and 
mailing envelope. The patient tak 
stool samples on three consecuti’ 
days and smears them on slides. S] 
then mails the samples to the phys 
cian. A doctor or nurse adds develo 
ing solution to the slides; if any 
them turn blue, the test is positiv 
meaning that blood—and possibly 
tumor—is present. To verify a canc 
diagnosis, a doctor may then perform 
second test called a sigmoidoscor 
During this procedure, a physician j 
serts a thin tube called a sigmoid 
scope into the patient’s anus and ¢ 
lon. A fiberoptic light inside the devi 
permits the doctor to view the inside 
the colon. Tiny forceps at the end 
the sigmoidoscope can cut away 
tissue sample for analysis. 

Even when FOBT is paired with s| 
moidoscopy, it’s far from perfect. T 
sigmoidoscope surveys only part of t 
colon; it cannot reach the upper p' 
tion, where about half of all maligne 
cies occur. Physicians may order ad 
tional procedures such as a barit 
enema and a colonoscopy, which all 
physicians to view the entire col 
by an X-ray, or by inserting a la 
tube called a colonoscope. 

To maximize the chance of obtaini 
an accurate FOBT, be sure to foll 
the high-fiber diet recommended 
the test’s manufacturers for two dé 
preceding the test. Avoid red me} 
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ich can add animal blood to the 
ol; and aspirin or arthritis medica- 
ns, which can irritate the gastroin- 
tinal tract and cause bleeding, 
sreby distorting the test’s accuracy. 


ammography: The breast test 
ammography—xX-ray of the breast’s 
t tissues—is one of the best weapons 
_ have against breast cancer. It can 
tect small tumors years before they 
n be felt by hand. At the earliest 
iges, the breast-cancer cure rate is 
ove 90 percent, and many women 
2 be helped by treatments less dras- 
than a mastectomy. 

[he test was first heralded as a life- 
ver in the sixties: A landmark study 
ne-from 1963 to 1969 by the Health 
surance Plan of Greater New York, 
\ealth-maintenance organization, re- 
aled that 30 percent fewer breast- 
ncer deaths occurred among women 
0 had an annual mammogram and 
reast exam by a doctor than among 
se who did not. 

Despite its promise, however, the 
pularity of mammography declined 
the mid-seventies as fears of radia- 
n exposure kept hundreds of thou- 


sands of women from. being tested. To- 
day, that fear is subsiding. Modern 
mammography machines produce just 
one tenth the amount of radiation the 
older equipment did. Now that Medi- 
care covers the test and thirty-six 
states require private carriers to do 
the same, more women than ever are 
being screened. By the end of 1991, 
about nineteen million women will 
have undergone the test, which costs 
between $50 and $250. 

There is still some controversy over 
when and how often a woman should 
have a mammogram. While most au- 
thorities agree that women over age 
fifty should be screened annually, ex- 
perts are deeply divided over what 
younger women should do. The ACS 
says women age forty to forty-nine 
should have mammograms every one 
to two years. Many leading mammog- 
raphers, however, advocate annual 
screening for women in that age group. 
Experts do agree, however, that every 
woman should discuss mammography 
with her doctor, perform monthly 
breast self-examination (BSE), and 
have her breasts examined periodical- 
ly bya (continued on page 112) 
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TEST OR POPULATION (AVERAGE RISK) 

Women who are or have been sexually active, 
or have reached age eighteen, should have an 
annual Pap test and pelvic exam. After a woman 

TEST F has had three or more consecutive normal annu- 
al examinations, the Pap may be performed less 
frequently at the discretion of her physician. 

35 to 39 Baseline (once) 

WMOGRAPHY F 40 to 49 Every 1 to 2 years 

| 50 and over Every year 

AST PHYSICAL F 20 to 40 Every 3 years 

MINATION AO and over Every year 

\L OCCULT 

TAL RECTAL 

nario ore 


‘CER CHECKUP M&F Over 20 Every 3 years 
dition to checking for 

| cancer, this includes 

‘th counseling about 

ing smoking and exam- 

') for cancer of the thy- M&F Over 40 Every year 

! mouth and lymph 

\\s; and for men, the 

bs and prostate 
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A tropical taste adventure bursting 
with chunks of exotic pineapple, 
guava, banana and papaya packed in 
light syrup and passion fruit juice. 
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allergy relief . 
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It's not easy being an allergy sufferer. You know it and the makers 
of HISMANAL® know it. 
. Now you can get 24-hour non-drowsy* relief by taking one little 
= tablet one time a day. Just ask your doctor about HISMANAL?. 
HISMANAL?® is an advanced prescription medicine for allergy 
fe @=-s sufferers. Advanced because it’s the first and only allergy medicine 
= to give 24-hour relief from your runny nose, itchy eyes and sneezing. 
Yet HISMANAL® won't leave you feeling drowsy or jittery like some 
allergy medicines. With HISMANAL®, your allergy symptoms are 
je ~—relieved and you feel like your normal self. 
is And HISMANAL® hasn‘t been shown to lose its effectiveness over 
= time. You keep enjoying the same advanced 24-hour relief every time 
you take it. 
So talk to your doctor about HISMANAL®. Ask questions. Find out 
if 24-hour non-drowsy relief could make a difference in your life. 


It could, you know. 


*The reported incidence of drowsiness with HISMANAL” (7.1%) in clinical studies involving more than 1,600 
patients did not differ significantly from that reported in patients receiving placebo (6.4%). 


Please see brief summary of prescribing information on next page. ©Janssen Pharmaceutica Inc, 1991 























(ASTEMIZOLE ese. 


Before prescribing, please consult complete prescribing information of which 
the following is a brief summary. 

DESCRIPTION: HISMANAL” (astemizole) is a histamine H,-receptor antago- 
nist available in scored white tablets for oral use. 

CONTRAINDICATIONS: HISMANAL is contraindicated in patients with known 
hypersensitivity to astemizole or any of the inactive ingredients. 
PRECAUTIONS: General: Caution should be given to potential anticholinergic 
(drying) effects in patients with lower airway diseases, including asthma. 
Caution should be used in patients with cirrhosis or other liver diseases (See 
Clinical Pharmacology section). HISMANAL does not appear to be dialyzable. 
Caution should also be used when treating patients with renal impairment. 
information for Patients: Patients taking HISMANAL should receive the fol- 
lowing information and instructions. Antihistamines are prescribed to reduce 
allergic symptoms. Patients should be questioned about pregnancy or lacta- 
tion before starting HISMANAL therapy, since the drug should be used in 
pregnancy or lactation only if the potential benefit justifies the potential risk 
to fetus or'baby (see Pregnancy subsection). Patients should be instructed 

1) to take HISMANAL only as needed, 2) not to exceed the prescribed dose, 
and 3) to take HISMANAL on an empty stomach, e.g. at least 2 hours after a 
meal. No additional food should be taken for at least 1 hour post-dosing. 
Patients should also be instructed to store this medication in a tightly closed 
container in a cool, dry place, away from heat or direct sunlight, and away 
from children 

Carcinogenesis, Mutagenesis, Impairment of Fertility: Carcinogenic 
potential has not been revealed in rats given 260x the recommended human 
dose of astemizole for 24 months, or in mice given 400x the recommended 
human dose for 18 months. Micronucleus, dominant lethal, sister chromatid 
exchange and Ames tests of astemizole have not revealed mutagenic activ- 
ity. Impairment of fertility was not observed in male or female rats given 
200x the recommended human dose. 

Pregnancy: Pregnancy Category C: Teratogenic effects were not observed 
in rats administered 200x the recommended human dose or in rabbits given 
200x the recommended human dose. Maternal toxicity was seen in rabbits 
administered 200x the recommended human dose. Embryocidal effects 
accompanied by maternal toxicity were observed at 100x the recommended 
human dose in rats. Embryotoxicity or maternal toxicity was not observed in 
rats or rabbits administered 50x the recommended human dose. There are 
no adequate and well controlled studies in pregnant women. HISMANAL 
should be used during pregnancy only if the potential benefit justifies the 
potential risk to the fetus. Metabolites may remain in the body for as long as 
4 months after the end of dosing, calculated on the basis of 6 times the 
terminal half-life (See Clinical Pharmacology section) 

Nursing Mothers: It is not known whether this drug is excreted in human 
milk. Because certain drugs are known to be excreted in human milk, caution 
should be exercised when HISMANAL is administered to a nursing woman. 
HISMANAL Is excreted in the milk of dogs. 

Pediatric Use: Safety and efficacy in children under 12 years of age has not 
been demonstrated 

ADVERSE REACTIONS: The reported incidences of adverse reactions listed in 
the following table are derived from controlled clinical studies in adults. In 
these studies the usual maintenance dose of HISMANAL* (astemizole) was 


10 mg once daily 
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Central Nervous System 
Drowsiness 
Headache 

Fatigue 

Appetite increase 
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Dizzy 

Gastrointestinal System 
Nausea 
Diarrhea 
Abdominal pain 

Eye, Ear, Nose, and Throat 
Mouth dry 
Pharyngitis 
Conjunctivitis 

Other 

Arthralgia } 


"Duration of treatment in Controlled Studies ranged from 7 to 182 Days 
**Classical Drugs: Clemastine (N=137); Chlorpheniramine (N=100): 
Pheniramine Maleate (N=47): d-Chlorpheniramine (N=20) 


Adverse reaction information has been obtained from more than 7500 
patients in all clinical trials. Weight gain has been reported in 3.6% of astemi- 
Zole treated patients involved in controlled studies, with an average treat- 
ment duration of 53 days. In 46 of the 59 patients for whom actual weight 
gain data was available, the avera n was 3.2 kg. Less frequently 
occurring adverse experien inical trials or spontaneously 
from marketing experience wit igioedeme, broncho- 
spasm, depression, edema. epistaxis, myalg tion, photosensitivity, 
pruritus, and rash. Marketing experiences inc solated cases of convul- 
sions. A causal relationship with HISMANAL has not been established 
OVERDOSAGE: In the event of overdosage, st ive measures including 
gastric lavage and emesis should be emp d. Cases of overdose have been 
reported from foreign marketing exp Although overdoses of up to 
500 mg have been reported with no ill e of seri tricular 
arrhythmias, including Torsades de pointe of areater 
than 200 mg have been reported. Patients should be carefully observed and 
ECG monitoring is recommended in cases of suspected overdose. An appro 
priate antiarrhythmic treatment may be needed. HISMANAL does not 2 
to be dialyzable. Care should be taken noi to exceed dosing recommended 
the DOSAGE AND ADMINISTRATION section. Oral LD., values for HISMANAL 
were 2052 mg/kg in mice and 3154 mg/kg in rats. In neonatal rats, the oral 
LDsg was 905 mg/kg in males and 1235 mg/kg in females 

NOC 50458-510-01 (10 10 blister) NDC 50458-510-10 (100 tabiets) 
Store tablets at room temperature (59°-86°F) (15°-30°C). Protect from 
moisture. 
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@ MEDICAL TESTS 


continued from page 109 


physician (see chart for frequency) . 

Although the technical quality of 
mammography is improving, the skills 
of clinicians interpreting the test vary 
greatly. Moreover, technological limi- 
tations—combined with biological re- 
alities—are such that a mammogram 
cannot detect cancer in 10 to 15 per- 
cent of the cases where it is present. 
Why? It’s difficult for the machine to 
register a clear image of tumors em- 
bedded in very dense breasts, and 
some tumors may not be visible. Stud- 
ies have shown that the inaccuracy 
rate climbs to 30 percent because of 
human error—instances when techni- 
cians obtain poor-quality images or ra- 
diologists misread pictures. 

Since mammograms are offered at 
some eight thousand hospitals, clinics, 
doctors’ offices and mobile vans, how 
can a woman evaluate which facilities 
are good? Some issues to consider: 
@Is the facility accredited by the 
American College of Radiology (ACR)? 
For a list of ACR-approved facilities, 
call Y-ME, a national breast-cancer in- 
formation network, at 800-221-2141, 
or the American Cancer Society, at 
800-ACS-2345. 

Experts advise women to seek out an 
accredited facility when having a 
mammogram. However, if there is no 
accredited facility in your area, don’t 
forgo the test. The ACR recommends 
asking the following questions of an 
unaccredited facility; affirmative an- 
swers suggest mammogram quality is 
probably high: 
els equipment specifically designed 
and only used for mammography? 

e Are your technologists professional- 
ly certified by the American Registry 
of Radiologic Technologists or li- 
censed by the state in which they are 
located? 

@Is your equipment calibrated regu- 
larly by a radiological physicist? 

@ Has your technologist taken special 
courses or training in mammography? 

To locate the best radiologists in 
your area, ask your family doctor or a 
highly respected breast surgeon for 
recommendations. The radiologist 


| should be certified by the American 


Board of Radiology or the American 


| Osteopathic Board of Radiology. Ask 


how many mammograms the radiolo- 
| gist reads; he or she should evaluate 
| at least forty per month. 


| Sleuthing skin cancer 


Since 1935, the incidence of malignant 
melanoma—the most deadly form of 
skin cancer—has climbed 1,200 per- 
cent, according to the Skin Cancer 
Foundation. In 1991, thirty-two thou- 
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sand new cases will be diagnosed, an 
the disease will kill some seven thoy 
sand Americans this year. Many scie 
tists attribute this trend to increasé 
recreational sun exposure and depli 
tion of the ozone layer, which hely 
protect us from the sun’s radiatio} 
However, during the past three d 
cades, doctors have begun to nee 
that skin cancer can be effectively 
agnosed using a head-to-toe visu 
exam. During the test, the patient lil 
on a table; first she faces up, the 
down—and a doctor inspects her bo 
from her feet to her scalp, as well | 
inside the ears and mouth. If the ph 
sician finds a suspicious growth, sl 
will do a biopsy. The cost of the sk 
exam ranges from $50 to $150. | 
The American Cancer Society re 
ommends that everyone over for 
have an annual skin examination pé 
formed by a physician—and perfor 
an at-home skin checkup every § 
months by looking carefully at ¢ 
ery freckle, mole and beauty mark 
the body, making note of each grow! 
and examining them regularly { 
signs of change. Doctors recomme 
that people at high risk of melanor 
be examined by a physician every : 
months to one year and perform s 
exams monthly. This group inclu 
individuals with a personal or fi 
history of the disease; people who hz 
dysplastic nevi (moles that are asy 
metrical and speckled in color); 4 
who had at least one blistering s 
burn as a child or teenager, or hz 
skin that burns easily but does | 
tan. 
Early research suggests that s 
cancer screening may be very use 
Howard Koh, M.D., associate profes 
of dermatology, medicine and pul 
health at Boston University, recen 
studied fifty-six hundred peo 
who had participated in skin scr 
ings; preliminary results show t 
the test is as reliable a ae a 
ing tool as mammography or a 





your area, call the American Acade 
of Dermatology at 708-869-3600. 


The future of medical testing 


Today, scientists are discovering t 
many illnesses are rooted in our gel 
and this knowledge promises to m 
testing even more beneficial in 
years ahead. Experts say that some 
doctors will be able to detect gen 
markers (or predictors) for a wide v 
ety of diseases. This will enable tl 
to forecast the onset of illness in 
vance—and, perhaps, prevent it. 


Kelly Costigan is a Connecticut-b¢ 
writer with a special interest in hed 
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FLUORIDE AND FRACTURES 


octors sometimes prescribe fluoride (on 
an experimental basis) to help restore 
some of the bone mass lost to osteoporo- 
sis. However, a new study indicates that 
too much fluoride may actually cause 
bones to become weak and brittle. Re- 
searchers at the University of Michigan, in Ann 
Arbor, studied 800 women, aged twenty to 
eighty, for five years. They found that those 
whose drinking water contained high fluoride 
levels—4 parts per million, the highest level 
allowed by the Environmental Protection Agen- 
cy (EPA)—had twice as many fractures as those 
whose waiter had only 1 part per million. 
MaryFran R. Sowers, Ph.D., assistant professor 
of epidemiology, believes that’s because exces- 
sive fluoride may change the way bone forms, 
weakening its structure. How much fluoride is 
too much? The American Public Health Service 
recommends levels between .7 and 1.2: parts 
per million; about 10 percent of U.S. water 
contains more than this. To find out the local 
fluoridation level, call the company that sup- 
plies your water or your state water quality- 
control section. If your water is heavily fluoridat- 
ed, you may want to talk with your doctor. 
116 


THE CANCER CATCHER 


Researchers may have finally found a way to identify the one breast-cancer 
patient in three whose disease will metastasize, spreading to other organs. 
Breast cancer usually attacks the bones next, so researchers at the Memorial 
Sloan-Kettering Cancer Center, in New York City, decided to look in bone 
marrow for micrometastases, tiny tumors that had spread from the breast. 

To do that, Michael P. Osborne, M.D., and his colleagues added 
monoclonal antibodies designed to target epithelial cells in bone marrow 
samples from women with breast cancer. (Epithelial cells are not normally 
found in marrow; when they are, they are usually metastases.) He then added 
chemicals that color only the antibodies and epithelial cells. 

Early results indicate that this test can detect as few as two cancer cells ina 
bone-marrow sample containing a million cells, making this test about one 
hundred times more sensitive than those now in use. Doctors hope that within 
a few years they can use this test to help determine which patients should be 
given follow-up chemotherapy, and which ones can safely skip it. 


~ —B Tracking malignant cells Hi News about dan- 
professions [Special 
Mi Keeping bones strong 


skin laser 


By Joan Lippert 


A MELANOMA /JOB LINK? 


Your job may help determine 
whether you develop malignant 
melanoma, the deadly skin cancer 
related to sun exposure. But sur- 
prisingly, it's not those with out- 
door jobs who face the most 
danger. In a review of more than 
twelve thousand people and their 
occupations, Darrell S. Rigel, 
M.D., clinical assistant professor of 
dermatology at New York Univer- 
sity Medical Center, found that 


people at highest risk are airline 
pilots and flight attendants, fol- 
lowed by dentists, attorneys and 
bank executives. Why? Rigel specu- 
lates that people in the high-risk 
careers get more melanoma-caus- 
ing sun exposure because they 
regularly take winter vacations in 
sunny places. Incidentally, those 
who have the lowest risk, accord- 
ing to the study, are telephone 
switchboard operators. 


TAPPING SKIN SPOTS 


There’s good news for people with age 
spots, freckles and brown birthmarks. 
New, easy-to-use lasers can remove 
these unwanted lesions better than 
some chemicals, surgery or other lasers, 
which sometimes produce unwanted side 
effects such as scars. After treating hun- 
dreds of patients, including children, with 
the new pigmented-lesion laser, doctors 
at Boston City Hospital and elsewhere 
report minimal risk of side effects. One or 
two treatments can eliminate freckles and 
age spots; some birthmarks may require 
more. Each session costs between $250 
and $500; no anesthesia is required. 
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E CHARGE OF YOUR MONEY 


The way you think about money can make the difference between just getting 
by and building a bright future. Here, eight surprisingly simple strategies that 
can really pay off big. By Anita Jones-Lee 





erm oes worrying about your 
& & finances all the time drive 
= you You're not 
VY alone. These days, practi- 
cally every woman is trying to 
save money and plan for her fam- 






crazy? 


ily’s future. But to be truly se- 
cure, you've got to take charge of 
your money. Make a declaration 
From WOMEN AND MONEY: A Guide for the ’90's, by 


Inc., Hauppauge, NY. 
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of financial independence: Don’t 
just assume that your spouse, 
your employer or your accoun- 
tant knows more than you do and 
will keep your best interests at 
heart. You’re the only one who 
knows where you want your 
earnings to be and how you 
want your savings to be used. 


Adopt the following habits, 
and you'll not only feel more 
confident and money-wise, but 
you'll see a difference in your 
savings account over time, too. 
1. Put yourself first. Early on, most 
women learn to become expert 
caretakers. We are taught to put 
everyone else’s needs before our 
own. But you can’t be capable 
financially until you’ve achieved 
some emotional independence. 
There are very few women who 
truly put themselves first and 
value themselves, without feel- 
ing they have subtracted from 
their commitments as mother, 
daughter and wife. But remem- 
ber: It pays to treat yourself well 
in all respects. If you’ve taken 
care of your own needs, you're 
more likely to be able to take 
care of others in a healthy, 
productive way. 

All families have financial 
goals, but beyond that, are there 
any hopes, plans or dreams that 
you would like to save for? Think 
about it. Make your own wish 
list—it’s the first step toward 
treating yourself better. 

2. Stop worrying. If you’re like most 
women, you already spend plen- 
ty of time thinking about money. 
Chances are, though, you’re not 
thinking about money in a pro- 
ductive way, and that’s a waste 
of time. Instead of giving in to 
vague, nameless fears, spend 
five minutes each day taking 
concrete steps to (continued) 


Anita Jones-Lee. Copyright © 1991 by Anita Jones-Lee. Reprinted by arrangement with Barron's Educational Series, 
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A WELL-BUILT 
DISHWASHER SHOULD 
BE PRACTICALLY 
INVISIBLE. 


At Whirlpool, we believe you shouldn't have to think about 
your dishwasher. It should be so carefully designed, so solidly 
constructed that it'll do its job for years without your giving It 
a second thought. And that’s exactly how our dishwashers 
are built. 


Clean dishes and a quiet guarantee. This Quiet Wash™ 
model will get dishes sparkling clean year after year. Its new 
flush design control panel blends into your kitchen cabinetry 
better than ever. And it goes about its job so quietly it comes 
with a quiet guarantee* So you'll never have to think about a 
noisy dishwasher making it hard to talk on the kitchen phone. 


We'll make your questions disappear, too. Like to learn 
more about our dishwashers, or any Whirlpool® appliance? 
You don’t even have to think about how to get the information. 
The Whirlpool Consumer Assistance Center is ready to help you 
24 hours a day. Just call 800-253-1301. 


So if you're looking for a dishwasher so well built you don’t have 
to think about it, there's one name you should think about... 


WHIRLPOOL. SO WELL BUILT... 


“You'll be satisfied with how quietly your Quiet Wash dishwasher runs, or we'll give you your money 
back within the first 30 days, finance and installation charges not included 





yntinued) improve your financial 
health. Spend that time 
i@ listing the things you can do to 
increase your monthly earnings or 
savings. 

@ discovering ways to plug cash 
drains in your life. 

setting and achieving financial 
goals. 

@ planning for the next year. 

@ paying bills. 

Choose a regular time each day to 
sort out where you have been and, 
more important, where you are go- 
ing financially. 

3. Resign as family banker. Do your kids 
pester you to give them extra 
spending money? Do you always get 
stuck bailing out relatives? When it 
comes to lending money, many of us 
don’t know how to stop giving. You 
are entitled to say no, but it is up 
to you. Use your voice. When they 
complain to you about how hard it is 
to make ends meet, complain back to 
them about how tough it is for you to 
make ends meet. When they forget 


can save—or gain—you thousands 
of dollars over your lifetime. 

6. Separate long-term from short-term goals. 
Most of us make a critical error by 
jumbling together long-term and 
short-term planning. For instance, 
short-term goals such as buying a 
car, renovating your kitchen or go- 
ing on vacations can be met by using 
easily accessible short-term certifi- 
cates of deposit or money-market ac- 
counts. But your list of long-term 
goals will be different and may in- 
clude saving to buy a house, funding 
your retirement or paying your kids’ 
college costs. The investments you 
need to meet these goals should 
feature capital appreciation—they 
should grow in basic value over time. 
Some examples are common stocks, 
growth mutual funds and real es- 
tate. These sorts of investments are 
less liquid and may involve more 
risk than those short-term methods 
of saving. And they may not perform 
so well over a period of, say, one to 
five years. But over a longer period 


Make sure the details about where 
your money’s going—and about po- 
tential risks—are clearly spelled out. 
Be especially wary of lending your 
name as a guarantor or co-lender on 
loans for starting a business if you 
have no say about how the business 
will be run. It doesn’t matter that 
the enterprise is your husband’s 
business and he says, “Honey, you'll 
benefit when I benefit.” If you have 
no decision-making power, you are 
investing blindly. And if the busi- 
ness fails, you could be the one stuck 
with the balance of an unpaid loan. 
8. Plan for the worst-case scenario. Many of 
us go through life with a Pollyanna- 
like belief that it will all work out 
somehow. But bad things can—and 
often do—happen to good women. 
Your mother may need nursing- 
home care; you may never get that 
promotion you deserve; your mar- 
riage may break up. To turn the odds 
in your favor, you must have a de- 
tailed savings plan. If possible, you 
should put aside six months’ living 


We are taught to put our own needs before everyone else’s. But you can’t 
be capable financially until you've achieved some emotional independence. 


to pay you back, remind them of it. 
And keep a list of those unpaid loans 
so that when you’re ambushed with 
requests for more money, you can 
remind them that you’ve already 
given enough. 

4. Don’t carry extra money in any form: It’s 
human nature: If you have money in 
your hands or your purse, then you 
are likely to spend it. Carry only 
what you need to make it through 
the day. Leave your checkbook at 
home, too. If you must pay a bill 
while you are out during the day, 
write the check before you leave 
home, and bring it along. Your credo 
for credit cards should be leave home 
without them. Taking a credit card 
with you allows you to indulge in 
one of the most damaging financial 
habits—impulse spending. 

5. Haggle. Did you know that women 
pay significantly more than men for 


goods with negotiable prices? Car 
dealers and realtors are notorious for 
giving women worse d: oecause 
they don’t expect them to haggle. A 
good rule of thumb is make a 
guess as to the seller's low rice, 
then halve it. That way | ave 
plenty of room to negotiat 0 a 
fair price. Whether you’re a 
house or asking for a raise, h g 
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of time, these investments usually 
provide a greater return. 

Many women are especially wary 
of stocks: They see the market’s 
roller-coaster price swings, and 
they shy away from investing. As a 
result, they lose out on a good meth- 
od of meeting their long-term needs. 

How can you keep from losing out? 
First, learn as much as you can 
about long-term investing methods 
and determine how much risk you 
are willing to take. Then, begin in- 
vesting a fixed amount every 
month—stocks and mutual funds are 
good places to start a long-term sav- 
ings plan. Once you’ve bought your 
shares, leave your investment alone, 
and let the gains accumulate with- 
out fretting daily about their pro- 
gress. Remember that the long-term 
gains should outweigh any short- 
term losses. 

7. Don’t put your money where your brain’s 
not welcome. Whenever you invest 
your money or your credit, always be 
skeptical of endeavors in which you 
have no say. Be skeptical of invest- 
ments in which disclosure docu- 
ments—the fine print that tells the 
real story—are not plainly written, 
and of people who assure you that 
they will “take care of everything.” 


expenses above and beyond your nor- 
mal savings plan. You should be ex- 
tremely protective of this money. It 
shouldn’t be used for your cousin’s 
rainy day or your spouse’s rainy 
day—it’s for your rainy day. 

How do you accumulate these sav- 
ings on top of your family’s other 
goals? You do it by shaving pennies. 
How much do you spend on a muffin 
and coffee at the office or on ciga- 
rettes per day? Per week? Evaluate 
your spending habits, and then start 
shaving pennies from these kinds of 
luxuries for the day when no one will 
come to your rescue but you. 

Think of it as the mad money your 
mom insisted you take along on 
dates so you could always get home 
no matter what. It’s best to keep this 
money tucked away in accessible 
money-market accounts or mutual 
funds, where it will be safe from 
spending splurges and ready for any 
emergency. So when life goes crazy 
and you can’t count on rationality, 
you'll be able to count on yourself 
and your mad money. 


Anita Jones-Lee is an attorney and 
the author of “Keys To Understand- 
ing Securities” (Barron’s, 1989). She 
lives in New York City. 
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On ery Street’ Fun comes with 
No Strings Attached. 


eseaEs quick slide of our easy-to-use handle is => 
all it takes. Playful Ernie says a letter, 
then a word beginning with that letter, 
introducing kids to the alphabet as only 
Ernie can. Or choose fun-loving Big Bird, 
who introduces his pals, or helps children 
learn animal sounds. Sounds Around from 
Playskool. Many hours of easy fun that 
SECURE |B) ea) Mer- BR a] ple) ae (| ER BB toe 
hiléren may have easy-to-use S ee pede Me ede ok 


blems fully extending handle lets ‘ 2 Se ee ae Le 
e.string, and miss your child hear 
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: Martha Stewart invites you to sleep in 
the bridal suite every night. : 

Introducing ; 
the Martha Stewart : 
. S na Wedding Lace™ i 

a Bedroom Collection 
4 Available at 
most Kmart stores. ‘ 
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Katnarine ftepourn, al1ollywood legend, | 
7 
“has guarded her private life for sixty years; few 


have ever broken through her patrician reserve. 


& 
eg Now, this extraordinary woman speaks out ina 
Fs , candid autobiography—and this 


_ frank interview _ By Myma Blyth 





Ladies’ 

Home Journal 
October 

1991 


Hep- 
urn on a SUM- 
mer’s day: She 
is smaller than 
expected and thin, 
in a white shirt, 
white pants and a 
white vest. Stand- 
ing in the hall- 
way of her Man- 
hattan town 
house, she looks 
cool and _ styl- 
ish—but then, 
pants were 
always her 
style,de- 
cades before they be- 
came everyone else's. 
She is gracious to her 
morning visitor, _al- 
though she dislikes being 
interviewed. The best 
thing about death, she has 
said, is that it would mean 
“no more interviews.” 
She offers tea, coffee, 
ice water. “We can feed 
you if you want,” she 
says. At eighty-four, she 
is slightly stooped, and 
her skin is red and mot- 
tled from years of swim- 
ming, tennis and gar- 
dening in the sun. Still, 
the cheekbones that gen- 
erations of female mov- 
iegoers envied remain 
enviable, and her eyes 
are bright blue. Her fad- 
ed reddish hair is, as usu- 
al, knotted on the top of 
her head. “When did you 
last change your hair- 
style, Miss Hepburn?” 
“I've never changed ‘my 
hairstyle,” she says. 
“Should we sit in the 
garden? It’s a_ lovely 
day .. . no, no, it’s better 
upstairs,” she decides. Fi- 
nally, we settle in a cozy 
study with a bright Turk- 
ish carpet, a carved 
wooden mantel and a 
collection of mementos, 
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several of them statuettes 
of Hepburn in different 
roles. Hanging in the cor- 
ner are two small ornate- 
ly framed paintings that 
from a distance look like 
a Cézanne still life and a 
Renoir. In truth, they 
were painted—skillful- 
ly—by their owner. 

Miss Hepburn has 
agreed to talk about her 
autobiography, — which 
will be published early 
this fall. Called simply 
Me, it is her second book. 
Four years ago, she pub- 
lished The Making of ‘The 
African Queen,’’ which 
recounted her experi- 
ences during that film, 
one of her most success- 
ful, and gave her cool- 
eyed impressions of co- 
star Humphrey Bogart 
and the film’s charismat- 
ic director, John Huston. 
In this new effort, she 
tells a series of stories— 
or “flashes,” as she calls 
them—about her whole 
life. She describes her 
childhood, highlights of 
her sixty-year career, 
and the most important 
people in her life—espe- 
cially her great, once- 
secret love, the actor 
Spencer Tracy. 

Why has she finally 
written so openly about 
herself after years of 
protecting her privacy? 
“| decided that was stu- 
pid. Someone said, ‘Why 
don’t you do it?’ And | 
decided to write about 
the things that I’ve done 
that have solved prob- 
Things that developed 

y character.” She says 

wrote the book in 


longhand, without a 


twriter. It's been 
nued on page 212) 
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FICE ROMANCE— 
INTIMATE YET PLA- 
TONIC. MORE AND 
MORE WOMEN ARE 
FALLING FOR THE 
GUY IN THE OFFICE 
NEXT DOOR. BUT 
ARE THESE AFFAIRS 
OF THE HEART AS 
INNOCENT AS THEY 
SEEM? HERE, A RE- 
VEALING REPORT. 
BY CAROL BOTWIN 


Helen Gale” still remembers the 
first time she saw him. She was 
thirty-three, a free-lance film edi- 
tor in San Diego; Bob, thirty-four, 
was the creative director of a firm 
that had hired her to do some 
work. “I liked him right away, and 
| felt he liked me, too,” she says. 
“It was a very good feeling, but 
there was an immediate physical 
attraction. He was tall, sun- 
tanned, blond. | was newly mar- 
ried, and this attraction was very 
confusing and upsetting.” 

Each day, Helen became 
more infatuated with Bob, and 
she began to act like a love- 
struck teenager. “When | was 
with him, | would lose track of 
what | was saying,” she recalls. 
“My feelings kept getting in the 
way.” She daydreamed about 
Bob constantly, and when she 
got dressed in the morning, she 
tried to pick clothes she thought 
he'd (continued on page 207) 


“Names have been changed. 
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sellhop in an elevator 
at the Baltimore Shera- 
the well- 
beside 
him as the door opens on 
the twelfth floor. 
“Better be 
here,” he warns. “This is 
those murderers 
are staying.” 
“Oh, 


Steiner 


on turns to 
dressed woman 


careful 
where 
really!” Joyce 
dryly. 
“Have you seen them? 


What do they look like?’ 
In fact, Joyce knows 


says 





the answer all too well; she is one of | * 


the “murderers.” These eight women, 

battered for years by mates they - 
finally assaulted or killed, were re- ' 
leased last February from the Mary- 
land Correctional 


Women when their sentences were = 


commuted by Governor William “= 
Schaefer. Just after their release, 


€ 1991, Pruteceipne Newspapers Inc. 





By Julia M. Klein 
Inquirer Sai] Wruer 


BALTIMORE — Joyce Steiner's hus- 

~ -sd_ Robert, bad an unusual way of shot. 
~n when he wanted to 
Surn her flesh 


they went to the Sheraton to be coun- 
seled by probation officers about 
re-entry into society. 

The governor's action was extraordi- 
nary but not unique: It came three 
months after Richard Celeste, then the 
governor of Ohio, released twenty-six 
women convicted of killing their mates 
or fathers. Advocates for battered 
women, encouraged by these victories, 
are lobbying for reviews of similar cases 
in nine other states. 

Such actions have caused a small 
storm of controversy, with opponents 
saying they give women a virtual license 
to kill. “i'm absolutely appalled,” Flor- 
ence Winifred Steiner, one of Robert 
Steiner’s ex-wives, told The Washington 
Post after Joyce was freed. “There was 


a door there . . . [Joyce] could have 
walked out the door— did 

Joyce, forty-five, knows there are a 
number of people who think she should 
have served her full sentenc 
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Monday, April 1. 1991 


would kill her. Steiner, a former pri- e 
vate investigator, believed him. She 
reached for her gun and fired a fatal 


years, not just ten months. Yet, though 
the criticism troubles her, she is over- 
whelmingly grateful for her freedom. 
“The people at my church have been so 
wonderful,” she says. “So many tears of 
happiness were shed, just thanking God 
for this miracle.” 

As she talks, a poised woman wear- 
ing a navy blazer and camel skirt, she 
seems absolutely self-confident, some- 
one who has nothing to fear. She 
doesn’t seem at all the type of person 







Car (215, 665-1234 for Nome Cabvery 
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who would stay five minutes, much less 
seven and a half years, with a man who 
allegedly burned her with cigars, tied 
her up and locked her in closets, raped 
her, held a loaded pistol to her head 
and threatened to murder her parents 
and daughter if she left him. 

“| never stopped believing it was my 
fault,” Joyce says now. “That's what 
we're taught. It’s a man’s world. | never 
admitted | was a battered woman until | 
went to prison and started talking to all 
the women there who'd been battered. 
That’s why | say that prison was this 
great experience, like a light bulb that lit 
up inside and said, ‘Hey, Joyce, you're 
not the only one this happened to.’ “ 


A sinister fairy tale 

Back in 1979, when her romance with 
Robert Steiner became serious, Joyce 
was a businesswoman in Glen Burnie, 
Maryland, the owner of a private detec- 
tive agency, which then grossed $1 mil- 
lion dollars a year. She was also the 


‘SO cents ovtede the egy 


The fate of women who strike back 


Commuted sentences reflect new views on abuse 


mother of a twelve-year-old girl, Kim. 
But stung by her first husband’s affair 
with her best friend, Joyce was in no 
hurry to get married again. Steiner, 
then forty, changed her mind. He was 
six feet tall, handsome and burly; the 
son of a wealthy man; a Vietnam veter- 
an; and the owner of a popular restau- 
rant, the Old Mill Pancake House, in 
Annapolis, Maryland. 

“When | met this man, he was the 
Prince Charming that everybody was 
waiting for,” Joyce recalls. “1 thought, 
Well, you are thirty-three years old. 

Are you going to spend the rest 
of your life alone?” 

They married in 1981. In the 
beginning, it was fun. Steiner con- 
tinued taking her on romantic va- 
cations and extravagant shopping 

sprees, just as he’d done when they 
were dating. Joyce spent hours mod- 


MY EYES, PULLED 
a el ae 
SHOT HIM ONCE 
IN THE TOP OF 
THE HEAD.” 


eling expensive outfits, only to have him 
say, “Oh, why not just buy them all?’ 
Her usual Christmas gift was a limousine 
ride all the way from Annapolis to Saks 
Fifth Avenue in Manhattan, where she 
spent the day using an American Ex- 
press Gold Card. 

Yet Steiner’s dark side soon emerged. 
As she tells this part of her story, the 
brightness vanishes from Joyce's face. 
“The first time he hit me was five or six 
months after we’d been married. | can’t 
remember what it was over, but my 
daughter tried to stop it. He threw her 
across the room, and she landed in a 
chair and cut her arm. | don’t know if it 
was the (continued on page 198) 





PUTALITTLEMORE AND ALITTLE LESS 
INYOURPOCKET..  INYOUR GARBAGE. 


oe we told you that you could That means there’s less trash to throw 
save a little money while you did away, so there's less waste building up 
a little something to help the in the environment. Household after 
environment. Would you be household. Week in and week out. 
interested? And the Refill is as easy to use as it 





We thought you might. So we is economical. Just pour if info a 
created the Downy® Refill. ne : _ 64 ounce Downy bottle and add 
The Refill gives you a full of water. That's it. In April Fresh and 
64 ounces of fluffy softness © SunRinse Fresh, too. 
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Less Money-* Less Waste. 


“The Downy® Refill costs less per use than regular Downy. 
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Deters 
HAR SPRAY 








Photo, J. Hill; 


model, Jennifer 
Kroll of Spectrum; 
makeup by Linda 
Mason for Linda 
Mason Elements. 
All makeup, Avon. 
Details, page 207. 


oon, J 


AUTUMN’S- BRISK 


“OPTIONS: NEW BEAUTY 
LOOKS Le Ol 

OF BOUNDS, SUITS THAT 
STAND OUT IN A CROWD.’ 
CHIC, SHARP, » UNABASHED 


DASH . . . MAKE A RUN FOR IT. 








HIGH-ENERGY HUES, POTENT 
PATTERNS, STRIKING SHAPES. THIS| 
SEASON, SUIT YOURSELF IN STYLES 

THAT ARE COMING ON STRONG 
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wardrobe with fall’s most 
sizzling shade. Bag, Gucci; 


__ scarf, Hermes; gloves, La 


TE Ta ae 
Antigona. Left: Dana 

DBT ASL AY 
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packs a punch. The shapely 
double-breasted jacket in 
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black skirt makes legsa 
main event. Blouse, 
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Bema ag aed Le 
La Crasia; earrings, — De 


_ Antigona; ring, Lee 


Wolfe. Models: far left, << 
Melanie Kreiser of ao ae seh 


: aera) Lago of Ford. — 
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ASt; G@ jine CIPISLening QOuU Ut 
a truly affordable price! 





©1991 The Ashton-Drake Galleries 
9200 North Maryland Avenue 
Niles, Illinois 60648-1397 
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Wearing a Christening gown that has 
been lovingly handed down for genera- 
tions, “Catherine” is warmly wel- 
comed into her faith. Cradled in 
Mommy’s arms with Daddy hold- 
ing her tiny hand, the baptismal 
water gently trickles over her 
head. A little startled—but not 
a tear shed—“Catherine’s” 
wide blue eyes sparkle and 
her-lips purse with 
excitement. 

“Catherine's Christening” 
oy artist Kathy Barry- ae 
Hippensteel is an original Gt A. 
issue in Baby Book Treasures, it 
a heartwarming collection 4 
of porcelain infant dolls ak 
capturing the special mile- e | 
stones in the first year of life. 4 
Quality Craftsmanship ; 
in Every Detail 
“Catherine's” head, arms and 








A Collectible Doll with 
Investment Potential 

The doll you buy today may be a wise 
investment for the future. Once an 
edition is sold out, those who want 
a doll from the edition must pay 
whatever the market will bear, if 
and when one becomes available 
from dealers or at auction. That’s 
why fine collectible dolls often 

sell for more than their original 
prices within only a few years 

of being issued. 

Of course, not all dolls in- 

ea crease in value; values can 
—e go down. But dolls of supe- 
“ee rior artistry and craftsman- 
ship—such as “Catherine” 

and other Premiere Grade 
dolls—have excellent potential 

to appreciate. 

Bear in mind that “Catherine's 
Christening” is an original issue 





egs are hand-cast of smooth 
disque porcelain. Her petite 
‘acial features and her animated 


in an important collection, just as 


nands and feet are hand-painted 

n soft flesh tones. Hand-set eyes 

add realism. “Catherine” is dressed in 
an heirloom-design gown of sheer cot- 
on-blend fabric with inset lace, eyelet, 
satin ribbon, ruffles, and finely-tailored 


Shown smaller than actual size 
of 15% inches long, 21 inches 
including gown. Complete with 


| i. «7 = the exceptional baby dolls we 
: recommended in the chart below. 


“Catherine” has similar credentials 
that make her potential for market 
success also seem promising. 
Recommended and guaranteed by the 
Ashton-Drake Galleries, “Catherine's 
Christening” can be yours to 


sintucks. A matching bonnet and 
ace-edged, dotted swiss pattern 
Jlanket complete her ensemble. 

_ Evaluated against The Uniform 
srading Standards for Dolls dev- 
sloped by the Ashton-Drake 
salleries, these distinctive fea- 
ures have earned “Catherine” 
he Standards’ highest rating for 
tistry and craftsmanship— 


*remiere Grade. 


“HE ASHTON-DRAKE GALLERIES 


200 North Maryland Avenue 





lace-trimmed blanket. Floral, 
ribbon, and lace accessories 
not included. 


Average 
Catego Edition Market 
of Doll End Value* | Change 
sean’ | nity | 50 | se | si | sor 


*Source: April, 1991 survey of registered sales by select leading 
doll dealers nationwide. Actual resale prices may vary. 
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cherish for only $58.00—an extra- 
ordinary value for an heirloom- 
quality porcelain doll. To order, 
simply complete and mail the 
attached Reservation Certificate. 
But hurry...“Catherine’s Christ- 
ening” is issued in an edition 
ending forever in 1991, after 
which molds for this doll will 
be broken and no more porcelain 
will ever be cast. Order today. 


Niles, Illinois 60648-1397 


‘ES, please enter my reservation for “Catherine's 
christening” from the Baby Book Treasures collection. Limit: 
Ine doll per customer. I understand that I need SEND 
JO MONEY NOW. I will pay for the doll in three convenient 
nonthly installments of $19.33* each, the first being billed 
efore shipment. 

_ My satisfaction is unconditionally guaranteed. I under- 
tand that I may, for any reason, return “Catherine” to the 
ashton-Drake Galleries at any time within one full year 
fter I receive her for a refund or credit of the full 

urchase price, including postage. 


X 
Signature Date 

( ) 
Name (please print) Telephone 
Address Apt. No. 
Ci State 


Zip 
‘Plus $3.94 home delivery fee and any applicable state sales tax. Please allow 4 to 6 weeks for 
delivery. Canadian price: $75.00 plus postage and handling and any applicable sales tax. 
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FHE LOOK TO HAVE NOW IS GLAMOUR. WHAT’S 


if ALL ABOUT? MOVIE-STAR HAIR, SMOLDER- 


ING EYES, A MOUTH WITH A POUT. BY LOIS JOY 


JOHNSON, BEAUTY & FASHION DIRECTOR 











EXY MARILYN MONROE STYLE IS ALL THE RAGE. ACCORDING TO PETER TOWNSEND, 


HAIR PRO AND L’OREAL CONSULTANT, THE NEW FEMININE HAIR IS REMINISCENT OF 


FIFTIES STARLETS—BUT INSTEAD OF TEASING AND SPRITZING CURLS STIFF, YOU WANT TO 
QUICK-SET SHORT LAYERS IN RANDOMLY PLACED HOT ROLLERS FOR VOLUME AND 
MOVEMENT (TOP AND BACK OF HEAD ONLY). THEN BRUSH HAIR FROM SIDE TO SIDE 


WHILE DIFFUSER-DRYING FOR A LOOK THAT’S SOFT, THOROUGHLY MODERN. 


Model photos, J. Hill; still lifes, Tohru Nakamura. eated roller, Clairol’s Curl-Technics. Right, bodysuit, Isaia; model, Silke Horstkamp of Next; all makeup, Revlon. 
Details, page 207. 
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OODY PURPLES, DEEP SMOKY CHARCOALS 
AND RICH RUSSETY BROWNS ARE THE MOST- 
WANTED SHADOW SHADES AND LINERS FOR 
THOSE WHO AREN’T AFRAID TO BRING THEIR EYES INTO 
DRAMATIC FOCUS. ‘“‘EYE MAKEUP IS VERY HOT RIGHT 
NOW,”’’ SAYS B.J. GILLIAN, TOP NEW YORK MAKEUP ARTIST 
AND COVER GIRL CONSULTANT. ‘‘A WELL-DEFINED BROW, 
DARK MATTE SHADOW APPLIED IN THE CREASE, STRONG 
BUT BLENDED EYELINER AND PLENTY OF MASCARA—IT’S 
A GREAT LOOK FOR MOST WOMEN.”’ BUT TO CARRY IT OFF, 
THE REST OF YOUR FACE MUST PALE IN COMPARISON: LIPS 
GET PLAYED DOWN WITH SOFTEST CREAMY PEACH, 


CHEEKS FADE AWAY WITH THE SUBTLEST HUSH OF BLUSH. 


Left: Christian Dior Crayon Eyeliner in Grey, Lancome Le Crayon-Khol in Acajou; Christian Dior Crayon Eyeliner in 
Black. Right: Bodysuit, Isaia; model, Ana Karina of Click; all makeup, Maybelline. 




























REFER TO PUT THE SPOTLIGHT ON YOUR LIPS? LUSCIOUS LIPSTICK 


COLORS ABOUND. THE NEWSIEST HUES: ZESTY ORANGES, DEEP 


BORDEAUX, EARTHY BROWNS. THE MOUTH OF THE MOMENT IS 


VOLUPTUOUS, AND ANYONE CAN HAVE IT. THE TRICK IS TO CREATE A 





POUT: OUTLINE LIPS WITH A 
TERRA-COTTA PENCIL, FOR EX- 
AMPLE, FILL IN UPPER LIP 


AND CORNERS OF 


LOWER LIP 
WITH THE SAME 
LIPSTICK, THEN FINISH OFF 
CENTER OF LOWER LIP WITH A 
LIGHTER COLOR, SUCH AS PAPRIKA. 


THE COMPLEMENT TO STANDOUT LIP SER- 


pouty Mo f 


ACCORDING TO KATHLEEN WALAS, AVON’S NATIONAL BEAUTY AND 






VICE? 
FASHION DIRECTOR, IT’S MATTE-FINISH FOUNDATION, STRONG BROWS, 


MUTED SHADOWS. REALISTIC . . . GLAMOROUS. . . SENSATIONAL. 


Above: Prescriptives Classic Lipstick in Firefly, Cover Girl Lipstick in Toffee. Right: Sweater, Malo; all makeup, L'Oréal. 
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WE GAVE LADIES’ HOME JOURNAL READERS A CHANCE TO WIN 
\ MAKEOVER OF THEIR DREAMS, COURTESY OF JCPENNEY CUSTOM 


Pik, GRAZIE CY 


DECORATING. MEET OUR THREE LUCKY WINNERS, WHO SHARE THE UNUSUAL 
STORIES BEHIND THEIR HOMES AND TAKE US INSIDE 


TO SHOW OFF THEIR NEW FAVORITE ROOMS 


rand-prize - win- 
ners Patricia and 
Richard Przyby- 
linski, of Ferris- 
burgh, Vermont, thought they’d 
never be able to afford a new 
house after the loss of their first 





one. After painstakingly reno- 
vating the house, they were 
forced to put it on the market 
when the n, Richie, landed in 


the hospita 


1 
with a mysterious 


illness. The night before a buyer 
was to sign the contract, a nation 
al news program announced 


ban on formaldehyde insula 
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tion—the kind in their house! (In 
fact, it may have been the cause 
of Richie’s illness.) Naturally, 
the buyer was no longer interest- 
ed, and the couple had no choice 
but to sign the house back over 
to the mortgage company at a 
complete loss. 

Finally, their luck tumed. 
Richie recovered, and ‘‘after 
years of saving, we found our 
dream home,”’ Patricia told us. It 
was a charming little red school- 
house dating back to 1885 that 
Patricia describes as ‘‘an island 
of sanity and serenity—complete 





with books, poetry and music.”’ 
In fact, the house is so special 
that the town clerk highlights it 
when he gives presentations on 
Vermont history to elementa- 
ry schoolchildren. ““The house is 
cozy and packed with architec- 
tural charm—but packed is the 
key word,”’ said Patricia, who 
admitted they hadn’t been doing 
much entertaining because of the 
clutter. So we gave their living 
room a much-needed makeover 
to clean up, providing a more 
inviting space for visiting family 
and friends. 






eieweNoW jer 





tricia and Richard won $10,000 in 
stom home decorating, including 

w-cotion drapes, an armoire 

d aspecially designed area rug, 

give their living room flair 











AREA TRE 
ROM COMPRA 
FECT FO EATER 


Left and bottom: photographer, Jeff McNamara; decorator, Mike Gaven; draperies, 
lace curtains, area rug, JCPenney Custom Decorating; armoire, JCPenney. Right: 
photographer, Michael Jensen; decorator, Joel Christenson; prop stylist, Kristen 
Harwood. Window treatments and carpeting, JCPenney Custom Decorating. Next 
page: photographer, Michael Jensen; decorator, Wendy Luna. Details, page 207. 








ay 


LAHSA SA PEL! ERE PO EF ONE G SG SES OES LIAO ARNE CEPR EN 


; 
| 


REITEEII e 


reac 












The Landaus’ ballroom-size living room 
needed a focal point. Our solution: 
Make the triple bay windows the 
center of attention by dressing them 
up in pretty chintz curtains 




















inding out they were ex-__ spotted a sign on a lovely Vic- 
pecting triplets was a_ torian home in town: For Sale to 
mixed blessing for Hope be Moved. If no one purchased 
and Michael Landau: it, the house would be tom 
Their mobile home, on twen- down. So the Landaus bought it 
ty acres in Fresno, California, forasong and moved it onto their 
was already too crowded for land. We helped them bring the 
the couple and their three-year- living room back to its former 
old daughter. But the farmhouse elegance by adorning the ten 
| they’d dreamed of building was huge windows with Victorian- 
| unaffordable now. Then Hope _ style floral designs. 












onnie Rea Collett, of 
* Grand View, Idaho, 

had always dreamed 

of living in a log 

home. When she and her hus- 
band, Steven, were expecting 
their third child, they knew they 
would soon outgrow their little 
farmhouse. ‘“The time was right 
to build the place of our 
dreams,’’ Connie explained. 
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They drew up the plans, and 
family and friends gathered to 
help construct the foundation. 
But something was missing; they 
searched for a way to make their 
home unique. Meanwhile, har- 
vest time was upon them , along 
with the annual chore of gather- 
ing firewood. When Steven went 
out to the woods, he happened to 
cut down an unusual twisted ju- 
niper tree that he later realized 
would make the perfect stair- 


A WEXCOME ADDITION 0 ANY DE 








case—and personal touch—for 
their home. From the tree, Ste- 
ven crafted the staircase and 
carved many other details. And 
since the Colletts moved in two 
years ago, Steven has begun a 
new career... building log 
homes! The Colletts requested a 
makeover for their entry; their 
prize? A custom-designed, plush 
area rug for the foyer, valued at 
$2,000, that highlights their very 
special staircase. 





A WARM, ITI ENTRY 











Add % cup ubed cooked chicken and 
1 cup cooked rice to Campbell’s® Tomato Soup 
prepared with water. Heat through. 





Add % cup cooked vegetables (sliced celery, sliced carrots 
and peas) and 1 cup cooked corkscrew macaroni to 
Campbell's Tomato Soup prepared with water. Heat through. 





O MAC ‘N’ BEEF 

d browned ground beef and 

1 cup cooked elbow macaroni to Campbell's Tomato Soup 
prepared with water. Heat through. 








Add % cup chopped green pepper, 4 cup sliced mushrooms 
and 1 cup cooked rice to Campbell’s Tomato Soup 
prepared with water. Simmer 5 minutes. 


©1991 Campbell Soup Company 
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GARDEN PEAS, KITCHEN-CUT CARROTS AND HEARTY <P 





CHICKEN STOCK. IT’S THE WHOLESOME GOODNESS YOU'D 
ch 
| EXPECT FROM THE COUNTRY. AND FROM UNCLE BEN’S® 
COUNTRY INN* RICE DISHES. 





- ©UnceleBen's, Inc..1991 
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APPLES, APPLES! 


A BUSHELFUL OF THE VERY BEST 
APPLE RECIPES EVER CREATED 






Tar 


PURE Us 
VARIETIES THAT ARE 
UNI nna 


Aa rs) r oo | IS ba 
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BISSELL 
Fall Floorcare Fest 


Clean up with savings on BISSELL products. 
Sale prices good September 15 
fy ‘0 October 12, 1991. 


RE aS le ATE 








A. BISSELL Power Steamer #1631 


Sprays cleaning solution, lifts stubborn stains 
and quickly removes dirt and liquid all in 
one easy motion. Features heavy metal 
wand, deluxe grip, long reach and built- 

in storage rack. Includes starter sample of 
exclusive BISSELL Carpet Care formula, 
full two-year warranty and upholstery 
tool to safely clean sofas, chairs, 
mattresses, Car interiors and more. 


sale $148 


B. BISSELL CM Deep 
Cleaner #1655 


Powerful deep cleaning 
action for minimum money. 
Includes starter sample of 
exclusive BISSELL Carpet 
Care formula, one- 
year warranty and 
upholstery tool to 
safely clean sofas, 
chairs, mattresses, 
car interiors 
and more. 


Sale $99 









































C. BISSELL 
3-Way Vac 
#3037-3 


Maximum flexibility; easily Lyf} . 
= aIe 2 : DLT Woo 
converts from a stick vac toa ' of Yyy)))))))))\\\\\\\) 
5 f y , WU 


tank vac to a hand vac. 


Sale $4 3 









D. BISSELL 600-T aoe BISSELL Carpet Care, 
Sweeper #2600-1 mrt 64 OZ. #420 
: oa 
Top of the line unit featuring sturdy ee Professional quality formula; for 
metal construction, double-brush action use with BISSELL Deep 
and four corner brushes. Cleaning machines. 
Sale $25 Sale $§ 7-97 





© BISSELL Inc. 1991 
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; SHOPPING LIST AND ASKED THEM TO C iB 
Ma islagrleele! @Nir(e | 20).47 AMILY AND FRIEND St RESULTS? 
~ TRULY IMAGINATIVE MENUS eat Sar FRESH AND Ne . 


WE GAVE FOUR OF Tt Ole eS cer 
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hip up their menus, the chefs chose 
tems from this list of ingredients to have on 
hand. Use it as the basis for your pantry. 


ON THE SHELF 


Onions 

Garlic 

Potatoes 

Dry pasta 

Couscous 

Canned tomatoes 

Canned green chilies 

Canned beans: black, butter, 
kidney, pinto 

Tuna 

Anchovies or anchovy paste 

Chicken or beef broth 

Roasted peppers 

Assorted herbs and spices: 
cinnamon, chili powder, cumin, 
dry mustard, ground red 
pepper, red pepper flakes, 
sage, tarragon, thyme 

Olive oil 

Vinegars: balsamic, red wine 

Walnuts or pine nuts 

Cornmeal 

Mayonnaise or salad dressing 

All-purpose flour 

Sugar 

Semisweet chocolate 

Assorted cookies 

Assorted liquors 


IN THE REFRIGERATOR 


Assorted meats: chicken, turkey 
cutlets; ground beef or sausage 
Fresh white fish fillets or steaks 
(e.g., flounder, cod, orange 
roughy).Use fish within 2 days. 
Cheese: Cheddar, low-fat 


ricotta, Parmesan 
Low-fat or nonfat yogurt 
Milk 
Sour cream 
Butter or margarine 
Flour tortillas 
Green onions 
Lemons 
Fresh herbs: parsley, basil, cilantro 
Oranges 
Red, yellow or green pepper 
Fresh spinach 
Prosciutto ham 


IN THE FREEZER 


Vegetables: peas, corn 
Raspberries 





Ice cream 
Se Easy S Challenging 
o Moderate @) Microwave 
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PEPERONATA 


Prep time: 7 minutes 
Cooking time: 15 minutes 


Suzanne Schroeder Florek 
Spiaggia, Chicago 








2 tablespoons olive oil 
1 large onion, chopped 
1 red pepper, diced in ¥s-inct 
pieces 
1 yellow pepper, diced in 
¥,4- inch pieces 
1 green pepper, diced in 
¥4- inch pieces 
1 tablespoon minced garlic 
Y2 teaspoon marjoram or thy 
Ys teaspoon each salt and 
pepper 
Heat oil in large skillet 7 
medium-high heat. Add onion ¢ 
cook until tender, 4 minutes. A 
peppers, garlic and marjorc 
Cook, stirring occasionally, u 
tender, 15 minutes. Season with | 
and pepper. Makes 1/2 cups. 
Per 4 cup: 60 calories, 1 gm protein, 5 gm fat, 5 
carbohydrates, 92 mg sodium, 0 mg cholesterol. 


Suzanne Schroeder Florek, 26, execu- 
tive chef at Chicago’s Spiaggia and 
Café Spiaggia, describes her menu as 
regional Italian. A graduate of the Culi- 


Margaret Fischlein 
Stringfellows, Los Angeles 















nary Institute of America, Suzanne 
characterizes her cooking as 
“low-fat, healthy and fresh. At 
home | serve lots of grilled foods 
and salads.” For her menu, Su- 
zanne chose fast-cooking five-in- 
gredient chicken served with 
zesty fresh peppers. 


MENU 

“Chicken with Prosciutto 
Couscous 

*Peperonata 

Sliced oranges 

“Recipe given 


CHICKEN WITH 
PROSCIUTTO 


Prep time: 5 minutes © 
Cooking time: 10 minutes 





4 boneless, skinless chicken 
breast halves 
Salt and freshly ground 
pepper 
6 ounces thinly sliced prosciutto 
2 teaspoons olive oil 


Season chicken with salt and pepper. 
Wrap each piece in 2 slices prosciutto, 
slightly overlapping. Heat oil in nonstick 
skillet over medium heat. Add chicken 
seam side down and cook 4 minutes. Turn 
and cook 5 to 6 minutes more. Transfer to 
cutting board and let stand 5 minutes. 
Slice diagonally and serve with Peperon- 
ata. Makes 4 servings. 

Per serving: 225 calories, 35 gm protein, 8 gm fat, 1 
gm carbohydrates, 832 mg sodium, 93 mg cholester- 


As executive chef of Stringfellows | 
erly Hills, Margaret Fischlein, 25, ci 
ed menus she calls “California cui 
ol. with a Mediterranean and (contin: 
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jed) British twist.” Her back- 
nund is even more varied—before 
ying at the California Culinary 
Academy and the New York Restaurant 
School, she worked in her mother’s 
gourmet shop, and in a dim sum restau- 
rant in New York City. For this menu, 
Margaret adds pure California touches, 
such as fresh lemon peel in the pesto 
and fresh tomato in the dressing. 
MENU 
*Penne with Lemon Pesto and Sausage 
*Green Salad with Tomato Vinaigrette 
Biscotti 
PENNE WITH LEMON PESTO 
AND SAUSAGE 


Prep time: 10 minutes O 
Cooking time: 10 minutes 








1 tablespoon olive oil 

1 pound sweet Italian sausage, casings 
removed, crumbled 

1 pound penne or ziti pasta, cooked 


Lemon Pesto 
1 cup packed fresh basil leaves 
2 tablespoons olive oil 
2 tablespoons Parmesan cheese 
1 tablespoon toasted pine nuts 
1 tablespoon fresh lemon juice 
1 teaspoon grated lemon peel 
Y4 teaspoon salt 
Ye teaspoon freshly ground 
pepper 
1 garlic clove 
Heat oil in large skillet over medium-high 
heat. Add sausage and cook until 
browned, 10 minutes. Drain off excess fat; 
keep sausage warm. Toss pasta in large 
serving bowl with sausage and Lemon 
Pesto. Makes 4 servings. 
Lemon Pesto: Process all ingredients in 
blender until smooth. Makes Ys cup. 
Per serving: 820 calories, 34 gm protein, 35 gm 
fat, 90 gm carbohydrates, 967 mg sodium, 67 mg 
cholesterol. 


GREEN SALAD WITH 
TOMATO VINAIGRETTE 


Total prep time: 10 minutes O 





Dressing 
1 plum tomato, seeded and chopped 
1 tablespoon balsamic vinegar 
3 tablespoons olive oil 
1 tablespoon chopped fresh tarragon 





or Y%4 teaspoon dried 

aspoon each salt and pepper 
8 « aiad greens 
Dressin ‘ee tomato and vinegar in 
blender nooth. V machine on, 
add oil. Stir in tarragon, salt and pepper. 

Toss dressing with greens. Serve imme- 

diately. Makes 4 servings. 


Per serving: 110 calories, 2 gm protein, 10 gm fat, 4 
gm carbohydrates, 156 mg sodium, 0 ma 
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cholesterol. 


Stefani Mangrum 
Artichoke Cafe, Albuquerque 








Artichoke Cafe, Albuquerque’s “saucy 
little bistro,” offers popular fare that 
ranges from Italian to country French to 
nouvelle Southwest. Presiding over the 
busy kitchen is chef Stefani Mangrum, 
28, who studied at the hotel-and-restau- 
rant program at San Francisco’s City 
College. On the café’s eclectic menu, 
Chef Mangrum says, are “simple foods 
in simple combinations.” Simplicity is a 
principle she cooks by at home, too. So 
is organization: Stefani always plans 
her meals and shops with a list (she 
suggests never shopping when you’re 
hungry). In her menu, Stefani advises 
saving time by toasting the quesadillas 
as you finish the chili. 
MENU 
*Turkey Chili 
“Ricotta Quesadillas 
Lemon sherbet with tequila and 
grenadine 


TURKEY CHILI 





Prep time: 10 minutes © 
Cooking time: 20 minutes 


2 tablespoons vegetable oil, divided 


1Y%s pounds turkey breast, diced in 
1-inch pieces 
Salt and freshly ground 
pepper 
1 medium onion, chopped 
1 tablespoon minced garlic 
Y2 teaspoon cumin 
Y4 teaspoon each cinnamon, 
basil, chili powder, red 
pepper flakes, freshly 
ground pepper and sage 
2 cans (15 oz. each) black 
beans, drained, divided 
1 can (13% oz.) chicken broth 
1 can (4 oz.) chopped green 
chilies, drained 
1 cup frozen corn kernels, 
thawed 
1 jar (7 oz.) roasted red 
peppers, chopped 


Cumin Yogurt 
Ya cup plain low-fat 
yogurt 
Y2 teaspoon cumin 
Ys teaspoon salt 


Heat 1 tablespoon oil over high heat 
Dutch oven. Season turkey with salt ¢ 
pepper. Add turkey in batches and cc 
until golden brown on all sides, 4 minu} 
Transfer to plate; cover and keep war 
Add remaining oil to pot. Stir in on 
and cook over medium heat 2 minu 
Add garlic, ¥2 teaspoon salt and 
spices; cook until fragrant, 30 seconds 
blender, puree half the beans with 
chicken broth until smooth. Add to pot \ 
remaining beans and the chilies, corn ¢ 
roasted peppers. Bring to boil, reduce f 
and simmer 5 minutes. Return turkey to 
and heat through, 2 minutes. Serve | 
Cumin Yogurt. Makes 6/2 cups. 
Cumin Yogurt: Combine all ingredient 
small bowl. Set aside. 


Per cup: 295 calories, 30 gm protein, 8 gm fa! 



















gm carbohydrates, 854 mg sodium, 6! 
cholesterol. 
RICOTTA QUESADILLAS 









Prep time: 5 minutes 
Cooking time: 5 to 8 minutes 





1 cup part-skim ricotta cheese 

1 cup shredded Cheddar cheese 
Y2 cup cilantro sprigs (optional) 

8 small flour tortillas 
Combine cheeses and cilantro in mec 
bowl. Divide mixture evenly among 4 
tillas. Top with remaining tortillas. 
Preheat oven to 300°F. Heat noni 

skillet over medium-high heat. Add 1 ¢ 
sadilla and cook until lightly brownec 
both sides, 1 to 2 minutes. Transfe 
cookie sheet and keep warm in o 
Repeat with remaining quesadillas. 
into quarters just before serving. S| 
with turkey chili. Makes 4 quesadillas 
Per quesadilla: 340 calories, 18 gm protein, 1 
fat, 28 gm carbohydrates, 533 mg sodium, 4 
cholesterol. (contin 
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Del Monte® Aspara: 
dacreamy white sa 
orthern Italian style la 
dress up any evening. 


lasagne noodles (2-inch vidi 
cloves garlic, minced 
2 tsp. thyme, crushed 


Tbsp. flour 

¥z cups milk " 

cup shredded mozzarella chee 

cup julienne ham a 
can (15 oz.) Del Monte:Asparagus ~ 
Spears, drained 


20k noodles as directed on package; drain” 
id cut in half cross-wise. In saucepan, cook 
irlic and thyme in butter. Blend in flour; 

10k, stirring constantly 2 minutes. Stir in 
ilk; cook, stirring constantly until thickened. 
sason sauce with salt and pepper. In buttered 
qt. microwavable dish, layer ¥ of noodles, 
uce, cheese, ham and asparagus. Repeat 
yers twice. In microwave, cover and cook on 
2h 9 to 10 minutes, turning twice. 4 servings. 


‘ep & Cook time: 30 minutes 


(Te ities 
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Del Monte’ Italian Style Stewed | 
omatoes are your ticket to zesty Siciliar 
cooking. Sun-ripened and simmered witl 
ices, they’re the secret to this deliciou: 


SIGILIAN SKILLET CHICKEN 

4 half boneless chicken breasts, skinned 
6 Tbsp. grated Parmesan cheese 

3 Tbsp. flour 
2 Tbsp. olive oil 
p sliced mushrooms 

a finely chopped 


14% 02.) Del Monie Italian Style 
ed Tomatoes 

chicken slightly. Coat with 4 Tbsp. che 
n flour. Salt and pepper to taste. In ski 
k chicken in oil over medium-high heat until ¢ 
love to serving dish; keep warm. In same sh 
mushrooms, onion and rosemary until s| 
tomatoes; cook, uncovered, over mediui 


servings. Prep time: 5 min. Cook time: 25 r 


GREAT TASTE “2: 





obby Flay 
lesa Grill, New York City 


Bobby Flay, 26, serves American South- 
western specialties at Mesa Grill, in New 
York City. Trained at the French Culinary 
Institute, Bobby made his mark at sever- 
al New York restaurants. He believes in 
“simplicity and freshness. There is the 
temptation to use too many ingredi- 
ents—don’t. Keep it simple.” The follow- 
ing menu exemplifies his credo: fresh 
fish and spinach that are boldly sea- 


Y2 teaspoon minced garlic 
2 tablespoons chopped 
roasted red 
peppers 
Y2 teaspoon dry mustard 
Ys teaspoon salt 
Ye teaspoon freshly ground 
pepper 


2 pounds orange roughy 
fillets, or other white fish 


soned and cooked quickly. 
MENU 


Tartar Sauce 


pepper flakes 
Chocolate ice cream 


ORANGE ROUGHY 
WITH SOUTHWESTERN 
TARTAR SAUCE 


Prep time: 15 minutes 


Tartar Sauce 
Y3 cup sour cream 
Y2 cup mayonnaise 


fine 


green chilies 
2 green onions, chopped 





INTER THE DEL MONTE 


30-MUINUTE-RECIPE CONTEST QUALITY 


RAND PRIZE BAHAMAS CRUISE FOR TWO 
FIRST PRIZES MICROWAVE OVENS 
SECOND PRIZES LADIES’ HOME JOURNAL® SUBSCRIPTIONS 


JGING: Recipes will be judged based on the following criteria: 25% originality, 35% creativity, 40% ingenuity. Winners will 
selected by a panel of judges who by training or profession are knowledgeable in evaluating recipes. Judging will be held 
Jer the supervision of MASTERS & FRANKLYN MARKETING, LTD. whose decisions on all matters pertaining to this contest 
final. Winners will be selected on or about 2/28/92. Recipes must be original, unpublished and the sole work of the entrant 
cept for incidental help of family and friends). 


|ZES: The prizes and approximate retail values are as follows: 1 Grand Prize - 4 day/3 night Bahamas Cruise for two; 
000.00, 10 1st Prizes - Microwave Ovens; $300.00, 50 2nd Prizes - 1 year Ladies’ Home Journal Subscriptions; $19.97. No 
te substitution except at the discretion of the judges. Travel prize retail value is dependent on point of embarkment and is 
yject to blackout dates and availability. Travel prize includes round trip coach airfare from nearest international gateway 
yort. Taxes are the sole responsibility of the winner. Winners will be notified by mail and must sign an affidavit of eligibility 
| release within 14 days of date on letter. 


NERAL: One entry per person. The contest is open to residents of the U.S. who are 18 years of age or older, except 
ployees and their families of Meredith Corporation, Del Monte Corporation, their agencies, and affiliates. All entries and 
terials submitted become the property of the sponsors and will not be returned or acknowledged. Winners agree by 
2ring the contest to grant the sponsors the right to edit the recipe and the right to unlimited use of their recipe, name, and 
dhotographs for editorial, or promotional purposes. Neither the sponsors or their parent companies, subsidiaries, divisions 

related companies nor their agencies and agents are responsible for any damages, taxes, or expenses that consumers 
jht incur as a result of this promotion; nor are they responsible for printing/production errors, or late, lost, damaged, 
Jen, misdirected or illegible entries, and at their sole discretion may rescind this promotion without liability. All federal, state 
| local laws, rules and regulations apply. Void where prohibited by law. For a list of Winners, send a stamped, self- 
vressed envelope to: Del Monte Recipe Winners List, P.O. Box 2032, New York, NY 10172. 


*Orange Roughy with Southwestern Ve 


Spinach sautéed with garlic and red Vs 





Cooking time: 6 to 7 minutes per batch 


1 lemon, peeled and chopped 


2 tablespoons chopped canned 


Y2 teaspoon salt 
teaspoon freshly ground 
pepper 

cup olive oil 

Ys cup all-purpose flour 

Ya cup milk 

Y2 cup yellow cornmeal 


Tartar Sauce: Combine all ingredients in 
small bowl; set aside. 
Pat fish dry and season with salt and 

pepper. Heat oil in nonstick skillet over 

O medium-high heat. Place flour, milk and 
cornmeal in each of 3 large rimmed 
plates or pie pans. Dip fillets in flour to l 
coat, then milk, then cornmeal. Add fillets i 
to skillet in batches and cook until golden 
on both sides, 6 to 7 minutes. Serve with 
Tartar Sauce. Makes 6 servings. 


such as halibut 

or red snapper 
i 
} 


Per serving: With 1 tablespoon tartar sauce, 510 
calories, 25 gm protein, 38 gm fat, 17 gm carbohy- 
drates, 508 mg sodium, 49 mg cholesterol. 


wiy Auayg 





(Del Monte 
Ce 


TO ENTER: Complete an entry form and mail it along 
with your time-saving recipe (preparation time must 
be no more than 30 min. from start to finish and must 
use a Del Monte product specified by name), and two 
proofs-of-purchase from any Del Monte product 
(Residents of AZ, MD, FL and VT need not provide 
proofs-of-purchase) to: Del Monte Recipe Contest, 
P.O. Box 2032, New York, NY 10172. All entries must 
be received by 12/31/91. 


NAME 

ADDRESS 

CITY 

SV AU pect ose eee ete 7 
DEL MONTE PRODUCT USED 











“Chop, Chop.” 


ta SAUSAGE STIR-FRY. 20 MINUTES. 

71 to 17/2 Ibs. Hillshire Farm“ 
Turkey Smoked Sausage or Polska 
Kielbasa, sliced 
31/4 cups 
vegetables 
1/g t. ground red 
ae pepper 

Eo. 16 oz. can black 















Brown sausage in skillet. 
Remove and drain. In same pan, 
cook vegetables until tender. 

Add sausage, pepper and beans. 
Cook 7 or 2 minutes until warm. 
Serves 6. 












ONLY GOOD THINGS ” 
COME FROM THE FARM. 





ES A a Ee OE ee ee ee cee 
© Hillshire Farm 1991 





@ APPLES, APPLES! 


continued 
O Easy wo Mederate s Challenging ®) Microwave 
APPLE-THYME CHEESECAKE 


SD. ST 
Ss 





This recipe was adapted from “Thyme and Monet,” a communi- 
ty cookbook from St. Joseph, Michigan. Golden Delicious ap- 
ples are terrific for cooking, because they hold their shape well. 


Prep time: 30 minutes plus chilling @ 
Baking time: 60 to 65 minutes 


Crust 
1 cup graham cracker crumbs 
2 tablespoons butter, melted 
2 tablespoons sugar 


3 packages (8 oz. each) cream cheese, softened 
1 cup sugar 

1 container (8 oz.) sour cream 

2 teaspoons chopped fresh thyme 

1 teaspoon grated lemon peel 
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1 teaspoon vanilla extract 

4 large eggs 

2 tablespoons flour 
Boiling water 


Topping 

1Y2 cups water 

Y2 cup sugar 
1 tablespoon fresh lemon juice 
3 sprigs fresh thyme 
3 Golden Delicious apples, peeled, each cut into 

8 wedges 

2 teaspoons Calvados or applejack brandy 


Crust: Preheat oven to 350°F. Wrap outside of 9-inch spring 
form pan with foil. Mix crumbs, sugar and butter in sma 
bowl. Press evenly into prepared pan; bake 10 minutes. Coa 
Beat cream cheese in mixer bowl at medium speed until lig 

and fluffy. Gradually beat in sugar until completely smoot 
Beat in sour cream, thyme, lemon peel and vanilla. Add egg 
one ata time, beating well. Beat in flour just until blended. Pou 
over crust in pan and place in large roasting pan. Pour boilin| 
water into larger pan 1 inch up side of springform pan. Bake 6) 
to 65 minutes, just until set. Remove cheesecake from wate 
bath. Remove foil; cool completely on wire rack. Cover an 
refrigerate overnight. Remove side of pan before topping. 
Topping: Bring water, sugar, lemon juice and thyme to bo 
stirring, in saucepan. Add apples; reduce heat and simme 
gently until barely tender, 6 to 7 minutes. With slotted spoo 
transfer apples to colander to cool. Arrange on top of chees 
cake. Meanwhile, discard thyme. Boil syrup until reduced to 
cup, 18 to 20 minutes. Remove from heat; stir in Calvad 
Spoon over apples. Makes 12 servings. 

Per serving: 450 calories, 8 gm protein, 28 gm fat, 43 gm carbohydrates, a 
mg sodium, 147 mg cholesterol. 





"Rapido : 


RED BEANS AND RICE. 15 MINUTES. 


1 to 11/2 Ibs. Hillshire Farm” 
Smoked Sausage or Polska 
Kielbasa, sliced 
4 cups rice, 
cooked 
2 16 oz. cans 
kidney beans 
8 oz. can 
corn, drained 
7 medium green 
pepper, chopped 
1 jar salsa 
Prepare rice. Saute sausage 
slices until lightly browned. Add 
beans, corn, pepper, salsa; 
continue cooking until green pepper 
is tender-crisp. Serve sausage 
mixture over cooked rice. 
Serves 6. 








ONLY GOOD THINGS 
COME FROM THE FARM. 


CUT OSES Le ST a a Sa a a ee Io 
© Hillshire Farm 1991 


poo 





SAUSAGE SPAGHETTI. 20 MINUTES. 
1 to 11/2 Ibs. Hillshire Farm” 
Hot Links, sliced 
7 Ib. spaghetti 
7 medium green pepper, 
chopped 
Your favorite spaghetti 
sauce a 
Prepare spaghetti; drain. 4 
In skillet, cook Hot Links 
and pepper until pepper 
is tender-crisp. 

Stir in spaghetti sauce. 
Simmer uncovered for 10 minutes, 
stirring occasionally. Serve 
over spaghetti. 

Serves 6. 
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2 tablespoons confectioners’ 
sugar 
Ys cup apple jelly, heated 


Preheat oven to 350°F. Grease 9x3-inch springform pan. Line 
with wax paper and grease paper. 

Place apples in microwaveproof dish. Cover and microwave 
on High 3 to 4 minutes. Mash with back of spoon. Cool. 

Combine dry ingredients and spices in bowl; set aside. Beat 
butter and sugars in large mixer bowl at medium speed until 
light and fluffy. Add eggs one at a time, beating well. At low 
speed, beat in dry ingredients alternately with milk. Fold in 
chopped apples, nuts and raisins. Spoon into prepared pan; 
smooth top. Arrange apple slices on top. Bake 1 hour 10 min- 
utes, until toothpick inserted comes out clean. Cool on wire rack. 

To unmold, run knife along edges of pan and invert. Peel off 
paper and invert again onto serving dish. Sprinkle cake with 
confectioners’ sugar and brush apples with jelly. Serve warm 
with Caramel Sauce (recipe follows). Makes 10 servings. 
Per serving: Without sauce, 435 calories, 6 gm protein, 20 gm fat, 60 gm 
carbohydrates, 331 mg sodium, 103 mg cholesterol. 


CARAMEL SAUCE 





Prep time: 5 minutes Cooking time: 12 to 15 minutes O 


1 cup sugar 

Ys cup water 
1 cup heavy or whipping cream 

2 tablespoons butter or margarine 
1 teaspoon vanilla extract 


Bring sugar and water to boil in medium saucepan over medi- 
um-high heat. Reduce heat and simmer, swirling pan, until 
sugar is completely dissolved and mixture is a (continued) 
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PPLE SPICE CAKE 











ke. A caramel sauce makes this a super-satisfying dessert. 
ep time: 30 minutes 


/2 cups peeled, chopped Granny Smith apples 
2 cups all-purpose flour 

/, teaspoons baking powder 

/, teaspoon baking soda 

/, teaspoon salt 

1 teaspoon cinnamon 

/2 teaspoon ginger 

/, teaspoon each cloves and nutmeg 

4 cup butter or margarine, softened 

/2 cup granulated sugar 

/2 cup firmly packed brown sugar 

3 large eggs 

/2 cup milk 

/2 cup chopped walnuts 

/2 cup dark raisins 

1 Granny Smith apple, peeled and sliced thin 


SS 
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ranny Smith apples offer a tart contrast to the sweet, spicy 


ow 


aking time: | hour 10 minutes 


SAUSAGE ALFRESCO. 20 MINUTES. 
1 to 17/2 Ibs. Hillshire Farm™ Lite 
sliced 
1/2 Ib. fettuccine 
1/4 cup butter 
1/4 Cup onions, 
chopped 
11/2 cups 
vegetables 
7 cup heavy cream 
1/3 cup grated Parmesan cheese 
2 T. chopped parsley 
Prepare fettuccine; drain. Melt 
butter in skillet. Add onion; then 
vegetables; cook until tender. 
Set aside. Brown sausage and 
drain. Combine sausage, vegetables, 
cream. Simmer. Add cheese and 
parsley. Serve over fettuccine 
Serves 6. 








ONLY GOOD THINGS 
COME FROM THE FARM. 


iE TE S| SS es) EE 
© Hillshire Farm 1997 





ea a 





APPLES, APPLES! 






ight amber color, 7 to 10 minutes. Re- 
move from heat. Carefully whisk in 
cream. Return to heat, stirring until 
smooth. Stir in butter and vanilla. Serve 
with Apple Spice Cake. Makes 19/4 cups. 
Per tablespoon: 65 calories, 0 gm protein, 4 gm fat, 
7 gm carbohydrates, 12 mg sodium, 14 mg cholesterol. 


CANDIED-APPLE PARFAITS 


/ ' 
Two kinds of apples—one cooked, one 
raw—in an elegant treat that evokes the 
childhood flavor of candied apples. 

Prep time: 10 minutes e® 
Cooking time: 15 to 18 minutes 


Cinnamon Caramel 
Y2 cup sugar 
1 tablespoon cinnamon red-hot 
candies 


Cinnamon Apples 

1 pound sweet red apples (McIntosh 
or Rome Beauty), peeled and 
diced (3¥3 cups) 

2 tablespoons sugar 

1 tablespoon cinnamon red-hot 
candies 

1 teaspoon fresh lemon juice 


Créme Fraiche 
Y2 cup créme fraiche or sour cream 
2 teaspoons sugar 
Y2 teaspoon vanilla extract 





Golden Apples 
1% cups unpeeled, finely diced golden 
apples (Golden Delicious, Fuji or 
Crispin) 
1% teaspoons sugar 
1 teaspoon fresh lemon juice 


Cinnamon Caramel: Line cookie sheet 
with foil. Heat sugar in saucepan over 
medium heat until it begins to dissolve, 5 
to 7 minutes. Add candies and cook, 
swirling pan occasionally, until mixture is 
completely dissolved and a light amber 
color. Immediately drizzle caramel onto 
prepared sheet. Coo! completely. Peel 
off foil; break carame! into pieces. 
Cinnamon Apples: Combine all ingredi- 
ents in 9-inch glass pie plate. Cover and 
microwave on High 8 minutes, stirring 
halfway through, until apples are very 
soft. Cover and keep warm. 

Créme Fraiche: Meanwhile, whisk all in- 
gredients together until smooth. 

Golden Apples: Toss apples with sugar 
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and lemon juice until sugar is dissolved. 
Spoon ¥3 cup warm Cinnamon Apples 
into each of 4 large stemmed glasses. 
Top each with 2 tablespoons Créme 
Fraiche and ¥3 cup Golden Apples. Gar- 
nish each parfait with 1 tablespoon Cin- 
namon Caramel. Makes 4 servings. 
Per serving: 290 calories, 1 gm protein, 6 gm fat, 60 
gm carbohydrates, 17 mg sodium, 13 mg cholesterol. 


APPLE OAT CRISP 








slightly different flavor. A tasty choice— 
which do you prefer? 
Prep time: 15 minutes 
Baking time: 40 minutes O 


Ys cup granulated sugar 

1 teaspoon cinnamon 

Y2 teaspoon ginger 

Pinch salt 

4 pounds tart apples (Granny Smith, 
Jonathan or Pippin), peeled and 
cut into 8 wedges each 

2 teaspoons fresh lemon juice 


Oat Topping 
7/3 cup each all-purpose flour and 
packed brown sugar 
Y2 cup butter or margarine, cut up 
7/3 cup rolled oats, uncooked 
7/3 cup chopped pecans 


Preheat oven to 375°F. Combine dry ingre- 
dients in bowl. Add apples and lemon juice; 
toss to coat. Arrange in even layer in shal- 
low 3-quart baking dish. Sprinkle with oat 
topping. Bake 40 minutes or until bubbly. 
Serve warm. Makes 8 servings. 

Oat Topping: Combine flour and brown 
sugar in bowl. With pastry blender or 2 
knives, cut in butter until mixture resembles 
coarse crumbs. Stir in oats and pecans. 

Per serving: 430 calories, 3 gm protein, 19 gm fat, 
67 gm carbohydrates, 140 mg sodium, 31 mg choles- 
terol. 


APPLE-CRANBERRY NAPOLEONS 





A rosy applesauce layered between cris 
phyllo sheets, this dessert can be mad 
ahead and assembled just before serving 
Prep time: 25 to 30 minutes | 
Baking time: 12 to 15 minutes 


Y2 cup finely chopped toasted walnuts 

2 tablespoons each plain dry bread 
crumbs and sugar 

5 sheets phyllo dough 

Y3 cup butter, melted (no substitutions) 


Apple-Cranberry Filling 
2 tablespoons butter 
3 pounds Granny Smith apples, 
peeled and diced (8 cups) 
¥4 cup sugar 
1 cup cranberries, coarsely choppec 
1 teaspoon grated orange peel 


Cinnamon-Vanilla Custard (recipe 
follows) 


Preheat oven to 375°F. Grease 1 cook 
sheet. Combine nuts, crumbs and sugar 
small bowl. Place 1 phyllo sheet on pri 
pared cookie sheet. (Keep remainir 
covered with plastic wrap.) Brush wi 
some of the melted butter and sprink 
evenly with 2 tablespoons nut mixtur 
Layer remaining phyllo neatly on to 
brushing each layer with butter and spri 
kling with nuts. Using a ruler to measur 
cut lengthwise into 6 even strips wi 
sharp knife. Cut each strip crosswise in 
4 pieces to total 24 rectangles. Place « 
cookie sheet and bake 12 to 15 minute 
until golden and crisp. Cool on cook 
sheet. 

Apple-Cranberry Filling: Meanwhile, mi 
butter in large skillet. Add apples at 
sugar; cook, stirring, over medium-hit 
heat until apples are tender, 10 to 

minutes. Stir in cranberries and cook 
minutes more. Stir in orange peel; ; 
aside. Use warm or at room temperatu| 
Makes about 5 cups. 

Place 8 rectangles on serving tray 
plates. Spread about ¥4 cup filling nea 
on each. Add second layer of phyllo a) 
Ys cup more filling. Top with third layer 
phyllo. Serve with chilled Cinnamon-V¥ 
nilla Custard. Makes 8 servings. 

Per serving: Without custard, 360 calories, 3 
protein, 16 gm fat, 56 gm carbohydrates, 172 
sodium, 28 mg cholesterol. 














CINNAMON-VANILLA CUSTARD 


Prep time: 10 minutes plus chilling 


1 vanilla bean or 1 teaspoon vanilla 
extract 
TY cups milk 
1 cinnamon stick 
3 large egg yolks 
Y4 cup sugar 
Split vanilla bean in half lengthwise c 
scrape out seeds. Place pod and seeds 
small saucepan with milk and cinnam 
stick; bring to boil. Meanwhile, whisk € 
yolks and (continued on page 1. 
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Anytime Broccoli Cheese Sauce 


1 can Campbell’s® NEW Broccoli Cheese Soup 
% cup milk 


1. Combine soup and milk. 
Conventional: Over medium heat, heat until hot and bubbling, 
stirring often. 
Or Microwave: Microwave, uncovered, on HIGH 5 min. or until 
hot and bubbling, stirring halfway through heating. 


i) 


. Serve over vegetables such as broccoli, cauliflower and carrots. 
Makes 1% cups. 


Prep time: 3 min. 
Cook time: 5 min. 


«=», Parmesan Broccoli Sauce: Add % cup grated Parmesan cheese. 





Everyday Broccoli Cheese Chicken 


tbsp. margarine % cup water or milk 
skinless, boneless chicken % tsp. pepper 

breast halves (about 1 Ib.) 2 cups broccoli flowerets 

can Campbell's NEW Broccoli 

Cheese Soup 


In skillet over medium heat, in hot margarine, cook chicken 10 min. 
or until browned on both sides. Spoon off fat. 


Stir in soup, water and pepper. Heat to boiling. Add broccoli. 
Reduce heat to low. Cover; simmer 10 min. or until chicken is 
fork-tender and broccoli is done, stirring occasionally. 


4 servings. 


Prep time: 5 min. 
Cook time: 25 min. 


991 Campbell Soup Company 












Nothing 
is finer 
than the 

feeling of 
100% siik! 


Always a 
classic, this 
equestrian-print 
scarf adds upper- 
crust panache 

to your fall 
wardrobe. Order 
yours today! 


Big enough to tie around your waist 
or drape elegantly over your shoul- 
ders, each scarf measures 33x33 
inches, is 100% hand-washable 
silk and has a hand-rolled hem. 
Quality and classic design are nev- 
er out of style! Item number LJ 
1055, $15.98 plus $2.50 p&h. 


We honor MasterCard, Visa and Ameri- 
can Express. include card number, 
expiration date and signature. Or send 
check or money order for total amount 
plus postage and handling made pay- 
able to S.E.T. Please specify item num- 
ber when ordering. On Canadian or- 
ders (U.S. funds only), add $5 for each 
item ordered. Mail to: LHJ Scarf Offer/ 
S.E.T. Distributing, Dept. 110030 LJ 
1055, P.O. Box 626, Howell, NJ 07731 

Vendor: S.E.T. Distributing Corp 








Emily shown smaller than actual size of 
esa Me Ue a mae uae 
UA ee M met ate ee ae 4 
christening pillow is yours atno additional charge. 








TRUE Bila 


Tuts HEAvy-DutTy MIXER EFFORTLESSLY KNEADS THE TOUGHEST DOUGH. 
ITs OPTIONAL ATTACHMENTS LET YOU GRIND MEATS, PUREE FRUITS, SLICE 
VEGETABLES, SHRED CHEESE. EVEN MAKE PASTA, GRIND GRAIN AND STUFF SAUSAGE. 
Tue KITCHENAID® MIXER CAN BECOME 
A TOTAL FOOD PREPARATION CENTER. ONE THAT'S KitchenAid 


MADE TO LAST THROUGH THE YEARS. 





@ APPLES, APPLES! 


continued from page 172 


sugar together in bowl. Gradually whisk 
in hot milk. Return to saucepan and cook, 
stirring constantly, over medium heat, until 
mixture thickens slightly and coats the 
back of a spoon, about 5 minutes. (Do 
not boil.) Strain into bowl, discarding va- 
nilla pod and cinnamon stick. Refrigerate 
until cold, 2 hours. Makes 1/3 cups. 

Per tablespoon: 25 calories, 1 gm protein, 1 gm fat, 
3 gm carbohydrates, 8 mg sodium, 32 mg cholesterol. 


OLD-FASHIONED APPLE PIE 


pictured on pages 168 and 169 

Everyone’ s favorite—a double-crust apple pie 
fresh from the oven. The flaky pie crust con- 
tains Grandma's secret ingredient: vinegar! 

Prep time: 35 minutes plus chilling ~ 
Baking time: 70 to 75 minutes 





Pastry 
2 cups all-purpose flour 
Y2 teaspoon salt 
Y2 cup chilled butter or margarin 
cut up 
3 tablespoons vegetable shorteni 
1 tablespoon distilled white vinegar 
4 to 5 tablespoons ice water 


Ye cup sugar 

3 tablespoons flour 

1 teaspoon cinnamon 
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FOR THE WAY ITS MADE™ 


Ye teaspoon each nutmeg and salt 

3 pounds tart apples (Granny Smith, 
Jonathan or Pippin), peeled, cut 
into ¥4-inch-thick wedges 

2 teaspoons fresh lemon juice 

2 tablespoons butter or margarine, 
cut up 

Y2 cup heavy or whipping cream 


Pastry: Combine flour and salt in large bowl. 
With pastry blender, cut in butter and short- 
ening until mixture resembles coarse 
crumbs. Sprinkle with vinegar; add water, 1 
tablespoon at a time, tossing with fork until 
pastry is just moist enough to hold together. 
Shape into 2 balls, one slightly larger than 
the other; flatten into disks. Cover and refrig- 
erate 1 hour or overnight. 

Preheat oven to 425°F. Combine next 
5 ingredients in bowl. Add apples and 
lemon juice; toss to coat. 

On lightly floured surface, roll larger 
disk into 12-inch circle. Fit into 9-inch pie 
plate, leaving 1-inch overhang. Spoon fill- 
ing into pie shell; dot with butter. Roll 
remaining pastry into 11-inch circle. Cut 
into ten 1-inch-wide strips. Weave in a 
attice pattern over filling. Fold overhang 
Jp over strip ends; flute edge. 

“lace pie on cookie sheet and bake 15 
minutes. Reduce heat to 375°F. and bake 
45 to 50 minutes more, until apples are 
tender. Pour cream evenly over exposed 
filling. Bake 10 minutes more, or until fill- 































ing is bubbly and crust is golden. C 

completely on wire rack or serve wa 
Makes 8 servings. 

Per serving: 480 calories, 4 gm protein, 25 gm 

61 gm carbohydrates, 324 mg sodium, 59 mg cho 
terol. 

Recipes by Carol Prager, Lisa Braine 
and Karen J.M. Tack. | 


AN APPLE A DAY 


To help you select the best apples arou 
(there are more than two thousand va 
eties!), our food staff conducted a ta; 
test in the LHJ kitchens. With the help 
food writer Anne Mendelson, chef Tho 
as Colicchio and cookbook author Je 
Anderson, we sampled the eighteen va 
eties most available in the U.S. and rat 
them for texture, flavor, best use a 
storage (all are good for eating unl 
otherwise indicated). No matter how y 
slice’em, you'll get lots of vitamins A a 
C, fiber, carbohydrates and trace min 
als i in every bite! 
Cortland Deep red; juicy; strong, frui 
flavor; good eating and cooking 
Crispin (Mutsu) Yellow with green dé 
pling; juicy, crisp; fruity, floral flav 
good eating and cooking; stores wel! 
Criterion Bright yellow with red bluj 
crisp; sweet (sometimes called a can 
apple); great in salads 
Elstar Bright red and yellow; sweet-t) 
Empire Dark red; crisp; sweet-tart; gi 
eating; cross between McIntosh é 
Red Delicious | 
Fuji Yellow-green with red highligh 
juicy, crisp; mild, sweet flavor; ex¢ 
lent eating; stores well 
Gala Yellow-orange and red-striped 
solid; rich, sweet flavor; best for eati 
Golden Delicious Rich yellow; jui 
tangy-sweet; good eating, holds a 
well in cooking 
Granny Smith Bright green; juicy, cr 
very firm; tart; good eating and 3 
ing; blends well with other varieti 
Idared Bright red; juicy, grainy textu 
mildly tart; good for pies 
Jonagold Orange-red; juicy, oe 
slightly floral flavor 
Jonathan Yellow or green with pale 
bright red stripes; crisp; rich, mod 
ately tart flavor; good for applesauce 
Mcintosh Mixed red-green blush; ju) 
tender; sweet-tart; store in refrigé 
tor; good for applesauce 
Newtown Pippin Green; firm, mil 
tart; excellent for pies | 
Red Delicious Red-striped to solid 1 
sweet, mellow flavor; great eating, 
cooking 
Rome Beauty Deep red or red-strij 
moderately firm; mildly tart to m 
um sweet; excellent for baking; st 
well 
Stayman Deep red to russet; mildly t 
good for applesauce 
Winesap Deep purple-red; juicy, fi 
tangy, almost winelike flavor. 
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A toast to 
Julia Child over 
champagne, 
Baked Ricotta 
with Red-Pepper 
Chutney, crudités 
and assorted 
breads. Bottom 
left: Jan Hazard 
baking Lime 
Fantasy Cake for 
the party. Bottom 
right: Julia 
sneaks a taste 
of Roasted 
Fish Stew 


Believe it or not 


Journal’s food editor, I 


| 


ee 
TT | 


hom 


her 


I na 





ayer | 


decline. Surprise! Jul 
then I panicked 
I wear? Was th 


By 


Photos, Antoine Bootz; food photos, Rita Ma 
Crystal, Baccarat. Limoges porcelain, Robert 


platter, Philippe Deshouliéres. Linens, Anichini. 
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- y ay. fs - 
... Julia Child! As the 
i itor, I'd met Julia at several 
culinary events, and we'd even talked about 
a having dinner together 
sometime. It occurred to me that she might not get many invitations to a 


Julia Child? So when I invited 


HAN 
nS 
=A VOMING 











e-cooked meal—after all, who would dare to cook for the great 


to a small dinner party, 
turally expected her to politely 
ia accepted. I was thrilled— 
hould I serve? What should 
) paint the dining room? 

ier Hazard 


Debrah Donahue; food stylist, Anne Disrude. 
Parion. Salad plate, Raynaud Ceralene. Cake 
207. 
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TE CARAMEL BUNDT CAKE 








tight: The 
American Harvest 
Salad features 
thinly sliced filet 
mignon in a com- 
shallot dressing. 
Below, dockwise 
from left: John 
Hazard, Julia, 
Robert Higgins 
and Jan 


Before I lost my nerve, my husband, 
John, and i invited the other guests: 
LHJ’s associate food editor, Susan 
Westmoreland, and her husband, Rip; 
Mary Higgins, one of LHJ’ s contribut- 
ing food writers, and her husband, 
Robert; and Chris Schlesinger, a cook- 
book author and restaurateur. Then 
came the hard part: What could I 
prepare that would be guaranteed to 
wow Julia Child? I thought about my 


past dinner parties—Julia’ s no-fail rec- 





rave reviews. I could hardly serve her 


recipe, but I did want to incorporate 
some of her techniques. (After all, she 
taught me, along with millions of oth- 
ers, how to cook, with her timeless 


cookbook, ‘‘Mastering (continued) 
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MENU FOR EIGHT 
Baked Ricotta 
Red-Pepper Chutney with 
assorted breads and crudités 
American Harvest Salad 
Roasted Seafood Stew 
Garlic Mashed Potatoes 
*Steamed Green Beans 
Lime Fantasy Cake 
Fruit Compote 
Coffee, Tea 
Wine list on page 189 


*Recipe not given 


© Easy 


ww Moderate 


@ Challenging 
@ Microwave 


BAKED RICOTTA 


The simplest things often give the 
greatest pleasure. | love serving 
baked ricotta cheese imported from 
Italy, but since it’s not always avail- 
able, | decided to make it myself. It’s 
easy—just shape and bake—but un- 
usual enough for Julia to say she’d 
never tasted a cheese like this before! 


Prep time: 5 minutes plus chilling © 
Baking time: I hour 


1 large container (45 oz.) ricotta 
cheese 


Line large sieve with double layer of 
cheesecloth, letting excess overhang 
sides; place over bowl. Spoon in ri- 
cotta. Cover and allow to drain in 
the refrigerator overnight. 

Preheat oven to 400°F. Discard 
drained liquid in bowl. Using cheese- 
cloth, lift ricotta and transfer to 1%- 
quart ovenproof bowl or Charlotte 
mold or soufflé dish, letting cheese- 
cloth overhang. Bake 1 hour or until 


top is browned. Cool on rack 15 min- 
utes. Lift ricotta and cheesecloth from 
bowl and drain again in sieve 30 
minutes. Wrap and refrigerate at 
least 3 hours. (Can be made ahead. 
Refrigerate up to 48 hours.) Just be- 
fore serving, peel off cheesecloth. 
Makes 8 to 12 servings. 

Per tablespoon: 35 calories, 2 gm protein, 3 
gm fat, 1 gm carbohydrates, 17 mg sodium, 10 
mg cholesterol. 


RED-PEPPER CHUTNEY 


The key to the sweet flavor is cooking 
the onions very slowly over low heat. 
Julia says, “Relishes are too spicy 
nowadays. A hot relish masks the fla- 
vor of the food.” To my delight, she 
pronounced this one delicious. 


Prep time: 15 minutes O 
Cooking time: 1 hour 10 minutes 


2 tablespoons olive oil 

4 cups finely chopped sweet white 
onions (about 2 |b.) 

3 large red peppers, chopped fine 
(4 cups) 

1 teaspoon salt 

Y2 teaspoon red pepper flakes 

Ys teaspoon fennel seeds 

Y2 cup cider vinegar 

Ys cup sugar 

2 tablespoons chopped fresh 
parsley 

Assorted breads and crudités 


Heat oil in large skillet over medium- 
low heat. Add onions; cover and 
cook, stirring occasionally, until very 
tender and just beginning to brown, 
about 45 minutes. Stir in red pep- 
pers, salt, pepper flakes and fennel 
seeds; cook covered, stirring occa- 
sionally, 15 minutes. Increase heat to 
high. Add vinegar and sugar; cook, 
stirring, until almost dry, 10 minutes 
more. Cool. (Can be made ahead. 
Cover and refrigerate up to 3 days.) 
Stir in parsley and serve with breads 
and crudités. Makes 3 cups. 

Per tablespoon: 20 calories, 0 gm protein, 1 
gm fat, 3 gm carbohydrates, 48 mg sodium, 0 
mg cholesterol. 


AMERICAN HARVEST SALAD 


ST ES 
Julia is famous for her beef dishes, so 
| wanted to include beef. A palate- 
pleasing twist: The meat is served in 
a salad of greens and sweet corn. 


Total prep time: 30 to 35 minutes O 


3 filet mignon steaks (6 oz. each) 

2 teaspoons salt, divided 

2 teaspoons cracked pepper 

2 tablespoons plus ¥3 cup olive oil 
1¥2 cups fresh corn kernels (3 ears) 
Ys cup minced shallots 

Y2 teaspoon freshly ground 

pepper (continued) 
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in the canister. 


"STUFFING MIX 


ae S. © 1991 Kraft General Foods Inc. 





Right: An 
elegant entree 
and simply 
delicious side 
dishes that are 
special enough 
to serve to your 
own VIPs. 
Below: White 
candles and 
individual floral 
vases create a 
warm, friendly 
ambience 


(continued) the Art of French Cook- 
ing’’ (Knopf, 1961). The menu had to 
be elegant but simple, and prepared 
in advance. I wanted to spend 
the evening having fun, not 
working and feeling harried. 

I decided on a classic formal menu of 
fish and beef, but with a twist: To 
lighten up the meal, I served the beef 
first, in the salad. For the main 


course, I settled on a roasted fish stew 





with lobster, sea scallops, shrimp and 


monkfish. It just had to have monk- 


fish—I'd learned about monkfish by 
watching Julia on TV. 
Before D- (for Dinner) Day, I tested 


the stew countless times on my family 


and fine-tuned (continued) 
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(continued) 
Ya cup red wine vinegar 
1 tablespoon chopped fresh 
tarragon or 2 teaspoon dried 
20 cups assorted greens 
1 cup very thinly sliced radishes 


Sprinkle steaks with 2 teaspoon salt; 
press cracked pepper evenly on both 
sides. Heat 1 tablespoon oil in medi- 
um skillet over medium-high heat. 
Add steaks to skillet and cook 4 to 
42 minutes per side for medium- 
rare. Transfer steaks to plate; cool. 

Reduce heat to medium-low. Add 
1 tablespoon more oil to skillet. Stir in 
corn, shallots and remaining 1/2 tea- 
spoons salt; cook until corn is tender, 
3 minutes. Remove from heat and stir 
in vinegar, then remaining Ys cup oil. 
Transfer to small bowl and cool com- 
pletely. (Can be made ahead. Cover 
beef and refrigerate up to 6 hours. 
Keep corn-shallot dressing covered 
at room temperature.) 

Stir tarragon into corn-shallot 
dressing. Slice beef into julienne 
strips and toss gently with Ys cup 
dressing. Combine greens, radishes 
and remaining dressing in very large 
bowl and toss. Arrange greens on 
salad plates and top each with beef. 
Makes 8 to 10 servings. 

Per serving: 275 calories, 12 gm protein, 22 
gm fat, 9 gm carbohydrates, 489 mg sodium, 
36 mg cholesterol. 


ROASTED SEAFOOD STEW 


This succulent stew can be partly pre- 
pared the day before, which is a big 
help to a nervous host. Roasting the 
peak-season tomatoes concentrates 
the ripe flavor and helps evaporate 
some of the liquid. 

Prep time: I’ hours o 
Cooking time: 70 minutes 





3 pounds very ripe plum 
tomatoes, ends trimmed, 
halved lengthwise and 
seeded 

T¥2 teaspoons salt, divided 

2 small heads (3 0z.) whole 
garlic, outer skin removed 

6 tablespoons extra-virgin olive 
oil, divided 

Y2 teaspoon freshly ground 
pepper 

2 cups chopped leeks (white 
part only) 

1¥2 cups white wine 
1% cups water 

1 bottle (8 0z.) clam juice 

1 onion, halved 

Y2 bay leaf 

1 teaspoon whole peppercorns 

Y2 teaspoon thyme 

2 whole live lobsters 
(1%s-1¥2 lb. each) 

2 pounds monkfish fillet, cut into 

12-inch cubes 

pound sea scallops 

pounds medium shrimp, peeled 
and deveined 

cup brandy 

2 cup julienned fresh basil 

2 cup chopped flat-leaf parsley 


The day before serving: Preheat 
oven to 325°F. Line jelly-roll pan 
with wax paper. Toss tomatoes in 
bowl with ¥2 teaspoon salt. Arrange 
tomatoes cut side down in prepared 
pan. Place garlic in center of 6-inch 
sheet of foil; drizzle top with 1 table- 
spoon oil and wrap tightly. Bake to- 
matoes and garlic 1 hour or until very 
soft and most of the tomato juices 
are evaporated. Cool. 

Separate garlic cloves, pressing 
each gently to remove pulp. Place in 
small bowl and stir until smooth. Peel 
and coarsely chop tomatoes. (Can 
be made ahead. Cover tomatoes 
and garlic separately and refrigerate 
up to 24 hours.) 

Heat 2 tablespoons oil in small 
saucepan over medium heat. Add 
leeks; cover and cook until softened, 
10 minutes. Stir in ¥2 teaspoon salt 
and the pepper. Transfer to bowl. 

Bring wine, water and clam juice 
to boil in large Dutch oven over me- 
dium-high heat. Add onion, bay leaf, 
peppercorns and thyme; simmer 5 
minutes. Carefully add lobsters; cov- 
er and steam over medium heat 15 
minutes. Remove lobsters from pot 
and place on cutting board; cool. 
Remove meat, tomalley (liver) and 
coral (roe), if any, from shells; chop 
meat coarsely. Cover and refriger- 
ate. Return shells to Dutch oven. Cov- 
er and simmer over low heat, stirring 
occasionally, 45 minutes. 

Strain liquid from shells through 
fine sieve into bowl, pressing shells to 
extract all the juices. (continued) 
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% = a only seconds in the microwave. 
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ght: The piece 
de résistance—a 
multilayered lime 
mousse cake 
that’s light as air. 
Below: Jan 
serves up dessert 
to her party 
of eight 


(continued) the recipe until it was 
perfect. I rounded out the menu with 
garlic mashed potatoes (one of my 
favorites) and steamed green beans. 
Then I selected wines that would com- 
plement each course. (For more info on 
the wines, turn to page 189.) 

Finally, the big night arrived. The 
guest of honor wasn’ t fashionably late. 
She found me in the kitchen, adjusting 
the spices in the stew. I invited her in 
and held my breath as she dipped a 
spoon into the broth. ‘‘This tastes like 
real food,’’ she said approvingly. After 
that, I began to relax. A little. 

Once everyone had arrived, we got 


acquainted over appetizers: a simple 








selection of crudités and a unique 
baked ricotta with a red-pepper relish. 
We sipped champagne, and Julia of- 
fered her classic toast, ‘‘Bon appétit!”’ 
Before long, the conversation turned to 
our favorite topic: food. 

During dinner, Julia was her usual 
self—charming and outspoken. ‘‘Any 
self-respecting cook should be able to 
make mashed potatoes without 


lumps,’’ she declared. Luckily, mine 
passed. I finished with two desserts: 
mixed fresh fruit with a passion-fruit 
syrup, and a sponge cake filled with 
lime mousse. Julia’ s verdict? ‘‘Superb!’’ 

As the evening progressed, I began 
to feel almost like a guest at my own 
party. Everything went smoothly—ex- 
cept when I tripped and fell while 
clearing the first-course plates. Julia, 
bless her, being the perfect guest, 
didn’t seem to notice. After everyone 
left, I felt that hostess afterglow—the 
sign of a really successful party. What's 
next? I wonder if Princess Diana would 


be interested in coming to tea. . . 
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(continued) Discard shells. Add 
broth to leeks in bowl. (Can be made 
ahead. Cover juice mixture. Refriger- 
ate up to 24 hours.) 

Increase oven temperature to 
475°F. Transfer leek mixture to large 
saucepot. Stir in tomatoes and 2 
tablespoons garlic puree (reserve 
remaining puree for potatoes). 
Heat over medium heat until hot, 10 
to 12 minutes. Cover and keep warm. 

Heat remaining 3 tablespoons oil 
in roasting pan over high heat. Add 
monkfish, stirring to coat with hot oil. 
Immediately transfer to oven and 
roast 4 minutes, stirring once halfway 
through, until fish begins to turn 
opaaue. Stir in scallops. Roast 4 to 6 
minutes more, stirring halfway 
through, until all fish is opaque. Add 
shrimp and lobster meat, then sprin- 
kle with remaining ¥2 teaspoon salt 
and additional freshly ground pep- 
per; stir. Roast until shrimp turns pink, 
2 to 3 minutes more. 

With slotted spoon, transfer fish to 
tomato-leek mixture; keep warm. 
Add brandy to juices in roasting pan; 
cook over high heat until juices are 
reduced by half, 5 minutes. Stir into 
fish with basil and parsley. Transfer 
to serving tureen. Serve with mashed 
potatoes. Makes 8 to 10 servings. 
Per serving: 355 calories, 44 gm protein, 12 
gm fat, 15 gm carbohydrates, 702 mg sodium, 
169 mg cholesterol. 


GARLIC MASHED POTATOES 


Mashed potatoes are Julia’s favorite 
side dish—and mine. Creamy smooth 
and flavored with roasted garlic pu- 
ree, they're divine! The hint of lemon 
complements the seafood beautifully. 


Prep time: 20 minutes O 
Cooking time: 20 minutes 





5 pounds russet (baking) potatoes, 
peeled and halved 
1 tablespoon plus 7s teaspoon 
salt, divided 
T¥2 cups milk 
1 cup heavy or whipping cream 
1 strip (3-inch) lemon peel 
3 tablespoons butter 
1 tablespoon roasted garlic puree 
_(from Roasted Seafood Stew 
recipe), optional 
Ys teaspoon freshly ground 
pepper 
Combine potatoes, cold water to 
cover and 1] tablespoon salt in large 
saucepot. Bring to boil; boil gently 
until potatoes are tender, 10 minutes. 
Meanwhile, heat milk, cream, lemon 
peel, butter, garlic puree, remaining 9/4 
teaspoon salt and pepper in saucepan 
until butter is melted and tiny bubbles 
form around edge of pan. Remove 
lemon peel. (continued) 
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Top crust: 
Cut one inch circle in 
center. Cut three small almond 
pened Slits in eight rows radiating 


Top crust: 
With heart cookie cutter, 
cut out three hearts; points 
toward center. Place crust over fill- 
ing. Fold edge of top crust under bot- 
tom crust. Brush underside of hearts 
with water; place between cut outs. Scal- 
loped Edge: Place thumb and index finger 
1 inch apart on outer Soe ee inverted 
spoon, push pastry 9 ee 


out. Place crust over filling. Fold edge 
of top crust under bottom crust. Brush 
inderside of each almond shape with 
vater; place two between each row of slits. 
> create rope edge: Press thumb at angle 
nto edge of crust; 










ninch dough between ia toward outside to & 
thumb and knuckle form scallops. Re- & 
of index oly peat. Make second 
pet apmul spoon indenta- F 
aroun ede Woks tion 4” inside — 
of the pie first mark- ~~ 
pan. = ing. | 


Cherry Cranberry Pie 
2 cups cranberries (fresh or frozen) 
3% cup sugar 





Lattice top: 
Cut top crust into nine 
one inch strips. Place five strips 
evenly over filling. Place rem 
four strips crisscross at a slight diag- 
onal over top. Fold ends of strips ander 
bottom crust. To create herringbone edge: 
Dip fork in flour. Press tines diagonally onto 
crust edge. Rotate tines 90 ME my 
next to the first set of — \ 
tine marks. Continue A “P 
a 
fo adiag- dk 
onal V pat-™ 


the marks around 
tern. Sai ed \ 


the outside edge 
Same. 


of the pie pan 


In the dairy case. 


210z can cherry pie filling 
2 tablespoons cornstarch 


Lightly mix i nvedens together. Spoon into Pillsbury All Bae Pie 


Crust prepared according to package directions for 2 crust pie 


1991 The Pillsbury Co. at 425° for 35-45 minutes. 














a 
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continued 


Drain potatoes; return to saucepot. 
Mash with potato masher, ricer or heavy- 
duty mixer, then beat in hot milk mixture 
until smooth. (Can be made ahead. Cover 
and refrigerate up to 24 hours. Spread 
potatoes in 13x9-inch pan and drizzle with 
1 more cup milk. Cover and heat in 350°F. 
oven 1 hour.) Makes 10 cups. 

Per 2 cup: 150 calories, 3 gm protein, 7 gm fat, 20 gm 
carbohydrates, 286 mg sodium, 24 mg cholesterol. 


LIME FANTASY CAKE 


Reminiscent of my favorite cake from 
childhood, this very tall yet wonderfully 
light cake was polished off with gusto. 


Prep time: I hour plus chilling ° 


Baking time: 35 to 40 minutes 


Sponge Cake 
6 large eggs, at room temperature 
1¥%, cups granulated sugar 
1 tablespoon vanilla extract 
Y2 teaspoon salt 
1% cups all-purpose flour 


Lime Mousse 
2 teaspoons unflavored gelatin 
Ys cup cold water 
6 large eggs, separated, at room 
temperature 
1 cup granulated sugar, divided 
Ys cup fresh lime juice 
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2 tablespoons fresh lemon juice 


2 teaspoons grated lime peel 


Syrup 


Y4 cup granulated sugar 
Y4 cup water 
Ya cup fresh lime juice 





1% cups heavy or whipping cream 
3 tablespoons confectioners’ sugar 
2 teaspoons vanilla extract 
Y2 pint strawberries or raspberries 


Sponge Cake: Preheat oven to 350°F. 
Grease three 9-inch round cake pans. 
Line bottoms with wax paper; grease and 
flour paper. Beat eggs and sugar in mixer 
bowl at medium-high speed until tripled 
in volume and batter forms ribbon when 
beaters are lifted, 10 minutes. Beat in va- 
nilla and salt. Sift one third of the flour 
over egg mixture; gently fold in just until 
blended. Repeat with remaining flour in 2 
more batches. Spoon batter evenly into 





prepared pans. Bake 35 to 40 minute! 
until tops of cakes spring back when ligh 
ly touched and sides shrink from edges « 
pans. Cool on wire racks 10 minutes. Ut 
mold cakes, peel off paper and cool. 
Lime Mousse: Sprinkle gelatin over co 
water in small bowl to softe 
5 minutes. Stir egg yolks, ¥ cup suga 
and the lime and lemon juices and lim 
peel in double boiler. Cook over simme 
ing water, stirring constantly, until mixtu| 
thickens slightly, 10 to 14 minutes. Remoy 
from heat and stir in gelatin until di 
solved. Transfer to bowl filled with ir 
waiter. Stir until mixture is cooled but n 
set, 3 minutes. Remove from ice bath ar 
set aside at room temperature. Beat ec 
whites at medium speed to soft peal 
Gradually beat in remaining %/4 cup su) 
ar. Increase speed to high and contint 
beating until very stiff and glossy. Gen’ 
fold lime mixture into beaten egg white 
Syrup: Bring water and sugar to boil 
small saucepan, stirring, until sugar is d 
solved. Stir in lime juice and cool. 

With serrated knife, slice each ca 
layer in half horizontally. Brush each la 
er lightly with syrup. Place 1 cake lay« 
cut side up, on large plate. Spread w 
1%s cups lime mousse. Repeat with r 
maining cake layers and mousse, endil 
with cake layer. Cover with plastic wr 
and refrigerate overnight or up to 2 day 

Up to 6 hours before serving, be 
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SOUPED UP POT ROAST 


3-314 Ib. pot roast (rump, chuck or round), 1 envelope Lipton” Onion, 
Beefy Onion, Beefy Mushroom, or Onion-Mushroom Soup Mix, 2% c. water 


In Dutch oven, brown roast over medium heat. Add soup mix blended with water. Simmer covered, 
turning occasionally, 212 hrs. or until tender. Fhicken gravy. Serves 6. MICROWAVE: In 3-qt. 
casserole, blend soup mix with 1% c. water. Microwave at HIGH 5 min. Add 
roast; microwave uncovered 10 min., turning once. Microwave 


eam in mixer bowl with confectioners’ 
gar and vanilla until stiff. Garnish cake 
th berries. Serve each slice with a dollop 
whipped cream. Makes 16 servings. 

r serving: 305 calories, 6 gm protein, 12 gm fat, 
gm carbohydrates, 125 mg sodium, 190 mg cho- 
terol. 


SUIT COMPOTE 


honor of a lady who’s passionate about 
od, this dessert boasts the unique flavor 
‘passion fruit. Its available year-round; 
it’s wrinkled, that means it’s ripe. 


ital prep time: 30 minutes @ 


passion fruit or 2 tablespoons fresh 
lime juice 

tablespoons sugar 

tablespoon dark rum 

large, ripe pineapple, cut up 

ripe mangos, cut up 

pint strawberries, sliced 

kiwifruit, cut up 

ut passion fruit in half, press through 

eve placed over large bowl and rub 

ith spoon to extract juice; discard seeds. 

ir sugar and rum into bowl. Add fruit 

nd toss gently. (Can be made ahead. 

over and let stand at room temperature 

2 to 6 hours.) Makes 8 cups. 

1 Y2 cup: 60 calories, 1 gm protein, 0 gm fat, 14 

n carbohydrates, 2 mg sodium, 0 mg cholesterol. 


ecipes by Carol Prager and Lisa Brainerd. 





covered at DEFROST, turning occasionally, 50 min. 


or until tender. Let stand 10 min. 


ONION So. 
FOR SOUP RECIPES & CALIFORNIA DIP 
NO PRESERVATIVES: NO ARTIFICIAL INCRELEENTS 


WINING AND DINING 


We asked Linda Lawry, director of the New York office of the Wine Institute, for help in 
selecting the right vintages for the dinner with Julia. 

Julia is very fond—and proud—of American wines, so to kick off the evening, a sparkling 
wine from Jordan Vineyards known as “J.” Julia says, “Champagne always makes a dinner so 
festive!” Light white wines—Sauvignon Blanc from Frog’s Leap Winery (1990) and Sterling 
Vineyards (1989)—were ideal to sip with the appetizers, as they didn’t overpower the rich 
flavors of the cheese and pepper relish. The salad course was accompanied by La Crema Winery 
Pinot Noir (1988), a red wine, and Bonny Doon Vineyards Vin Gris de Cigar (1990), a blush—dry 
wines with a full flavor to enhance the meat yet delicate enough for the tender greens. For the 
seafood, Lawry suggested crisp, golden Chardonnay, from Robert Mondavi Winery (1989), and 
Louis M. Martini (“Las Amigas” vineyard, 1989). A dry Chablis is also a good alternative. 

It's important that the wine and the food complement each other; neither should overpower 
the flavor of the other. Here are some tips on how fo choose: 


Hi While the old adage, “Red wine with meat, white with fish” often holds true, a more 
accurate rule of thumb is to pair light foods with lighter wines such as whites, blushes or light 
reds. Meat and sauces need heavier wines to stand up to the bigger flavor. 


Hi Go to the source: Your local wine merchant is not just a salesperson but may know a lot 
about wines and would be happy to recommend wines to serve with your menu. 


Mi For best flavor, serve white wines and blushes chilled (but not too cold—optimum 
temperature is about 45°F., slightly warmer than your fridge). Red wines should be served at 
room temperature; chilling tends to mask their more complex flavors. 


i Experiment—serve different wines with a variety of foods. The flavor of food changes with 
different wines, as you and your guests will have fun discovering. 
So when serving wine, don’t be intimidated. Linda Lawry says, “Wine can turn the simplest 
meal into an occasion, and when paired well, both wine and food taste better.” 
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sensational ere from healthful oatmeal-blueberry 


for anytime snacks. 





‘TED — Recipes developed by Lisa Brainerd. Prep time: 10 to 15 minutes Baking time: 20 to 22 minutes 
ich 


sosy to make fresh-baked muffins by the dozen with our chart. Just pick a variation, then follow the basic instructions, reading across the row for ingredients. Preheat a1 
°F. Grease twelve 22-inch muffin-pan cups. Whisk wet ingredients together in medium bowl. For bran and oatmeal muffins, let stand 10 minutes. Combine dry 


Lah Tey 
| ae f'T 
Holu DAL 


gredients in large bowl. Stir wet ingredients into dry ingredients just until combined. Fold in any additions. Spoon batter evenly into prepared muffin cups, filling each ab) 
three quarters full. Combine any topping ingredients and sprinkle over muffins, unless otherwise noted. Bake 20 to 22 minutes, until toothpick inserted in center of mu 
comes out clean. Cool in pans on wire racks 5 minutes. Remove from pans and serve warm. Or cool completely, wrap well and freeze up to 1 month. To reheat, loosely wh 
each muffin in a paper towel and microwave on High 15 to 20 seconds. For nutritional information, turn to page 196. 


apple- 
walnut- 
bran 


WET INGREDIENTS DRY INGREDIENTS ADDITIONS TOPPING 


Ys cup chopped 
toasted walnuts 


























1 cup all-purpose flour; cup sugar; none 


1 tablespoon baking powder; / teaspoon salt 


Ys cup butter or margarine, melted; % cup 
milk; 1 large egg; 1 cup bran cereal; 
¥s cup shredded apple 


2 tablespoons vegetable oil; 1 cup skim milk; 
2 large egg whites; 1 cup bran cereal 






























1 cup all-purpose flour; 4 cup sugar; 1 tablespoon oat bran 


1 tablespoon baking powder; 2 teaspoon 


¥, cup raisins or 
chopped pitted prunes 


low- 
cholesterol 






































































































































































= bran salt; Y teaspoon cinnamon 
a zucchini- | cup butter or margarine, melted; 74 cup 1 cup all-purpose flour; “ cup sugar; 1 table- none 
bran milk; 1 large egg; 1 cup bran cereal; spoon baking powder; / teaspoon each salt and 
¥s cup shredded zucchini cinnamon; Y4 teaspoon nutmeg; pinch cloves 
pineapple- | % cup butter or margarine, melted; 2 table- | 1 cup all-purpose flour; “4 cup sugar; Ys cup shredded 
coconut- | spoons milk; 1 can (8 oz.) crushed pineapple 1 tablespoon baking powder; 2 teaspoon salt coconut 
bran in own juice; 1 large egg; 1 cup bran cereal 
black Y cup butter or margarine, melted; 1 cup 1 cup all-purpose flour; | cup yellow cornmeal; | 3 slices bacon, cooked none 
pepper— | milk; | large egg Ya cup sugar; | tablespoon baking powder; 2 | and crumbled 
bacon teaspoon each salt and freshly ground pepper 
cornmeal- | 1 cup butter or margarine, melted; 34 cup 1 cup all-purpose flour; 1 cup yellow commeal; | % cup golden raisins none 
molasses | milk; 1 large egg; Ys cup unsulfured molasses | cup sugar; | tablespoon baking powder; 
= Ya teaspoon each salt, cnnamon and ginger 
Ss green Ys cup butter or margarine, melted; 1 cup all-purpose flour; 1 cup yellow commeal; | % cup shredded none 
chile— 1 container (8 oz.) sour cream; 1 large egg; Y4 cup sugar; | tablespoon baking powder; Cheddar cheese 
Cheddar | Ys cup conned chopped green chilies Ya teaspoon salt 
double- Ys cup butter or margarine, melted; 1 cup 1 cup all-purpose flour; 1 cup yellow cornmeal; | 1 can (8 3% oz.) whole- none 
corn milk; 1 large egg Ya cup sugar; | tablespoon baking powder; kernel corn, drained 
Ya teaspoon salt 
orange- Y% cup butter or margarine, melted; 1 cup milk; | 1 cups all-purpose flour; cup sugar; ¥s cp chopped none 
ae 1 large egg; 74 cup old-fashioned oats; 1 tablespoon baking powder; teaspoon salt | pitted dates 
Ya teaspoon grated orange peel 
oatmeal- | % cup butter or margarine, melted; 1 cup 1¥% cops all-purpose flour; cup sugar; Yo cup miniature none 
x chocolate | milk; 1 large egg; | teaspoon vanilla extract; | 1 tablespoon baking powder; Y2 teaspoon salt | chocolate chips 
“ chip | cup old-fashioned oats | 
= oatmeal- | 1 cup butter or margarine, melted; 1 cup milk; | 114 cups all-purpose flour; Ys cup sugar; ¥, cup raisins 3 tablespoons brown — 
raisin 1 large egg; 74 cup old-fashioned oats 1 tablespoon baking powder; 12 teaspoon salt; sugar; 3 tablespoons 
streusel Ya teaspoon cinnamon old-fashioned oats 













oatmeal- 
blueberry 


Yo cup butter or margarine, melted; 1 cup milk; 
1 large egg; 74 cup old-fashioned oats 


1 tablespoon sugar; 
Y teaspoon cinnamon 


1 cup fresh or frozen 
blueberries, tossed with 
1 tablespoon flour 


1% cups all-purpose flour; cup sugar; 
1 tablespoon baking powder; 1 teaspoon salt; 
Ye teaspoon nutmeg 

















orange- 
cardamom 


2 cups all-purpose flour; “4 cup sugar; 
1 tablespoon baking powder; 1 teaspoon 
cardamom; 2 teaspoon salt 


2 tablespoons sugar 


ae = 


/« cup butter or margarine, melted; 1 cup milk; 
| large egg; Y2 teaspoon grated orange peel 












iach | 4 cup butter or margarine, melted; 1 cup milk; 
soda | | large egg; 2 cup currants 








2 cups all-purpose flour; 4 cup sugar; 
1 tablespoon baking powder; /2 teaspoon salt; 
Ya teaspoon caraway seeds 














% cup butter or margarine, melted; 1 cup milk; 


PLAIN 





2 cups all-purpose flour; 4 cup sugar; 2 tablespoons sugar 













1 large egg; /2 teaspoon grated lemon peel 1 tablespoon baking powder; 4 teaspoon salt; tablespoon lemon jui 

1 tablespoon poppy seeds brush on after bakin’ 
Ya cup butier or margarine, melted; 1 cup milk; | 2 cups all-purpose flour; cup sugar; After filling cups, insert | Sift on 1 tablespoon 
1 large egg; 4 ‘easpoon almond extract 1 tablespoon baking powder; 2 teaspoon salt; | ¥% teaspoon raspberry | confectioners’ sugar 





Yo teaspoon cinnamon jam into each after baking 
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ee. - It’s a wicked web you weave. Just drizzle Pillsbury Swirl in circles 


starting at center and working to the edge of frosted cake. Draw 






8 to 10 lines throush GJ ss <sS frosting with knife 


> 


_ <> a 
from center to edge at regular intervals. For each spider, cut shoe- 





string licorice into 8 (2-inch) lengths. Bend lengths and stick 4 


2 : 
into each side of q | = large sumdrop. Place spider on the cake. 


Make the moment with Pillsbury. 


3 


© 1991 The Pillsbury Co. 





HOW 10 HAVE MORE ENERGY 


ost of us will never display the 
prowess of an Olympic 
champ, but even if your pri- 
mary exercise is running the 
daily rat race, you can still 
boost your energy the way 
winning sportswomen do—by eating 
lots more carbohydrates. ‘‘Nutrition 








Olympic hopeful Kristi Yamagu- 
chirevs up for her dramatic spins 
the healthy way. “I eat chicken 
baked or broiled, without the 
skin. | used to eat granola bars, 
but a nutritionist told me it would 
be better to eat a bran muffin.” 


has changed so much from meat and 
potatoes at the training table,’’ says 
gymnast Mary Lou Retton. Nowa- 
days, they emphasize the potatoes. 

Unfortunately, the rest of us still 
shun these tasty, filling foods because 
we think they’re fattening. Worse, we 
still consume too much protein on the 
mistaken notion that it’s a good diet 
food. Here’s the real story. 


The basic fuel 

The body breaks down carbohydrates 
primarily into the simple sugar glu- 
cose, the preferred source of energy 
for every one of our cells. A reserve 
supply is stored in the liver and mus- 
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Tired of feeling tired? Drop that candy bar. 
Take a tip from top athletes and try a plate of 
By Caryn Alter, M.S., R.D. 


pasta instead. 


Top marathoner Joan 
Benoit Samuelson, 
thirty-four, runs sev- 
enty to eighty miles a 
week—and keeps up 
with her two toddlers. 
How does she do it? 
“A balanced diet of 
fish, chicken, grains, 
vegetables and fruit.” 


cles, in the form of a 
compound called glyco- 
gen. The body can easily 
draw on these storage 
tanks to meet sudden de- 
mands. That’s why runners “‘carbo 
load’’—eat a big plate of spaghetti 
the night before a race. 

“*I eat plenty of pasta, particularly 
the week before a competition,”’ says 
twenty-year-old Kristi Yamaguchi, 
world-champion figure skater. The 
same strategy can work for anyone. 

But not all carbohydrates are equally 
desirable. Simple carbohydrates—sug- 
ars with one or two molecular units, 
such as glucose, fructose (fruit sugar), 
sucrose (table sugar) and lactose (milk 
sugar)—furnish nothing but empty cal- 


TUSCAN BEAN AND TOMATO PASTA 


A great do-ahead meal: The flavors 
blend while you go about your busy 
day. High-carb beans and pasta 
make this a power lunch. 


Prep time: & minutes plus standing 
Cooking time: 8 minutes 


2 tablespoons extra-virgin olive oil 
1 teaspoon minced garlic 
1 teaspoon salt 
4/2 teaspoon freshly ground pepper 
6 cups diced tomatoes (27/4 Ib.) 
1 can (19 oz.) white beans, 
drained and rinsed 
1/2 cup julienned basil 
1 pound fusilli or corkscrew pasta, 
cooked 
Freshly grated Parmesan 
cheese 


Combine oil, garlic, salt and pepper 


in large bowl. Add tomatoes, beans 
and basil; toss to coat. Let stand at 






Gymnast Mary 
| — Lou Retton,twen- 
| ty-three, is head 
over heels for 
pretzels, rice cakes and other 
high-carb foods. She says her 
diet is much better than it was 
when she won the Olympic gold 
in 1984. “No butter or oils at 
all...I eat grilled chicken and 
steamed potatoes—no red meat.” 
ories. Their structure is so quickly 
broken down that they are used night 
away and never stored as glycogen. 
Sodas or candy can spike energy quick- 
ly—but the high fades fast and is 
actually followed by a slump. 
For steady energy, look to grains 
and other complex omeed) 





hit g ym 


pi? es at 


room temperature at least 30 min- 
utes or up to 2 hours. Toss with hot 
pasta and serve with Parmesan. 
Makes 6 servings. 

Per serving: 420 calories, 16 gm protein, 7 gm 
fat, 75 gm carbohydrates, 498 mg sodium, 0 
mg cholesterol. 


Recipe developed by Lisa Brainerd. 
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urger 
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1% fat-free 


Say this somewhere else and you might get a blank stare. Say this at 
McDonald’s® and you'll get our McLean Deluxe™ Made with a pevonunary 
91% fat-free beef patty; McLean Deluxe is the leanest in the «uve s,. 
business. It’s the taste you've loved for years, but with alot less fat. “@g 
Try McLean Deluxe. At 91% fat-free, it’s the least you could do. + <== 


“Cnly 9% fat before cooking. In the complete sandwich, 28% of the calories are from fat —_ We Federation of 
For full nutrition and ingredient information, see your store manager. © 1991 McDonald's Corporation. Stete Beef Councis 





Co 
* 


UTRINEWS 
continued 

:ydrates; these are made of long 
chains of hundreds of small sugar 
units. Some take longer to digest, and 
all are converted to glycogen. Bonus: 
Complex carbs, especially whole 
grains, provide an array of vitamins 
and minerals. 





How much should you eat? 
According to endocrinologist John 
Devlin, M.D., associate professor at 
the University of Vermont College of 
Medicine, in Burlington, most people 
should get 50 to 60 percent of their 
total calories from carbohydrates. 
Lower intake means a higher propor- 
tion of fat and protein—both of which 
can be stored as undesirable body fat if 
eaten in excess. 

If the liver’s glycogen supplies run 
out, the body can burn fat for energy. 
That may sound like a dream come 
true, but it’s not. Fat cannot be proper- 
ly metabolized without carbohydrate, 
says William D. McArdle, Ph.D., a pro- 
fessor of health and physical education 
at Queens College, in Flushing, New 
York. You could set off an eventual 
chemical imbalance, causing such 
symptoms as nausea, headaches—and 
fatigue, the last thing you need. 
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HOSPITALITY SWEET 


Vicki Hopkins serves this family recipe 

to guests at The Hopkins’ House, but it’s 

so delicious and sweet they often skip it as a side 
dish and save it for dessert. 





Place 2 pounds yams or sweet potatoes (about 4 
medium) with water to cover in medium saucepan. 
Heat to boiling; reduce heat and simmer until 
tender, 25 to 30 minutes. Peel and chop. 

Preheat oven to 350°F. In large mixer bowl, 
combine chopped yams, 2 cup butter or 
























sodium, 30 mg cholesterol. LOW-CHOLE 
mg sodium, O mg cholesterol. ZUCCHINI-BRA 
sodium, 30 mg cholesterol. PINEAPPLE-C( 

mg sodium, 28 mg cholesterol. BLACK PEPPER 
mg sodium, 32 mg cholesterol. CORNMEAL-MO 
mg sodium, 30 mg cholesterol. GREEN CHILE—CHE 
297 mg sodium, 44 mg cholesterol. DOUB )R 
sodium, 31 mg cholesterol. ORANGE-DATE 1 

mg cholesterol. OATMEAL—CHOCOLATE CHIP 

31 mg cholesterol. OATMEAL-RAISIN STREUS 
sodium, 31 mg cholesterol. OATMEAL-BLUEBEf 
sodium, 31 mg cholesterol. ORANGE-CARDAMO 
sodium, 31 mg cholesterol. IRISH SODA 165 calor 
mg cholesterol. LEMON-POPPYSEED 160 calories, 4 
cholesterol. LINZER 160 calories, 3 gm protein, 5 gm fa 
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Dear LHJ: 
t'd love to h 


sweet—potato so 


Nutrition info per muffin APPLE-WALNUT-BRAN 150 calories, 4 gm protein, 7 gm fat, 21 gm carbohydrates, 315 mg 
TEROL BRAN 135 calories, 4 gm protein, 3 gm fat, 28 gm carbohydrates, 284 
130 calories, 3 gm protein, 5 gm fat, 20 gm carbohydrates, 315 mg 
T-BRAN 140 calories, 3 gm protein, 5 gm fat, 23 gm carbohydrates, 313 
BACON 165 calories, 4 gm protein, 6 gm fat, 24 gm carbohydrates, 278 
SES 195 calories, 3 gm protein, 5 gm fat, 35 gm carbohydrates, 252 
DAR 210 calories, 5 gm protein, 11 gm fat, 24 gm carbohydrates, 
170 calories, 4 gm protein, 5 gm fat, 28 gm carbohydrates, 309 mg 
s, 4.gm protein, 5 gm fat, 28 gm carbohydrates, 253 mg sodium, 31 
s, 4 gm protein, 7 gm fat, 26 gm carbohydrates, 252 mg sodium, 
calories, 4 gm protein, 5 gm fat, 32 gm carbohydrates, 255 mg 
) calories, 4 gm protein, 5 gm fat, 24 gm carbohydrates, 253 mg 
alories, 3 gm protein, 5 gm fat, 25 gm carbohydrates, 252 mg 
gm protein, 5 gm fat, 27 gm carbohydrates, 253 mg sodium, 31 
protein, 5 gm fat, 25 gm carbohydrates, 253 mg sodium, 31 mg 
26 gm carbohydrates, 253 mg sodium, 31 mg cholesterol. 


Serious athletes may need more car- 
bohydrate for high performance, up to 
70 percent of calories, says Devlin. 
This supply can have an additional 
benefit, he adds. Studies indicate it 
may diminish risk of injury to muscles. 


Best sources 

To maintain the correct nutrient bal- 
ance, you should be eating six or more 
servings of grains, breads and cereals 
a day; three servings of vegetables; 
and two or more of fruit. Fat, of course, 
should be kept low—under 30 percent 
of total calories—and protein to no 
more than three small servings. Diet- 
ers should bet on the same percent- 
ages. Don’t fall for the old-style, high- 
fat diet plate at the diner—cottage 
cheese and a hamburger with no bun. 

Most of your sugar should come from 
fruit. Although honey has a reputation 
for being healthier than table sugar, 
there’s really no chemical difference. 
In fact, honey has more calories, be- 
cause it’s more concentrated. 

How do the athletes satisfy a sweet 
tooth? “Frozen yogurt is my weakness,” 
says Mary Lou Retton. “But with low- 
fat types available, it’s easier for me to 
eat it.” Joan Benoit Samuelson says her 
pitfalls are chocolate and cookies. 
“But I make my own cookies, with un- 
bleached flour.” Favorites are oatmeal 
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margarine, softened, 2 cup shredded sweetened 
coconut, /s cup sugar, | teaspoon vanilla extract, 
Ys cup raisins and 2 teaspoon cinnamon. Beat at 
medium speed until smooth. Spread mixture 

into 1-quart casserole or baking dish. Bake 20 
minutes. Sprinkle top with 1'/ cups miniature 
marshmallows. Bake 12 minutes more or until 
marshmallows brown. Makes 8 servings. 





















cookies and chocolate-chip cookies. | 

Just as important as what you eat i 
when you eat it. Start the day witl 
breakfast—and don’t make it a dough 
nut and coffee, which will leave ye 
drooping at your desk by ten AM 
Instead, choose a stamina-boostinj 
whole-grain cereal. And don’t skij 
lunch—you’'ll fade by five. Many of 
become sluggish right after lunch. E i 
perts say the main cause is the biologi | 
cal clock — we have a natural tendeng} 
to seek a siesta at that time of day 
Best way to combat fatigue: Take 
brisk walk around the block at noon. 

Should you eat right after a work 
out? Despite what your mother mai 
have told you, it’s perfectly okay tod 
so—but wait until the body cools dow i 
And be sure to drink plenty of water, 

So remember, slow and steady win 
the race. You don’t have to skip brea) 
and baked potatoes. Just hold the b 
ter and sour cream. 


| 
} 
| 
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10 SNAPPY SNACKS Whole-grain Melba toas 
(3); unsweetened dry cereal (2 cup); be ae 
breadsticks (2); English muffin with pure fry 
jam; flour tortilla with salsa; banana; cante 
loupe (1 cup cubed); nectarine; apricots (2) 


Caryn Alter is a registered dietitian w 
lives in New Jersey. 
Additional reporting by Paul Bruno. 


Te Me 


Here is a listing of recipes appearing in this issue, 

induding those from the Journal kitchen and advertisements. 
Advertisers’ recipes appear in boldface. Recipes 

marked with an asterisk indude microwave instructions. 


APPETIZERS 


American Harvest Salad p. 182 
Baked Ricotta p. 182 


Apple-Cranberry Napoleons p. 172 
Apple Oat Crisp p. 172 

“Apple Spice Cake p. 171 
Apple-Thyme Cheesecake p. 170 
*Candied-Apple Porfoits p. 172 
Caramel Sauce p. 171 


NTREES 
Bianco p. 165 Red Beans and Rice p. 170 
BBQ Chicken and Rice p. 197 Roasted Seafood Stew p. 184 





Red-Pepper Chutney p. 182 






Cranberry Pie p. 187 
Cinnamon-Vanilla Custard p. 172 
Fruit Compote p. 189 
Lime Fantasy Cake p. 188 
Old-Fashioned Apple Pie p. 178 
Pillsbury Spider Cake p. 193 












Chicken with Prosciutto p. 162 Sausage Alfresco p. 171 
Broccoli Cheese Sausage Spaghetti p. 171 
Chicken p. 173 Sausage Stir-Fry p. 170 
Orange Roughy with Southwestern _— Sicilian Skillet Chicken p. 166 
Tartar Sauce p. 167 “Souped Up Pot Roast p. 189 
Penne“with Lemon Pesto Turkey Chili p. 164 
and Sausage p. 164 Tuscan Bean and Tomato Pasta 
p. 194 








MUFFINS 
Apple-Walnut-Bron Muffins p. 192  Low-Cholesterol Bran Muffins p. 9 


Black Pepper-Bacon Muffins p. 192 Ootmeal-Blueberry Muffins p. 192 
Commeal-Molasses Muffins p. 192 Oatmeal-Chocolate Chip Muffins 
Double-Corn Muffins p. 192 p. 192 
Green Chile-Cheddar Muffins p. 192 Ootmeal-Raisin Streusel Muffins 
Irish Soda Muffins p. 192 p. 192 
Lemon-Poppyseed Muffins p. 192 Orange-Cardamom Muffins p. 192 
Linzer Muffins p. 192 Orange-Date Muffins p. 192 
Pineapple-Coconut-Bran Muffins 
p. 192 
Zucchini-Bran Muffins p. 192 


SIDE DISHES 
“Anytime Broccoli Cheese Sauce — Peperonata p. 162 
p. 173 Ricotta Quesadillas p. 164 


Garlic Mashed Potatoes p. 186 
Green Salad with Tomato Vinaigrette 
p. 164 


Sweet-Potato Souffle p. 196 
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@ KILLER OR VICTIM? 


continued from page 130 


ook in my eye when I said, ‘Never 
touch her again,’ but he never did. Af- 
ter he hit me, it was like, oh, he didn’t 
mean it, he didn’t remember, he’d 
drunk too much. 

“The first time it happened, I was 
petrified. The second time... it’s just 
like riding a bike, I guess. Each time it 
gets a little easier. It got to be some- 
thing I got used to.” 

Each month, it seemed, brought a 
new horror: Later that year Steiner 
got into an argument with a friend 
over whether he would dare to shoot 
his dog. As Joyce watched, terrified, 
her husband proved he could: He fired 
a bullet into his little Shetland dog, 
Ora, killing him instantly. 

The mere mention of Vietnam, 
where he had served in the Army, 
could transform Steiner into an unrec- 
ognizable savage, Joyce says. Once, 
while watching Tour of Duty, a TV 
show about the war, Robert got up and 


Surely, Joyce thought, a jury would understand and find her innocent. They didn’t 


left the room. Joyce and Kim waited 
fearfully for him to return. When he 
came back, Joyce recalls, his face was 
smeared with brownish-green camou- 
flage paint. Quietly, stealthily, he 
pounced from chair to couch to cocktail 
table as Joyce and her daughter sat in 
mute terror. 

In 1983, Joyce sold her detective 
agency at Robert’s insistence—“He 
was jealous of my associations with 
other men and said he needed more of 
my time”—and began helping to man- 
age the Old Mill. Robert’s drinking, 
which had been getting worse, soon 
immobilized him much of the time, 
and it wasn’t long before Joyce was 
running the restaurant alone. 

Steiner’s jealousy of his wife’s suc- 
cess—first as the head of her own busi- 
ness and then as the manager of his— 
soon became frighteningly obvious. 
“When he was drunk,” Joyce remem- 
bers, “he would tell me how much he 
hated me, because I had made some- 
thing I could look back on. He didn’t 
have anything to say that about; his 
father had given him everything.” 

In answer to the inevitable ques- 
tion—“Why didn’t you just leave?”— 
Joyce says she did, in fact, try. Several 
times. But like many battered women, 
she was more frightened of leaving 
than of staying. 

The first time she mentioned divorce 
to a friend who was a lawyer, she says, 
Steiner was so humiliated that he went 
into a drunken rage and held Joyce 
hostage inside the house for six hours, 
a gun to her head. Police officers fi- 
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nally rescued her through a second- 
story window. 

There was no arrest; Joyce, fright- 
ened of her husband’s threats, didn’t 
press charges. Instead, police sent 
Steiner to a _ psychiatric hospital, 
where tests were ordered for him. 

She tried several other escapes. 
Once, in 1985, she went to her best 
friend’s house for refuge; Robert fol- 
lowed and threatened to burn it down. 
To prove he’d do what he said, he set 
the woman’s car afire. 

Several months later, Joyce tried 
another escape, to Kim’s college dorm, 
only to have Steiner call and threaten 
to “come and kill us both if I didn’t 
come home.” 

In 1987, Robert told Joyce she could 
go. “I was just delighted,” she says. 
“*Go pack your bags; get the hell out!’ 
he said. 

“I packed a suitcase and came down, 
and he said, ‘You'll be back,’ and I 
said, ‘No, I won’t.’ He stood there with 
the most god-awful, evil look on his 
face and said, ‘When your mother and 


your father and your daughter are laid 
out in the funeral home, you'll come 
back. First I’ll kill all three of them, 
and then [ll kill you.’ ” She stayed. 

Not once did Joyce tell her parents 
or her sister, Lois, about the night- 
mare her life had become. “They 
thought I lived a charmed life in that 
beautiful house, with a husband who 
showered me with precious jewels,” 
she remembers, smiling ruefully. 
““Joyce, you're so lucky,’” they kept 
telling me. 

“I was afraid to tell [my family],” 
she adds. “Afraid they’d think: What is 
it, Joyce, you can’t hold on to a man? 
You’re the first person in the family to 
get a divorce; now you're going to do it 
twice.” She wasn’t about to admit fail- 
ure on such a basic level. 

But Joyce admits, too, that through- 
out the nightmare there were also a 
number of good times. She talks wist- 


“fully about “the make-up period, when 


he’d go out and buy me a great gift. 
Not fiowers and candy; we’re talking 
big jewelry—diamond rings, ruby 
rings, pearls, earrings.” 

Still, no gift, no matter how expen- 
sive or elaborate, could erase the 
knowledge that sooner or later, 
Steiner would find some excuse to 
become angry, beginning the cycle 
all over again. 

Somehow, Joyce felt, it must be all 
her fault. Her husband’s friends—po- 
lice officers who hung out at their 
house when they were off-duty, drink- 
ing beer and playing cards—com- 
pounded her feelings of guilt. “What 


did you do to set him off?” they wo 
say to her. “You know not to talk 
him when he’s like that.” 


A bloody death 
Things finally came to a head 
Mother’s Day, May 8, 1988. They 


























gued about money: He had closed 
Old Mill a little over a month bef 
and he planned to convert it into 
Italian restaurant by the end of ¢ 
year. But he would need money fri 
his wife to do so. 
Joyce, however, wanted to buy 
beauty salon for Kim, who had |] 
college to go to beauty school; Jo 
planned to use money from the sal 
some property of her own. Steiner h 
agreed, but he’d changed his mind. 
_ “He said he didn’t want to spe 
that money on her,” Joyce says. Th 
shouted at each other. He shook 
and she scratched him. He threw 
on the floor and kicked her. Then 
said he was going to kill her—"You 
worth more to me dead than alive,” 
snarled, referring to her life-insurai 





policy. Finally, after beating Joyce 1 
til she almost passed out, he beg. 
lock all the doors in the house. 

When Joyce tells this part of the s 
ry, she is back inside her huge kitch 
reliving the darkest hour of her life 

She remembers struggling to s 
up, grabbing her .38-caliber revol' 
out of a rolltop desk and running 
ward the back door. 

“He caught me, and that’s when. 
started to struggle,” she recalls. “ 
came at me again with his head doy 
which was the way he would alwi 
hit me, like a football tackle. Thi 
when I shot him. I closed my eyes ¢ 
pulled the trigger and shot him oncé 
the top of the head. The bullet ne; 
came out of his body.” 

The key to that evening and its tr 
ic outcome, Joyce says intently, is 
fact that “he was stone-cold sober. ] 
I could not get that point across 
anyone [at the trial]. Here’s t 
man—sober, without one drop of a! 
hol in his body—telling me that I y 
worth more to him dead than ali 
That was scary. 

“For the first time, I felt that 
meant it. All the other times he ] 
been drunk. All those years, I'd bi 
telling myself, ‘It’s the alcohol, it’s 
him.’ This was him. This was Robe' 
Finally, she believed, he was go 
to kill her. 

Robert Steiner died later that nig 
Joyce heard the news as she sat ina 
in the county jail. “When they told | 
the weight of the world lifted off 
shoulders,” (continued on page 2 
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UP.TO 32% LARGER THAN OTHER BRANDS. 
IN TEN FASHION COLORS. 
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BIGGER, STRONGER, BETTER. 








Suite Family Fun. 
The perfect family resort in Waikiki. Air-conditioned 
one-bedroom condominium suites with separate 
bedrooms, complete kitchens and daily maid service. 
Pool, children’s play area, sauna, snack bar, tennis 
and BBQ area. 


$ 50 Daily, per person, double 

occupancy 4/1-12/20/91. 

FROM Sleeps 4, so kids stay free. 
Plus, drive a Budget car for just $9 daily. 


ZASTON 


Hotels & Resorts 
See Your Travel Agent Or Call 
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PLAN ON IT 






















Write: 


National Trust 

for Historic Preservati 
Department PA 
1785 Massachusetts Ave., N.W. 
Washington, D.C. 20036 
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FAMILY FUN IN 
MONTANA’S FLATHEAD 


ofty snow-capped mountains, wild- 
flower-filled valleys and cool, clear 
lakes make northwest Montana 
one of the country’s premier un- 
spoiled wilderness areas; and the great 
diversity of activities makes it ideal 
for vacationing families. Whether you 
like to fish, swim, ride horseback or do 
nothing at all, this is the place for you. 

Locals know northwest Montana as 
the Flathead. Bordered by Canada to 
the north and Idaho to the west, it’s 
the gateway to Glacier National Park. 
Fly into the central town of Kalispell, 
and depending on which way you 
drive, you can be at Glacier gates, the 
base of Big Mountain, or cruising out 
in the middle of Whitefish Lake within 
thirty minutes—it’s that easy. And in 
the summer, when it stays light until 
nearly eleven P.M., you'll have time to 
hike in the morning, raft in the after- 
noon and tee off after dinner. 

Just outside Kalispell, you'll find 
the charming cultural community of 
Bigfork. Go south for a mile, and off to 
your right is Averhill’s Flathead Lake 
Lodge, a lovely upscale dude ranch 
nestled on the shores of the largest 
freshwater lake in the West—a terrific 
place for families to get away from it 
all. The Flathead Lake Lodge features 
all-inclusive one- and two-week vaca- 
tions. Whether your family enjoys 
spending days together or venturing 
off for independent activities, you'll 
find something here for everyone. Dad 
can fish—the lake’s jumping with Sil- 
ver salmon, Cut Throat trout, Dolly 
Varden and Macknaw—while Mom 
plays a set of tennis and the kids are 
off on a trail ride. Then you can meet 
at the end of the day for a gourmet 
barbecue overlooking the lake. 

Although you’re not required to ride, 
the main feature at any dude ranch is 
the riding program. The Averhills of- 
fer trail rides along pine-lined moun- 
tain trails, instructional riding in the 
ring, evening rodeos, breakfast rides, 
campfire cookouts, and an opportunity 
to help with ranch chores and learn 
what cowboy life is all about. But if 
you're not one for riding, there’s sail- 
ing, motorboating up the river through 
a waterfowl preserve, waterskiing, 
lake or pool swimming, and tennis on 
Plexiglas-paved courts. For children, 
the lodge offers well-supervised arts- 
and-crafts classes, nature walks, 
camp-outs and horseback riding. For 
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information and reservations, call 404 
837-4391. 

You probably won’t run out of thin; 
to do at the Lodge, but you may wai 
to take advantage of some nearby a 
tractions. The Bob Marshall Wilde 
ness and the Jewel Basin Primitiy 
Area are just behind the ranch a 
perfect for day hikes and trail rides. d 
try a raft trip down the nearby Fla 
head River and visit Glacier Nation 
Park, only a short drive away. 

Glacier is the fourth largest nation 
park in the country. You can spend 
day or a lifetime exploring its one m 
lion acres of pristine wilderness. F’ 
starters, there’s the Going to the Su 
Road, a fifty-mile-long highway th 
twists and turns past magnifice 
mountain vistas, fields of bear gra 
and Indian paintbrush, and up to tl 
snow-capped peaks. Venture off ¢ 
foot, and there are over seven hundri 
miles of backcountry trails where, 
youre lucky, you may spot deé 
moose, elk, mountain goats, maybe) 
few gray wolves and yes, grizzly bea 
But if you keep your food proper 
stored and don’t bother them, th 
won't bother you. 

The nonprofit Glacier Institute ¢ 
fers naturalist-taught classes specia 
oriented to families (children must 
at least ten years old). Because t| 
classes are kept small, you may wa) 
to register in advance. For inform 
tion, call 406-756-3832 in winter ai 
spring, and 406-888-5215 in summel 

While it lacks the luxury of the Fl 
head Lake Lodge, the Many Glaci 
Hotel, on the shores of Swifcurre| 
Lake in East Glacier, is one of t! 
country’s grand old national pa 
lodges, known for its unique rustic 42 
chitectural style. Built in 1914 by t 
Great Northern Railway, it’s still t! 
park’s largest hotel. The lodge staff 
recruited from college drama and mi 
sic departments. Besides regular ey 
ning entertainment, they'll arran 
hayrides and cookouts, horsebaif} 
rides, ranger talks, and more. 

Although the Park facilities and t) 
Flathead Lake Lodge close by the ei 
of September, winter is a terrific tir 
to visit the Flathead. There’s skiing 
Big Mountain, which is aptly namé 
since it is the sixth largest ski area 
the country, with fifty downhill tra’ 
on four thousand acres of skiable te 
rain. (Their Nordic center is the U. 
Cross-Country Ski team’s trainii 
camp.) There’s also ice skating, 1 
fishing, snowshoeing, sleigh rides al 
winter camping. For information 
Big Mountain, call 800-858-5439. 

For more general information, ci 
the Flathead Convention and Visit¢ 
Association at 800-543-3105 or 4( 
756-9091. —CAROL GOODSTH 
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Diamite Corporation 
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EVERY YEAR, A NURSE IN NEW YORK 
FINDS THE TIME TO CARE 
FOR OVER 76,000,000 PEOPLE 


rt 


From her heart. 

Because while Jo remains en- 

- couraged by our increasing number 
of medical breakthroughs in the fight 
against cancer, she’s alarmed by an- 
other growing number: over 76 millic 
Americans will be diagnosed with 
cancer during their lifetime. 

So today, Jo serves as presidel 
of A Sante East: a City of Hope char 
ter comprised exclusively of young 
professionals. 

Together, they host numerous 
fund-raising events and raise thou 
sands of dollars. Donations that 

support our national medical center in its 















She works as care and treatment of cancer patients, ani 
an independent medical consultant. She fund extensive research efforts to find cure 
lectures on a variety of clinical subjects for life-threatening diseases. 
to experienced nurses nationwide. She's More and more people are J 
even travelled abroad as an invited dele- choosing to give us their time to 
gate by China’s medical association. help those whose time is running 

So where does Jo Stecher—who’s out. Please join them. Call VA 
also a full-time nurse at a New York City 1-800-835-5504. Cit 
hospital—get the energy to volunteer free With everything in your busy . 
time to City of Hope, a renowned medical — schedule, it just may be the most Fy 
and research center in California? rewarding commitment you make. Op' 


Without your help,there is no Hope. 


8 West 8th St., Dept. H, Los Angeles, CA 90014 1-800-835-5504 


to: Rick Oyama 








Sooner oarrbtaatey katana mPanel 


Don’t let baby elephants become just a memory. 


Acquire this sculpture from Lenox, and you’ll help support the 
Smithsonian’s worldwide wildlife conservation efforts. 


hey are the largest and most 
1agnificent animals on land, and 
neir parallels to our own lives are 
utriguing. Like us, elephants have 
ong childhoods, and strong family 
es. And they can live to a ripe old 
ge. But today, sadly, most African 
Jephants’ lives end too early. 
heir population in Africa has 
een cut in half in the past decade 
y illegal hunting and shrinking 
abitats. Their very survival as a 
pecies is at stake. 


The Smithsonian is working 
arough various educational efforts 


to preserve the African Elephant. 
And to support these efforts, 
Lenox has created an appealing 
new sculpture, handcrafted in 
porcelain and painted by hand. 
Every detail is perfect, from the 
folds of his ears, to his curl of a 
trunk and the glint in his eye. 







When you acquire this Lenox sculpture, 
you will help support the worldwide 
wildlife conservation efforts of the 
Smithsonian’s National Zoological Park, 


Washington, D.C. 
© Smithsonian Institution 1991 





African Elephant Calf is officially 
authorized and authenticated by 
the Smithsonian’s National Zoolog- 
ical Park. It is a symbol of hope for 
the future of this majestic animal, 
and a way you can help assure that 
there will be a future. The price of 
this sculpture is $57, payable in 
convenient installments. 


This is an imported sculpture 
you can own and display with 
pride for years to come. To order 
this Lenox® exclusive, mail the 
attached Reservation Form by 
October 31, 1991. 626101 








Don’t play. 
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Don't sit. 


Don't kiss. 





Don’t live... 


or 
Use Wisk. 


Life’s full of tsks. That’s 
why Advanced Action Wi 
laundry detergent dissol@ 
adhesive bonds which 
lock dirty, oily, everyday 
tsks to clothes, to get yot 
whole wash clean. 

To eliminate tsks, don’t 
change your life. Use Wis 
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KILLER OR VICTIM? 


continued from page 198 


. says. “I couldn’t cry; I guess I was in 
ck. I could only think, No more beat- 
s. No more teeth knocked out, no 
re being burned and tortured. I am 
ally free!” 


harsh verdict 
o months later, Joyce was indicted 
her husband’s death. The jury at the 
al consisted of seven women and five 
n; surely, she thought, the women 
uld understand. They didn’t. 
[he prosecutor contended that Joyce 
1 shot her husband, not in self-de- 
se-during a struggle, but as he sat 
the kitchen table eating a sandwich. 
also asked the jury why an educat- 
woman with financial resources 
ild not simply have left her abuser. 
“[He] said, ‘Look at her; this woman 
a professional. This woman is too 
elligent to put up with that. Can 


convinced to plead guilty. (It is for this 
reason that battered-women advo- 
cates, having lost so many courtroom 
battles, must now turn to governors to 
ask for pardons.) 

Despite the bleak prospects for ac- 
quittal, the jury’s decision came as a 
shock to Joyce. They found her guilty 
of second-degree murder—homicide 
without justification or excuse—the 
harshest verdict possible under the cir- 
cumstances. Joyce appealed the deci- 
sion, and lost. Though her five-year 
sentence wasn’t anywhere near the 
maximum—she could have received up 
to thirty years—she worried about 
going to jail and leaving Kim and 
her parents. 

Still, she says, even jail was more 
appealing than life with Robert 
Steiner had been. After she began 
serving her sentence in April 1990, 
Joyce found, strangely, a kind of free- 
dom behind the walls and barbed 
wire—freedom to wear whatever 


After meeting some of the women 
and hearing their stories, Schaefer 
was visibly moved. A month later, he 
announced that eight of the women on 
the list—the eight whose release had 
been recommended by a state commis- 
sion—would go free. 

Joyce heard the announcement on 
the five o’clock news. “I heard my 
name, then I heard women all over the 
place yelling and screaming,” she says. 
“T almost fainted, then screamed and 
yelled and grabbed my roommate and 
squeezed her almost to death.” 


Starting over 

Despite all she has been through, 
Joyce seems to be reassembling her 
life. She is working as an office man- 
ager (she would love to return to detec- 
tive work, but convicted felons can’t 
have a license). She plans to talk to 
battered women as well, and in fact 
she already has begun—with a woman 
who has been abused for seventeen 


“1 think God saved me for a reason, to get the word out to these women.” 


1 believe this woman was a battered 
man?’ ” Joyce recalls. 

ixperts say that women like Joyce, 
o don’t fit the popular image of the 
ved, battered wife, often fail to win 


jury’s sympathy. Comments Pauls 


> 


thstein, a professor of criminal law ° 


Georgetown University, in Wash- 
ton, D.C., “The thing you’re up 
zinst with an educated woman of 
» middle class is that people on the 
y would expect her to know that she 
ild leave, and therefore the necessi- 
of killing the husband is a lot less. 
fact, there are psychological forces 
dependency, and the feeling you 
ve no options—that may operate, 
atever class and wealth.you have.” 
loyce’s case was further hampered 
the fact that under Maryland law at 


it time, she was not allowed to have / 


expert testify about “battered-wom- 
syndrome.” This condition has been 
cnowledged in recent years by a 
mber of psychiatric experts, al- 
ugh it is not yet listed in the profes- 
n’s standard reference manual. The 
idrome, experts say, leaves women 
despairing after years of abuse that 
2y may come to believe that killing 
the only way out. Thus, advocates 
sue, they kill in self-defense. 
3ut whether or not they are allowed 
use testimony about the syndrome 
their defense, battered women find 
at many juries do not look favorably 
them. Statistics kept by the Nation- 
Clearinghouse for the Defense of 
ttered Women, an advocacy group 
Philadelphia, say that at least 
percent of women on trial for kill- 
z their spouses are convicted or 


clothes she wanted (“Robert always 
told me what to wear; one time, he 
didn’t like something, and he set fire 
to it”) and “to make a decision without 
being called a moron.” 

She worked in the library, wrote for 


the prison newspaper and began to 


heal herself at Wednesday-night Unity 
group sessions, where battered women 
shared their pain and growth. 

Amid her constant activity, though, 
there were many dark hours. She lay 
awake at night as she imagined her 
parents becoming ill or dying, and not 
being allowed to go to them. She hated 
the lack of privacy, living with 761 
women in a space built for 350 and 
the roaches that ran across the ta- 
ble as they ate. 

Her first dim hope of getting out 
came through Leslie Ford, herself a 
battered woman who had served five 
and a half years for attempted murder. 
In 1988, Ford was released and went to 
work full-time for the House of Ruth, a 
nonprofit Baltimore group that runs 
shelters for battered women and offers 
other services as well. Ford, eager to 
change laws so that women like her 
would have a better crack at justice, 
put together a team of lawyers and 
activists. 

By mid-1990, the campaign had 
drawn up dossiers on twelve women 
and asked the governor and other state 
officials to support their release from 
prison. To be included on the list, the 
women had to be in jail on charges 
directly related to battering; to have 
been unable to present evidence of 
their abuse at their trial; and to have 
good records in prison. 


years. “I show her how this is a pat- 
tern and not her fault,” Joyce says qui- 
etly. “She calls when she gets down. 
I’ve never met her face to face, but we 
talk all the time. I like to help that 
way.” (Since Joyce started talking to 
the woman, her husband has been con- 
victed of abuse and sent to jail.) 

Joyce also has a boyfriend she met 
before she went to prison (“I didn’t lose 
my faith in men,” she says). And she 
and Kim, who is now twenty-four 
years old, have remained close. 

Just now, though, she plans to take 
some time off; today, she has plans to 
go shopping with her family at some of 
the factory outlets up in Pennsylvania. 
“[m supposed to check in with the 
local sheriff when I go out of state,” 
she says, grinning wryly. “What do I 
say? ‘Hi. I’m that murderer from 
Maryland’?” 

Sliding into her old tan Buick, Joyce 
points to the seat and says, “Just the 
other day I found a piece of glass there. 
One day he smashed the windshield; 
that was back in 1983 or 1984. That 
piece of glass has been there ever 
since. I just sat and stared and said, 
“My God, are you still here?’ 

“You know,” she adds, “he could 
have killed me. I think God saved me 
for a reason, to get the word out to 
these women. I know how useless and 
low they feel. They don’t know where 
to go or what to do. I want them to 
know, before it’s too late, that they 
can make it. They can make it.” 

And she drives away. Smiling. 


Karen Branan is a free-lance writer 
who lives in Washington, D.C. 
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Order Your Betty 
Or 0 rocker Catalog and 
“Diseover Savings 


up to 7770! 


You'll save up to 77% versus retail 
prices on Oneida flatware. Plus, save up 
to 50% versus suggested retail prices on 
other quality items such as Pfaltzgraff 
stoneware, Betty Crocker cookbooks, 
bakeware, children's items and other 
name-brand merchandise! 


How is it possible for you to receive 
such great savings? Simply clip and save 
Betty Crocker Points found on over 200 
General Mills' food products, and redeem 
the Points along with cash for purchases 
from the Betty Crocker Catalog. 


The more Betty Crocker Points you redeem, 
the more cash you'll save! 


To get started, clip and save the 100 FREE 
Betty Crocker Points below and use 
toward your first purchase. W 


|Save these 100 FREE 
-|Betty Crocker Points 
and use toward any 
purchase from your 
Betty Crocker Catalog. 


| We reserve the right to change offer withou 

| Motice. Void if copied and where prohibited, 

| licensed, taxed or regulated. Good only in 
S.A. 






ORDER FORM 
Please send me ___ Betty Crocker Catalog 
50¢ each. (Please do not tape coins to orde 


Mail to: General Mills, Inc., P.O. B 
Minneapolis MN 55460 






Name (Please Print) 
Street Address ar 
City State ZIP 


Be sure to include*ZIP code for proper oe Offer good 
only in the U.S.A. Offer expires March 31, 


© 1991 General Mills, Inc. A61465 





TRAIL 


PLANNER 


If you’re planning a vacation, we'd like 
to help. Listed below are Ladies’ Home 
Journal advertisers offering free booklets 
and brochures. Simply check the 

travel information you’d like, and circle 
the corresponding numbers on the 
accompanying Travel Planner coupon. 


CONNECTICUT 


1. Classic vacation memories ore waiting for 
you in Connecticut. Whether you choose the coast, country or 
city, you can enjoy one of our many CLASSIConnecticut Close- 
Ups. Make your next vacation a CLASSIConnecticut vacation. 


2. SOUTHEASTERN CONNECTICUT—Home of 
Southeastern Hospitality! Where you'll find the Nautilus Sub- 
marine Museum, Mystic Aquarium, Mystic Seaport and Mys- 
tic pizza, too. Plus scores of antiques shops, spectacular 
foliage, historic homes and superb accommodations—all just 
2% hours from New York. 


DISTRICT OF COLUMBIA 


3. WASHINGTON, B.C. WEEKENDS—from in- 
ternational treasures to some of America’s most impressive 
parks, monuments and museums—Washington, D.C., can 
show you the world. Send for a free brochure listing hotels 
with reduced rates. 


FLORIDA 


4. WALT DISNEY WORLD GATEWAY 
. Kissimee-St. Cloud—26,000 affordable accommoda- 
tions put you closest to Central Florida’s best attractions, 
including Sea World and Universal Studios. Free Vacation 
Guide includes maps, lodging and attractions information. 


HAWAII 


5. ASTON at Waikiki Bonyan—tThe perfect family resort 
near the beach. Air-conditioned, one-bedroom condominium 
suites offer separate bedrooms and the convenience of com- 
plete kitchens. Free brochure. 


6. Have the time of your life in lowa—More 
things to see and do than you ever imagined! Send for free 
Visitor’s Guide, lowa State Map ond Calendar of Events and 
discover the warm and welcoming land between two rivers. 


INDIANA 


7. INDIANA TRAVEL GUIDE—Small-town won- 
ders, scenic charm, colorful festivals and friendly people. You 
could use a little Indiana—this weekend. Send for FREE 
full-color guide. 


KENTUCKY 


8. LEXINGTON. Kentucky’s jewel of a city—filled with 
beauty, fun and history. Lexington is more than just the 
thoroughbred capital of the world—it’s an affordable, easy 
accessible, first-class meeting and convention site. 





LHJ TRAVEL 





i 8 9 10 11 12 13 
PLANNER 14 15 16 17 18 19 20 2] 
P.O. Box 2477 
| Boulder, Co 80329 Offer expires January 31, 1991 
Name 
Address 
City State Tip a ae 
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LOUISIANA 


9. TOUR LOUISIANA’S beacutifully restored plat 
tion homes. Throughout the state, there are quiet lakes, 
forests, botanical gardens and mysterious swamps. For m 
free travel information on Louisiana’s paddle wheelers, fe 
vals and the best Creole dining anywhere, write for { 
brochures. 


NEVADA 


10. DISCOVER BOTH SIDES OF NEVAD. 
From Lady Luck to Mother Nature, you'll find it all in 
Silver State. Send for FREE travel information. 


NEW JERSEY 


11. GREATER ATLANTIC CITY—World’s m 
visited resort destination! Overnight packages, boardwa 
historic towns, wineries, glassmaking, golf, amuseme: 
boating, fishing, great hotels, restaurants, shops, festival 
plus exciting casinos with superstar entertainment. 


12. TRAVEL NEW JERSEY ond discover six exci 
vacation regions. Send for your FREE 120-page New Jei 
Travel Guide, with listings of all the shopping, cult 
events, historic landmarks, tours, and more. New Jersey 
you—periect together! 


NEW YORK 


13. CORNING GLASS—See the Corning Museur 
Glass‘s 3,500-year-old collection of glass, the Hall of Scie 
and Industry’s “please touch” displays, plus the fascina 
Steuben Factory. 


14, OKLAHOMA!—Spectacular scenery bathed in ; 
shine-—the perfect setting for outdoor recreation. Horse! 
riding, fishing, water-skiing, boating, golf and hiking. We 
class horse racing, museums, shopping, cuisine and night: 
Send for your FREE Vacation Guide. 


PENNSYLVANIA 


15. Visit the land of Friends, festivals and factory outle’ 
READING AND BERKS COUNTY, PENNS’ 
VANIA. Shop our world-famous factory outlets, exp 
vast antiques markets, folk festivals, historic sites and 
colorful Pennsylvania Dutch Farmlands. 


16. LANCASTER COUNTY, PENNSYLVA 
DUTCH COUNTRY—Good times, good food and ¢ 
friends await you. Send for your FREE 32-page Visitor’s Gi 
to more than 600 attractions, events, restaurants, shops 
lodgings. 

17. PITTSBURGH. Spectacular fall foliage, attracti¢ 
sports, family activities and cultural events make Pittsburt 
terrific weekend getaway. Send for your FREE kit with 
page visitor's guide and hotel packages, and discounts ani 
events calendar. 


18. SK YTOP LODGE—5,500-acre Pocono resort | 
championship golf, skiing, tennis, indoor and outdoor po 
fitness center. Family Plan where children 17 and under : 
FREE in parents’ room, including meals. Some restrict) 
apply. 

RHODE ISLAND 


19. SOUTH COUNTY, RHODE IS 
Antiquing, history, harvest fairs, cozy country Inns. | 
foliage that makes other woods brown with envy. All wi 
an hour’s drive of each other. Send for free color vé 
tion kit. 


SOUTH CAROLINA 


20. CHARLESTON, $.€.—This historic seaport cif 
an ideal vacation destination. Carriage tours, museums, 
tiques shops, historic homes and plantations. From charn 
inns and luxury hotels to beach resorts. Miles of cli 
public beaches. 


WYOMING 


21. Mountaintop recreation, complemented by art galler 
blué-ribbon fisheries and grand prairie vistas. Interstate 
intersects the National Historic Trails byways. Afford 
family winter fun on cross-country and downhill skis. 4 
PER, WYOMING. Free brochure. 
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Journal Shopping Center 


BEAUTY REPORT Page 142: All makeup by Revlon: 
Super Lustrous Lipstick in Apricot Fantasy; Overtime 
Shadow in Softspoken; Color-Up Stick for Brows in 
Medium Brown; Fabuliner in Black; Long & Lustrous 
Mascara in Black Cat Black; Springwater Makeup in 
Buff; Springwater Powder in Light; Sheer Face Color 
in Sheer Tawny. Page 144: All makeup by L’Oréal: 
Voluminous Dramatically Thick Mascara; Couleur! 
Couleur! 8 Hour Eyeshadow in VioletteGreen; Le 
Grande Khol Eye Pencil in Café; Microblush Softly 
Sheer Cheekcolour in Camilia; Mattique Illuminating 
Matte Makeup in Sand Beige; Creme Riche Lipstick 
in Pumpkin; Mattique Conceal Oil-Free Cover-Up; 
Mattique Pressed Powder. Page 146: All makeup by 
Maybelline: Finish Matte Water-based Liquid Make- 
up in Soft Ivory; Cover Stick in Light; Satin Complex- 
ion Pressed Powder in Light; Brush/Blush in Fresh 
Peach; Blooming Colors Eye Pencil in Deep Grey; 
Waterproof Ultra-Liner in Velvet Black; Illegal 
Lengths Mascara in Black Onyx; Brow and Liner 
Pencil in Medium Brown; Precision Lip Liner in Mo- 
cha; Maybelline Long Wearing Lipstick in Sparkling 
Peach. 

GUESS WHO‘’S COMING TO DINNER Pages 180-189: 
Crystal, Baccarat, Shreve, Crumb & Low, 330 Boyl- 
ston St., Boston, MA 02116. Limoges porcelain, “Im- 
pératrice,” Robert Haviland & C. Parlon. Salad plate, 
Raynaud Ceralene, 800-847-3004. Cake platter, oven- 
to-tableware, “Blanc de Blanc,” Philippe Deshou- 
lieres, 212-684-6760. Linens, Anichini, Tunbridge, 
VT, 800-553-5309. 

30-MINUTE MEALS Pages 160-167: Vase, Chatham 
Glass, New Glass Gallery, 345 West Broadway, NYC 
10012. Flatware, “Echelon,” Sasaki. 

STYLE Page 133: All makeup by Avon: Perfecting 
Creme in Almond Beige; Translucent Face Powder in 
Light; Color Release Long-Wearing Blush in Gener- 
ous Ginger; Glimmersticks Brow Pencil in Dark 
Brown; Silk Finish Eyeshadow Singles in True Taupe 
and Purple Rose; Model Perfect Mascara in Brown/ 
Black; Supreme Creme Lipstick in Soft Coral. 

ROOM FOR IMPROVEMENT Pages 148-152: Black 
chair and lamps, Phinney‘s Decorating Center; flow- 
ers, Touch of Nostalgia, Vergennes, VT. 





LHJ SPECIAL DAFFODIL OFFER 


is seen on page 58 


end order form and payment to: LHJ Special 
Jaffodil Offer, Spring River Nurseries, County 
load 687, Hartford, MI 49057. 


PERENNIAL DAFFODIL MIXTURE 


__6 bulbs for $5.99 18 bulbs for $11.99 : 
__12 bulbs for $8.99 24 bulbs for $14.99 | 


nclude $2.75 per order for postage and han- 
ling. Michigan residents add 4% sales tax. 


otal amount enclosed 


end check, money order or charge orders 
910 minimum, Visa or MasterCard). 
—Visa ——MasterCard 





Card number 
Kpiration date 


ignature 





ame 
lreet address 
ity 
eee Lip 











rders will be shipped as soon as possible. Bulbs are @ 
Jaranteed by Spring River Nurseries to arrive in g 
90d condition. If not, for a prompt replacement or : 
fund, return package to: Spring River Nurseries, or @ 
ll 616-621-2259 weekdays, eight a.m. to five p.m. § 
astern time. Offer good for residents of the conti- : 
2ntal U.S. only. Vendor: Spring River Nurseries. a 
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Mi THE NO-SEX AFFAIR 


continued from page 127 


like. At night, she kept having sexy 
dreams about him. 

Although she loved her husband, 
Helen had to admit that she had an 
intense crush on Bob. “But we didn’t 
have sex,” she says. “I was married, 
and he was engaged. He was also very 
religious, so there was no hint of sex.” 

Eight years later, Helen is still crazy 
about Bob. They often eat lunch to- 
gether, and they talk on the phone reg- 
ularly They care deeply for each other, 
but their relationship has never be- 
come physical. Nor is it kept secret 
from their spouses. “My husband 
knows about him,” says Helen, “and I 
often talk to his wife on the phone.” 

Psychologists say Helen is one of a 
growing number of women who are in- 
volved in the new kind of office ro- 
mance—the no-sex affair. These rela- 
tionships go far beyond the bounds of 
ordinary male-female friendship. A 
man and woman in a no-sex affair feel 
an intense and intimate emotional at- 
tachment, and share their thoughts 
and feelings freely—in many cases, 
more so than they do with their 
spouses. Often, there is a _ highly 
charged sexual attraction, but while 
they may flirt with each other, they 
don’t give in to their desires. 

For many women, these no-sex af- 
fairs are more exciting than their mar- 
riages because they are based on fan- 
tasy, says Shirley Glass, Ph.D., a Bal- 
timore psychologist. “These are untest- 
ed relationships and are therefore 
idealized,” she says. 

In other words, although the couple 
may enjoy heart-to-heart conversa- 
tions or intimate lunches, they never 
have to deal with each other under the 
mundane conditions of everyday do- 
mestic life. In this romance, there are 
no financial problems, no children, no 
dirty dishes or laundry. 

The lure of these cozy relationships 
seems to be increasing, experts say. 
Glass, who has tracked extramarital 
involvements for the last seven years, 
reported in 1985 that one quarter of all 
affairs were emotional rather than 
physical. And in 1989, in a study of 
more than one thousand corporate em- 
ployees, Sharon Lobel, Ph.D., an assis- 
tant professor of management at Seat- 
tle University, found that 22 percent of 
those involved with co-workers of the 
opposite sex had deep emotional—but 
not physical—relationships. 

“Married women are increasingly 
involved with men at work these 
days,” Glass says. So “there are more 
women having affairs of all kinds— 
some of these affairs are going to be 
sexual, and some (continued) 
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Developed witha 
Gynecologist to 


Heal 
Feminine 
Itch 


A leading gynecologist, 
working with feminine 
hygiene specialists, 
has helped create a 
medication that 
actually heals feminine itch. It’s called 
Gynecort® Creme, and it gives you 
relief you can’t get even with medi- 
cated douches. 

Gynecort is soothing and hypo- 
allergenic. It works inside irritated 
skin cells...to heal irritation and itch 
of occasional external feminine itch- 
ing...with medicine once available 
only by a doctor's prescription. Look 
for Gynecort in the 
feminine care section. 
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ire going to be nonsexual.” 

Of course, there have always been 

office romances—often one-sided. Con- 
pide for example, the stereotypical fe- 
male office worker of yesteryear who 
stayed late every night working for a 
boss she adored. He, in turn, may have 
encouraged her feelings to get her to 
put in all those extra hours. The big 
difference today, however, is that 
these kinds of relationships now exist 
for employees at all levels of a compa- 
ny—between colleagues, for example. 
And now it’s sometimes the woman 
who’s taking advantage of a male co- 
worker or deliberately playing up to 
her mentor in hopes of getting ahead. 

In the old and the new version, these 
affairs can be dangerous. Both the 
man’s and the woman’s job—or mar- 
riage—may be put in jeopardy. And 
when there’s manipulation involved— 
no matter who’s pulling the strings— 
one person is bound to get hurt. 


Intimate partners 

Why do such emotional entanglements 
occur? Bree Hayes, Ed.D., a psycholo- 
gist in Athens, Georgia, says no-sex 
affairs start for the same reason sexual 
infidelities do: Often, there’s some- 
thing missing in a woman’s marriage. 


“There was something very sexy going on between us,” says Helen. 
“But we were both married and we knew it was ‘hands off’ 


The women are usually searching 
for something more than their hus- 
bands are able—or willing—to give 
them, agrees Glass. “It’s an unmet 
need for emotional intimacy,” she 
says. “They talk about not getting un- 
derstanding from their spouses. When 
women describe their emotional in- 
volvements with other men, they say, 
‘I feel free to be myself with this per- 
son. He likes to hear what I have to 
say. He asks for my advice.’ ” 

In many marriages, “men find it dif- 
ficult to open up to their wives,” adds 
Lynn Atwater, Ph.D., a sociologist at 
Seton Hall University, in South Or- 
ange, New Jersey, and author of The 
Extramarital Connection: Sex, Intima- 
cy and Identity (Irvington, 1982). 
“Wives may turn to other men for the 
missing communication. When they 
get it, that may be all they want.” As 
one woman in Atwater’s book says, 
“What I really want is the emotional- 
ity, so why bother with sex?” 

An affair of the heart can also devel- 
op outside the office, when the other 
man shares the woman’s interests— 
and her husband doesn’t. “Maybe he is 
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interested in the kind of work the 
woman does, while her husband is not, 
or maybe he is interested in art, which 
bores her spouse,” says Bree Hayes. 

For Anne Bartell, a forty-year-old 
elementary school teacher in Connecti- 
cut, it began with tennis—a game 
Anne enjoyed, unlike her husband, 
George, forty-five, an accountant. 

In the summer of 1988, Anne and 
George rented a share in a beach 
house; one of the other renters was 
Fred, a forty-six-year-old writer. Fred 
was a tennis enthusiast, so each morn- 
ing, Anne would join him on the court 
while her husband went to the beach. 
Afterward, Anne and Fred would eat 
leisurely lunches together. 

Although Anne loved her husband, 
she could do many things with Fred 
that she couldn’t do with George. They 
spent a lot of time biking and talking, 
and when Anne’s husband went back 
to the city to work during the week, 
she and Fred often dined together. 

Yet their relationship never went 
beyond a close friendship—nor did 
Anne want it to. Her marriage to 
George was a happy one, she says, and 
they had a good sex life; she didn’t need 
a romantic involvement with Fred. 


A special kind of love 
While many emotional affairs are 
tinged with sexual tension, others, like 


Anne’s, are strictly platonic. There is a 
real connection between the man and 
woman, but no physical desire. 
Psychologist Bree Hayes under- 
stands this well. For over thirty years, 
she has had what she calls “a love for 
an opposite-sex person that’s not sexu- 
al love.” She and her friend Steve live 
in different parts of the country, so 
most of their relationship consists of 
letters and phone conversations that 
Bree says are “always significant.” 
“The chemistry between us was al- 
ways platonic,” she says. “A few years 
back, both of us got divorced. We con- 
soled each other, and we talked about 
how really good it is that we had the 
sense not to ever mess this up with sex. If 
I ever need to talk to someone who un- 
equivocally loves me, without any com- 
plications, there’s always Steve.” 
Sometimes, these deep platonic 
friendships evolve only after a strong 
sexual attraction simmers down. “My 
feelings about Bob have changed,” 
says Helen Gale. “It took about two 
years, but I no longer think about him 
sexually. Now, we mainly discuss busi- 
ness. I use Bob as my sounding board 



































about work; I really trust him and 
have tremendous respect for him.” 


Fantasy versus reality 
Not all partners in emotional affair 
are content to stay just friends. “Fan) 
tasies about sex almost always arise, 
says Lynn Atwater. One person maj 
want to go further, while the othe 
doesn’t. That kind of sexual tension 
inevitably leads to frustration. 

According to Shirley Glass, “Me 
and women operate with differen 
codes. Women think it’s not as bad fo 
them to get emotionally close as it i 
for them to become sexually involved 
The male code is the reverse: It’s oka 
to have casual sex as long as you don’ 
get emotionally involved. So for 
woman, the ultimate infidelity is to b 
sexually involved. In fact, the prim 
reason people don’t have sex is tha 
they have a strong value system or feé 
they are still very much committed 
their marriages.” 

Other couples who meet at work dé 
cide that a relationship in the bedroor 
might ultimately hurt their repute 
tions at the office, says Sharon Lobel 
And some feel their lives would bé 
come too complicated and devious 
they were to get physically intimate. 

Finally, a couple may have very pei 
sonal reasons for not getting too clos 
For example, a man who worries abo 


his performance in bed might be afre 
he’d prove to be an unsatisfactory lo 
er. A woman might worry that sl 
would fall more deeply in love and nif 
have her feelings reciprocated. 

Even if the affair does become se 
al, it may not last. That’s what ha 
pened to Helen Gale, who had an em 
tional affair with another man yea 
before she met Bob. “When I was ma 
ried to my first husband, I would go 
Cleveland on business several times 
year,” she says. “I'd be at meeting 
and I'd look up and find Jerry staril 
at me. There was something very sexe 
going on, although nothing happen 
beyond his kissing me good-bye a co, 
ple of times. We were both marrié 
and we knew it was ‘hands off.’ 

“Then I got divorced,” she continues, 
was on my way to Cleveland again, an 
called Jerry to tell him that my marria) 
had ended. His had, too. After the bu 
ness meeting, we went to Florida. T 
sex was fantastic, but what I discover 
was we really didn’t have that much 
common. I didn’t have much to talk 
him about.” 

This doesn’t surprise (continue 
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perts. “Many of these relationships 
remain an emotional connection for a 
long time, and when the couple tries it 
sexually once or twice, it ends the rela- 
tionship,” says Dennis Schemmel, Ph.D., 
a psychologist in Kansas City. Once the 
affair is no longer a fantasy, the relation- 
ship loses its excitement. 


Hidden hazards 

Although women may feel that by keep- 
ing sex out of the relationship, there’s no 
threat to their marriage, “this kind of 
affair can create a lot of pain and rage for 
the husband,” says Glass. 

That’s because men tend to sexual- 
ize their friendships with women, she 
says. As a result, “husbands often 
don’t believe the wife when she says 
there is no sex. He thinks she’s in the 
hands of an unscrupulous man who is 
trying to lure her into bed.” This is 
particularly true if the wife has been 
keeping the relationship a secret. 
“Most men feel that if they were 
sneaking around or making excuses to 
see someone, they would certainly be 
having sex,” Glass explains. 

A woman’s relationship with anoth- 
er man can also make her even more 
unhappy with her marriage. “Some- 
times, because the wife is having her 
needs satisfied elsewhere, it can stabi- 
lize the marriage—it lowers what she 
expects from her husband and allows 
her to feel more satisfied,” says Glass. 
“However, if a woman is having an 
emotional affair with another man and 
keeps saying to herself, ‘Why am I set- 
tling for what I have with my husband 
when I am capable of so much more 
with another person,’ then it would in- 
crease her dissatisfaction as well as 
the tension in the marriage.” 

In the end, says Glass, “the emotion- 
al affair that poses the greatest threat 
to a marriage is one in which there is 
secrecy, the husband is not aware of 
the depth of the involvement, there is 
a lot of sexual tension, and the woman 
feels she is in love.” 

Of course, it is possible to be friends 
with a man without threatening your 
relationship with your husband. The 
trick is to let him know all about the 
other man, and not to engage in any 
inappropriate physical intimacy. 

Finally, a friendship with another 
man can add richness to your life—as 
long as you're careful not to let the 
feelings go too far. “Bob is a very im- 
portant part of my life, but I love my 
husband,” says Helen Gale. And that, 
of course, is the difference. 


bo 
Carol Botwin is the author of “Men Who 
Can’t Be Faithful” (Warner, 1989). 
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LIFE-SAVING MACHINE 

“Medical Miracles” (June) is one of the most 
valuable articles | have read. | was overjoyed to 
see some long-awaited publicity on the ECMO 
device. It truly does save lives. 

Our son, Hunter Bryce Moore, was saved by 
this miraculous machine two years ago. Congrat- 
ulations for possibly allowing other babies to 
have a second chance. 

Elizabeth H. Moore, Columbia, SC 


TOO SEXY? 
Upon receiving my July issue of Ladies’ Home 
Journal \ was appalled to see listed on the cover 
“The secrets of sexual pleasure” and also to 
notice the announcement of an upcoming article, 
“Sex therapists’ toughest cases.” 

Ladies’ Home Journal has been noted for good 
taste but lately has gone far afield. 

Elizabeth Harvey, Bluefield, WV 


| just finished reading the July LHJ. Wonderful! 
“The secrets of sexual pleasure” answered a lot 
of questions that | couldn’t ask anyone—not even 
a doctor. I’m fifty years old and have been 
married thirty years. I’m from the old school, and 
some things you don’t talk about, you just wonder 
and wonder. Keep up the good work. 

Earlene Moriondo, Sarcoxie, MO 


SURVIVOR’S STORY 

Thank you for publishing articles like “From hell 
to healing” (April). No one thinks that incest can 
happen to their child, so | hope every mother out 
there reads this. My own parents still think that 
they were lucky because “nothing like that” ever 
happened to their child. 

When | was about four or five, maybe younger, 
my uncle began to pull me aside; that was when 
the abuse started. We would play “games,” and | 
would take my clothes off. At night he would 
sneak into the bedroom and touch me. 

| was so scared. | felt guilty and ashamed. How 
do you tell your father that his own brother is a 
child molester? 

That was over fifteen years ago, and | still feel 
the effects. Once, my mother warned me about 
being “touched in private places,” but it was 
years too late. It’s never too early. 

Name withheld 


LOVE EVERLASTING 

In your February issue, you printed letters from 
women telling about romantic moments in their 
lives (“That loving feeling’). My daughter was ill 
at that time, but she described how loving, kind 





















and considerate her husband, Gregg, was wh 
she felt so ugly because of cancer, chemothera 
and radiation. He told her she was beautiful. 
thought I'd bring you up to date: Marilyn Steve: 
son lost her battle with cancer on June 25, 199 
Gregg gave every ounce of his strength and eve’ 
minute of his time to her during the months of hi 
illness. She is in heaven, free from pain a 
sorrow, but Gregg and his two little sons wt 
lots of love and comfort these days. Thank you f 
publishing her letter in February. 

Betty Hovey, Hemet, ¢ 


SWITCHED AT BIRTH 
The article about Bob and Kim Mays, “Daddy, a 
| your daughter?” (May), compelled me 
write—it makes me ill to think that the Twig 
are forcing themselves on Kim. In my opinion, 
should be allowed to decide how this relationsh 
should progress, such as she might if she hi 
been adopted. The Twiggs should exercise di 
cretion, and any action should be based on Kim 
best interests. 
| wish Bob and Kim Mays all the luck in tl 
world. | hope that their closeness will get th 

through this difficult time. 
Margi Swick, LaSalle, | 


A READER’S ODE 

Ladies’ Home Journal has taken me through 
A lifetime of living, and | have a view 

On all the main issues we face in our life— 
Like how to fix chicken, what makes a good wif 


I've learned just from reading this monthly ma 

That my nails should be polished, my rear 
shouldn't sag. 

Exercise must be a part of each day, | 

And if you ask him out, you’re expected to pay 


“Can this marriage be saved?” is the first 
thing! read. 

And I’m always so glad, when the man 
will concede, 

He’s been such a jerk, and he loves his 
wife more | 

Than the gal he’s been seeing—she’s really a 
bore. | 





In spring they show swimsuits to flatter 
each size, 
With cute little skirts, to hide our fat thighs. 
Each summer we all get a new way to fix 
The food from our gardens—just grill it 
on sticks. 


Then on to autumn, with gifts to create, 
Deluxe chocolate truffles to sweeten your mat 
In winter we learn that our skin needs 

more care, 
Put on the right makeup, and condition our hai 


This magazine's treasured—| know I'll 
subscribe, 
Till I’m very old—at least a hundred and five, 
And when I’m in heaven and don’t have to pay 
I'll have LHJ delivered each day. 
Marilyn Allenby, Willoughby Hills, 


Send your letters, preferably typewrii 
to Ladies’ Home Journal, 100 Park Ave: 
New York, NY 10017. 
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S KAT! iARINE HEPBURN 
continued from page 124 

eported that she was paid over $4 mil- 
lion. Was the money a factor in break- 
ing her long, fierce silence? I ask her. 
“Money influences all of us,” she says 
with an unabashed grin. “But they 
didn’t say, ‘We'll give you such-and- 
such,’ and then I wrote the book. I 
wrote it first.” 

No typical movie-star saga, the book 
is candid about her failures. She de- 
scribes the many times she was fired 
from stage roles in the early part of 
her career and how she would feel sor- 
rier for the people who had to do the 
firing than for herself. “Oh, yes, my 
ridiculous good manners,” she chor- 
tles. “Wasn’t I something?” 

She recalls being voted “box-office 
poison” by movie-theater owners after 
a series of flop movies in the early 
thirties. “That’s when I learned to do 
only material I liked. When I did what 
other people told me to do, my career 





think is her greatest talent? “Energy, 
energy, energy,” she says. “Most im- 
portant thing necessary in order to be 
successful. Maybe it’s the only thing 
necessary.” What is her greatest fail- 
ing? “Ignorance. I was so dumb, dumb, 
dumb about so many things. But I was 
lucky,” she says with a smile. “I look 
back and think, My god, I was lucky. I 
think I was born at the right time for 
the thing I turned into, this new kind 
of modern woman who wanted to wear 
pants, wanted to live like a man. Be- 
longed to a family that was into every 
new project, had every new attitude 
toward the human race and helping 
people. I know how lucky I was.” 
Hepburn believes that most of all 
she reflects her upbringing. She 
adored her parents and remembers her 
childhood in Hartford, Connecticut, as 
idyllic. “I feel I am a total product of 
my mother and dad,” she says. “I in- 
herited some character from them. I 
think one of the reasons I felt ‘Don’t 
have children’ was because I knew I 


“Am | happy? | just think, if ’m not happy, 


took a total nosedive. I learned to 
please myself because then, at least, I 
was pleasing someone.” 

She is just as honest about how her 
ambition made her extremely selfish. 
“It was me, me, me all the way, now, 
wasn’t it?” she says in that stagy, stac- 
cato Hepburn manner. Though she 
claims she has no regrets about the 
way she behaved—“What’s the good of 
having regrets now?”—she is amazed 
that people put up with her. The great- 
est victim of her “piggishness,” she be- 
lieves, was the man she married in 
1928, Ludlow Smith, a Philadelphia 
socialite. They married soon after she 
graduated from Bryn Mawr College, 
which her mother also attended. She 
vowed then to live where her brand- 
new husband wanted and be a “proper 
wife” to Luddy; her resolve lasted all of 
two weeks. Then she went back to con- 
centrating, full-time, on her promising 
acting career. 

Although they remained married 
and stayed friends for many years, 
they lived together only briefly. “I was 
out for me, wasn’t I? There’s an awful 
lot of people who accomplish a great 
deal who victimize other people, the 
people who love them.” I ask her, does 
she think it is necessary to be that 
selfish in order to be a star? “I hope it 
isn’t,” she says, then adds gaily, “but 
Ill never know!” 

Always ready to mock herself, Hep- 
burn seems able to pinpoint her weak- 
nesses but not dwell on them, assess 
her strengths but not let them make 
her self-important. What does she 
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was going to spend my time on my- 
self. Mother and Dad, they spent their 
time on us. In a way, it’s terrible not 
to have them to turn to now,” she says, 
and her eyes, surprisingly, fill with 
sudden tears. 

Her father, Dr. Thomas Hepburn, 
was a noted urologic surgeon, and her 
mother, Katharine, an early suffrag- 
ette, was active in a variety of wom- 
en’s causes and encouraged her daugh- 
ter to have a career. Both were very 
modern for their time and were advo- 
cates of birth control and reproductive 
freedom. Hepburn remembers handing 
out balloons at demonstrations her 
mother organized for the right to vote 
and attending her father’s lectures on 
venereal disease. 

Although not the activist her par- 
ents were, Hepburn is strongly pro- 
choice. She is incensed by recent Su- 
preme Court rulings and is fearful of 
Court decisions to come. “It’s unbeliev- 
able, what’s happening. Unbelievable! 
I don’t know what in heil they’re 
thinking. It’s all going backwards. 
They’re tearing down everything my 
mother fought for,” she says angrily. 
“Certainly women have the right to 
say whether they want to or do not 
want to have the child. They are just 
forcing women to go to back-street 
abortionists again, to go anywhere 
they can get an abortion or to abort 
themselves. It’s tragic.” She concludes, 
“If they toss Roe versus Wade, if they 
toss that out, it will be the biggest 
setback for women. Anyone with halfa 
brain can see that. And I cannot be- 








































lieve it is happening.” Has she eve 
had an abortion? “I wouldn’t answe 
that...” she says, then adds with he 
usual defiance: “but I would have 
abortion if I wanted to. I would do as 
damn please!” 

Besides instilling her beliefs abo 
women, her parents gave her a basi 
credo that she feels she has followe 
every day of her life: “Have high st 
dards. Do the best you can. Learn r 
sponsibility. And don’t moan. Bein 
with a moaner is such a bore! Da 
made you go to your room,” she say 
Though conscientious and concerne 
her parents were also full of fun. “A 
the children in the neighborhoo 
would wait for Dad to come home e 
ery afternoon. He would have a cup 
tea and then come out and play gam 
with the whole neighborhood f 
hours. He was a nut about exercise 
She says she got her love of fitness~ 
years before it was a trend—from hi 

“In winter, he would dri 
through the streets of Hartford wi 


I'm a fool.” 


our sleighs attached to the car, pulli 
us along,” she recalls, her eyes sp 
kling. “Isn’t that terrible, so dange 
ous!” she hoots. “You know, I woul 
presume to tell parents how to beha 
I’ve never been a parent, but I’d su 
gest—give your kids some fun!” 

Her childhood had tragic momen 
however. When she was fourteen, sta 
ing in New York with her older brot. 
er, Tom, at a relative’s home, he co 
mitted suicide. He hanged himse! 
Hepburn found his body, cut hi 
down, went for help. She didn’t unde 
stand then, nor does she now, the re’ 
son for his act. “It was inexplicabl 
But then people are inexplicable. Y¢ 
can’t figure out a lot of it. I think ye 
can’t figure yourself out at times. ¢ 
course, it changed me, but I real 
don’t know how. Some people grow 1 
with a lot more tragedies than I dic 
She and her surviving three siblin, 
remain close, spending time togeth) 
at the family’s country home in Fe 
wick, on the Connecticut coast. “Whi 
you are part of a big family, you do1 
need other people,” she says. “I doi 
have the gift for easy friendship, nev 
needed to have it. I’m rather difficu 
to get to know.” 

Hepburn’s other great love, besid 
her family, of course, was Spencer Ti 
cy. They met in 1941, when they starr 
together in the movie Woman of ¢ 
Year. She sees Tracy as the greatest 
all film actors—“He was an actor’s sti 
He was a people’s star’ "but he did r 


that he found nothing 
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appealing about a woman who wore 
pants and had dirt from gardening un- 
der her nails. “Oh, yes, I’m sure he said 
that. And look,” she says, extending her 
hands—“I ‘still have dirt under my 
nails.” (She does.) But their attraction 
was immediate? “Yes!” Total? “Yes!” Ir- 
revocable? “Yes! Oh, yes! Yes.” 

She had already had affairs with 
millionaire aviator Howard Hughes 
and Leland Hayward, a theatrical 
agent—two of the most dashing and 
most eligible men of the day. Hughes 
taught her to fly, and she once, in a 
feat of daring, took off from under 
Manhattan’s Fifty-ninth Street 
Bridge. The movie mogul helped her 
career, too, by buying her the movie 
rights to The Philadelphia Story, 
which she had starred in on Broadway. 
The film triumphantly relaunched her 
in Hollywood. “Leland and Howard 
were both sweet and fun,” she says, 
“but I cared more about me than I 
cared about them. Must have.” She 
shrugs. With Tracy, she was ready, at 
last, to fall completely and selflessly in 
love, to care about his happiness and 
comfort more than her own. Still, she 
points out, “My career was fotally firm 
by that time. Totally firm.” 

Though Tracy, a Catholic, never di- 
vorced his wife, Louise, he and Hep- 
burn lived together for twenty-seven 
years. They never appeared in public, 
were never photographed together, 
and in that more circumspect age, 
their relationship was never reported 
in the press. “But I had him,” Hepburn 
says. “He couldn’t have left me. I was 
too adorable—and sensible. I loved 
him and made a life for him that was 
irresistible to him. Otherwise, I think 
he would have wandered off.” 

She says that during their relation- 
ship, she happily changed qualities 
about herself that he didn’t like. “Well, 
the things he found irritating I re- 
moved.” And did he ever change for 
her? I ask this woman who was raised 
to believe in equality between the 
sexes. “He didn’t need to. He delighted 
me. I changed for him.” 

She never made Tracy aware of how 
much she had molded herself to him. 
“Oh, no, of course not. It would be so 
boring to be under such an obligation 
to someone. Such a bore. You know, I 
don’t think most people ever fall in 
love with someone who they think is 
really a delicious creature and charac- 
ter.” She did—and the contentment 
and satisfaction this brought her are 
still apparent. 

Tracy, however, was a difficult, of- 
ten moody man who drank a lot. Does 
she ever feel her uncritical acceptance 
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of him may have tacitly encourage 
his alcoholism? “Oh, no, no. I neve 
helped him drink because I was uncri 
ical of it,” she says. “I was just clever. 
think if a person has a bad habit lik 
drinking and you can influence the 
in that, you are making a big contrib 
tion to them and to yourself.” There i 
a silence. She has not really answer 
the question. “In the end, he naa 
it,” she says after a moment. “But 
don’t think anyone ever stops an 
thing. They may not do it ee 
but it doesn’t mean that privately th 
don’t think about it and think, I’d lod 
to have a drink, but I won’t. He was 
very complicated character.” 

They also, in all their years toget 
er, never discussed his divorcing h 
wife. “I think if you’re not going to 
anything about something, then do: 
talk about it,” she says, as if such ved 
cence was typical. “If he could ha 
solved that problem to suit himself, 
would have done something about it. 
Louise could have done somethin 
about it, if she could have faced it, sh 
would have been a saint, and sk@ 
wasn’t. She loved him, and she lo 
him. And I had him. So there wasn 
any point talking about it.” 

Does she ever regret never having) 
child with Tracy? “No! Not under thom 
circumstances. I didn’t want to have; 
child who was . . .” She leaves the woim 
unsaid. Far ahead of her time in mo 
ways, but not in this, she says, “If 
had a child, I'd like it to have a perf 
setup to grow up in. I think peo 
think that P’ve missed a great deal 
not having children. ‘Poor Kate,’ thi 
say. But that’s okay. We all have d 
ferent ideas about the way to live.” 

I ask her if she has fallen in loi 
since Tracy, who died in 1967. “Do yi 
think I could ever answer that quem 
tion? What a funny question!” she 1 
plies and smiles slyly at me, then ine 
cates we should, please, move on. 

In the past, Hepburn has joked th® 
if she were a man today she would r 
want an ambitious career woman foi 
wife. “Oh, I wouldn’t,” she says no® 
“For what? What are you getting? ® 
pain in the ass. I'd prefer someo— 
sweet, who was a good cook.” Yet ni 
she acknowledges that life is tow 
and complicated for women. “They 
in a wildly difficult position, wildly cf 
ficult.” She no longer has easy answif 
for women in the nineties. “You hz 
to realize I was brought up in a ti 
with a certain attitude about wha’: 
woman’s role should be, when she ; 
married, when she had children. Mo 
er devoted herself to us. It was a ¢ 
when a woman could have lots 
household help. But who says in so 
situations today that men should 
take care of the kids and stay hor 
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srtainly the one who is most able 
ould go out and work, whoever can 

ake the most money should go out 

id earn it. Yes, I think women should 

t support from their husbands. I 
n't think the woman is entirely re- 

onsible for the home and the chil- 
en anymore. I think it is a shared 

den. And it’s a question of how to 
ork out the burden so that it makes 
nse and both the man and woman 
e getting the most benefit out of 
e relationship.” 

These days, Hepburn spends her 
ne reading, gardening and seeing 
r family and friends. “I live like a 
an. I’ve always lived like a man,” she 
ys..'I live in this house alone. And I 
what I want.” She hasn’t worn a 
irt in over twenty years and doesn’t 
en own one. “Dressing up is bunk! I 
ve white pants, a pair of tan pants, a 
ir of black for dress. How many 
irs of pants do I need?” She says she 
ver watches movies, old or new— 
m not really that interested in act- 
g”—or even television—“Don’t know 
w to turn it on”—but she is fond of 
me young performers. She likes Mi- 
ael Jackson. “He’s a wonderful danc- 
. When he came to visit me, he 
isn’t a bore.” Her word for Madonna, 
wever, is “Pa-the-tic.” 

If she were young today, would she 
ay a nude scene? “I would not,” she 
plies firmly. “I don’t believe in that 
nd of exposure. Imagination is much 
tter than reality.” Again that delib- 
ate spelling-out of her strong feel- 
gs. “Sexual exposure is simply pa- 
e-tic.” Yet in her book, she recalls 
sing nude at twenty for her hus- 
nd-to-be. She casually kept the pho- 
zraphs of herself around her apart- 
ent in a straw basket. She can no 
ager remember what happened -to 
e pictures. Hepburn admits if she 
n't look at something, it doesn’t ex- 
—and that this is how she deals 
th her past sins. 

A fitness buff, she spends a lot of 
ne exercising, or at least trying to. 
.e smashed her foot and ankle in a 
r accident several years ago. 
mashed it to smithereens. I’ve had it 
erated on three times, and it just 
esn’t recover. I can walk fast, but I 
n't run,” she says, as if it is perfectly 
tural to want to run at age eighty- 
ar. She seems to like to talk about 
r various ailments. “Everyone has 
yuble with their knees. My knees are 
.e. But it’s my ankle, my foot. Take 
re of your legs and feet,” she warns 
», She has also had several eye oper- 
ions. “Had a lift,” she confesses, 
inting to her tight eyelids. The plas- 
_ surgery was done not for cosmetic 
Tposes, as it often is for aging ac- 
»sses, but to help a cornea problem. 


She declares there is not much to 
recommend old age. Except for one 
thing. “It’s closer to death . . . Gotcha!” 
she jeers, like a boy who has lured 
someone into the punchline of a terri- 
ble joke. She says, however, she never 
thinks about death, except to joke 
about it, and she does not believe in 
an afterlife. “I’m an atheist, and that’s 
it. I believe there’s nothing we can 
know except that we should be kind 
to each other and do what we can 
for other people. 

“I think I live moment to moment,” 
she says. “I’m happy by nature. I have 
a very happy disposition, and I was 
brought up to despise complaining. I 
don’t get down. Don’t let myself get 
down. I have a nice life. I have a nice 
house. I was in a profession where I 
was terribly spoiled. And so I can’t fuss 
too much. I don’t go back and think, 
Am I happy? I just think, if ’'m not 
happy, I’m a fool.” 

She is worried about one thing: the 
reception her book will get. “I don’t 
know what people are going to say. I 
hope they like it,” she says. “I worry, 
because I’ve been severely criticized 
all my life,” and adds softly, suddenly 
sounding tentative, “I think I rub peo- 
ple the wrong way.” 

How can she believe that? I ask her. 
She who has had so many admiring 
fans. “I was never considered a partic- 
ularly good actress. Never considered 
beautiful. In Hollywood, they thought 
I was tough to photograph.” This, from 
a woman who’s had one of the longest 
and most honored careers of any movie 
starand has won four Oscars—more 
than any other actress? 

“Oh, the movies, yes. But I don’t 
think about that now, you know,” she 
says, speaking softly and slowly. “It all 
seems a long time ago—as if it never 
happened. I don’t think about myself 
like that.” She pauses, “I think ’m 
about average against the others.” 

No more special than that? Can 
there really be such uncertainty under 
all the good sense and bravura? It is 
poignant to glimpse, if only for a mo- 
ment, the self-doubt under this ex- 
traordinary woman’s usually strong 
and confident manner. 

“Ah, well,” she says, straightening 
her shoulders, her chin out, her voice 
becoming stronger. “I wrote the book 
to show how I coped with problems. 
How I faced them, worked them out. I 
hope it helps other people cope with 
their problems.” Her upbringing has 
reasserted itself, and the distinctive 
Hepburn diction rings,out clearly once 
more. “I think I did the best I could,” 
she says finally, summing it all up. 
“Mother and Dad always told me that. 
Try as hard as you can. Just do the 
very best you can.” a 
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_ Presenting 

two remarkable - 

~ toothpastes 
for dentures. 


Fresh ’n Brite is both. 

It has a paste layer that cleans 
while a gel layer freshens breath 
with a minty taste. In fact, 
most denture-wearers already 
prefer Fresh ’n Brite over 
Dentu-Creme (data on file). 
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FROM THE MAKERS OF EFFERDENT. 





JURNAL SORE STOKE 


ie cutter capit a of the will Sold 12 
in themed sets—Christmas, Nativ- * 
ity, Birthday, Animal, Nursery, 7 
Fantasy, and more. Choose from 
one hundred forty designs. Call 
800-272-3822 for a free catalog. 
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FREE REPLICA ROLEX! In 18K gold president and two- 
tone styles, men’s and ladies’ watches are $39.95 each, 
plus $4.95 shipping and handling. Buy two and get one 
free! Money-back guarantee. Call 800-253-5563, exten- 
sion 125, or write: Prince William Ltd., Dept. 125, 1614-0 
Union Valley Road, Suite 305, West Milford, NJ 07480. 





<a DO YOU WRITE POETRY? You could 

VE win $1,000 for your best writing—or 

one of seventy other great prizes! To 

¥ . enter the 1991 North American Open 

Poetry Contest, just send one poem, 

= twenty lines or less, to: The National 

\ AwardedAnnually, Library of Poetry, P.O. Box 704LJ, 
~—___../ Owings Mills, MD 21117. 


“You been truckin' leng?” =, 
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“YOU BEEN TRUCKIN’ LONG?” This 14’x18" color 
poster will bring a smile. You and your friends will want to 
“adopt these ‘kids’ and bring them home! $3.95 plus 


51.25 shipping. Also: 14x18” wall plaque mounted on 
wood: sealed with ac ylic. $14.95 pls $3.45 for shipping. 
HOLST, INC., Dept. LH-1091, 1118 W. Lake, Box 370, 


Tawas City Mil 48764 


WE'RE BIG ON FUN FALL 
FASHIONS! Check out our free 


AGKIDS 


Fall Big Kids Catalog—from 
& sportswear to outerwear, we have 
twenty-four pages of larger sizes 
for boys and girls oe ees to 


twelve. Call 800-222-6161 for cat- 
alog number TA 953- on BK36. 











CLASSIC STEAKS OF OMAHA™ Enjoy a dozen (4 oz. 
each) of the most exquisite USDA CHOICE Filets Mignons. 
Shipped frozen. Regular price $67.50, now only $54.50 
(plus $4.50 S/H)—you save $13. Limit three. To order our 
free catalog, call 800-288-2783, VISA/MC/AE. Offer 
expires 11/2/91. Unconditional guarantee. 


WHITEN TEETH INSTANTLY! WY- 
TEN, a dentist-recommended cos- 
metic enamel, whitens teeth on 
contact. Works on natural or false 
teeth... even gold fillings. Covers 
stubborn stains from tobacco, coffee and tea. Three- to 
four-month supply, $5.98 (two for $10, three for $13). 
Money-back guarantee. Add $1 for postage. Valco, Dept. 
LHJ-1091, Box 2012, New Rochelle, NY 10802. 





FUTUREX-1000 TEN-SEC- 
OND PERSONAL BODYFAT 
TESTER lets you self-test in 
your own home. Thousands 
sold at $299. Limited quantity 
now available for only $99. 
Satisfaction guaranteed. Call 
NICOR, 800-255-1950. 





THE PERFECT GIFT is a personalized family calendar with 
all of your loved ones’ birthdays, anniversaries, gradua- 
tions and other special occasions highlighted as promi- 
nently as Christmas and the Fourth of July. Several styles 
of our full-color calendars are available. For free 
information, call 213-574-2788, or write: Family Calen- 
dar, P.O. Box 10091-HI, Marina del Rey, CA 90295-8804. 
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YOU'LL LOVE THIS JACKET because it's the “‘in’’ jacket 
to wear. Buy direct from the U.S. manufacturer of official 
award jackets for over half a century. All are custom made 
in all sizes. For catalog and order forms, write: Hewitt 
Mfg. Co., 5-23 8th Avenue., Passaic, NJ 07055; or call 
800-443-9488 for more details. 







Buy Mill Direct And 
Save 50% On Carpet 


Save 50% by joining the thou- 
sands of builders and 
homeowners who buy @ 
their carpet directly YA 
from the mill. Call toll- ‘a 
free and bypass inflated re- 
tail store prices. It’s fast, ease 
and guaranteed. Ask for our free brochure 
or take advantage of our... 

Super Sample Book Offer. 
For only $5, we'll rush the exact sample 
book you need to select carpet. A $35 valu¢ 
Carpets can be delivered, ready for install 
tion, in about a week. 


















All The Quality. 
Half The Price. 








S&S Mills, 2650 Lakeland Road, Dalton, GA 30726 
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. > Speak LIVE with the nation’s top 
psychics as they explore your life, 
love and future! 

> Talk directly with gifted people 
who really care about you. 


LIVE PSYCHIC READINGS: 
1-900-740-3080 
NEW! THE MAGICAL TAROT: 
1-900-740-3370 


Only $2 per minute. 24 hours a day! 
The Psychic Advisor Network 


AUDIO COMMUNICATIONS INC. - (702) 251-1415 
MUST BE 18 YEARS OF AGE 
TOUCH TONE PHONE REQUIRED 





High School At Home 
DIPLOMA AWARDED i 


thout obligation, get free info on low cost i 
me study method, accrediation, Diploma. I 


) salesman will call on you. CALL FREE ANYTIME § 
I 

OE. 58th St. 1 228-5600 

icago, IL 60637 —800- I 
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erican School, Dept. 204 


BROADWAY 
ARTS 


ATTENTION 
independent Homeworkers 


LEARN TO MAKE 
BEADED EARRINGS! 


NO EXPERIENCE NECESSARY 
Up To $280.05 Per Week 


SEND SELF ADDRESSED 
STAMPED ENVELOPE 
San Francisco Jewelry Co. 
P.O. Box 10267-JPW 
San Rafael, California 94912 





-) TAN AT HOME! 


= Home & Commercial 
|, WOLFF Tanning Beds 





BRAID Like an Expert 


Easily recreate professional braid hair 
styles right in your own home. Fully 
illustrated 64 pa. instruction book teaches 
you how to create English, French, Dutch 
and many more elegant styles for all types 
of hair textures and lengths. Send$6.95 
+ $1.50 shipping to Creative Concepts, 
2023 N. Atlantic Ave., Dept. 136 - 10J, 
Cocoa Beach, FL 32931. Money back 
guarantee. 





ROSS TS RS OSS NN SSI 


Love To Cook? 


Master the art of Gourmet Cooking at home 
in your spare time with quality 
correspondence education from Hillcrest. 


For free brochure, call 1 (800) 253-4335 


HILLCREST INSTITUTE 
111 COMMERCIAL ST, PORTLAND, ME 04101 
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TRAIN AT HOME TO WORK AT 
HOME! Be a Medical Transcriptionist 


Earn up to $25,000 a year. No previous experience 
needed. No commuting, no selling...work the hours you 
choose. The medical profession needs skilled transcrip- 
tionists. So if you can type, or are willing to learn, our 
experts can train you athometo work athome doing med- 
ical transcriptions from audio cassettes dictated by doc- 
tors. Get free facts! CALL TOLL-FREE...1-800-475-0100 
...or write At-Home Professions, 12383 Lewis Street, 
Dept. WJM91, Garden Grove, CA 92640. M51 
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CALL NOW, before your 
future becomes your past 


1-900-820-2221 


Computerized Tarot Card Readings 
$4.95 per call 


© Tara Communications Inc 





Dial a Contact Lens® 
Replace your lenses at LOW prices 
All makes of contact lenses 
For Free Brochure & Orders 
1-800-238-LENS 
(619) 459-4144 


Fax: (619) 459-5014 
470 Nautilus St. Ste. 209, La j 





Your Future is in Yo 


Learn 
about 
our 
ove 
life! cau: 
1:900°454-PALM 


Only $2.99/min. MIDRATEL Winter Park, FL 32750 


BUY DIRECT 
SAVE UP TO 50%! 
Call Today 
~ for FREE Color Catalog 
=. and Wholesale Priciry! 


1-800-228-6292 
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, BE A PARALEGAL! 


Attorney-instructed home study prepares 
you for an exciting future in America’s hottest 
career. FREE BOOKLET: 800-223-4542. 
j Name 
Address 
City. State Zip. 
The School of Paralegal Studies - 2245 Perim- ug 
eter Park + Dept. LL203 + Atlanta, Georgia 30341 a> 2.3-L~1 
eee eee 









FREE CATALOG 
New Hearing Aids 


a ® All Models @ Huge Savings 


® No Salesman will call 
Try Before You Buy! 


Write: BETTER HEARING 
02-LH 2nd Str., Brookport IL 62910, 1-800-422-9939 







Breast Form 
One of the most comfortable 
prostheses a mastectomee can wear 


Free Brochure 


Women who wear the Bosom Buddy breast form enjoy 
cool comfort at a modest cost. Doctors are telling their 
patients about this alternative to silicone prostheses. No 
need for special bra...fits inside regular bra...all fabric 


Noritake China 
Replacements 


re you having trouble finding matching 








pieces for your Noritake China? 


= 
SERVICE CENTER, DEPT.L ~ 


P.O. Box 3240, Chicago, Illinois 60654 
Call TOLL FREE 1-800-562-1991 
M-F, 9-5 Central Time 


Write: 


adler) PROTOS Foe 


BRIGHTEST COLORS * BORDERLESS : 
Six Cholces only $3.00 each 


* 40 Wallets 

x 32 Wallets & One 5”x7” 
* 8Wallets & Four5” x7”s 
x 2Custom8”x10’s 

* 1Custom 11” x14” 

* 20 Jumbo Wallets 










i ¥ 
RUE COLORS on KODAK paper. Speedy service, computer 
ccuracy. Send any photos or Instant prints up to 8” x 10° 
35 mm negs. (ret.) Add 95< each set for hand. and post. 
Or 3-5 day Rush Express Photo service add $2.00 per order. 


GIANT COLOR + 1 Custom 20” x 30” $8.95 

Enlargements * 2Custom 16” x 20” $9.95 

For postage and handling, Add $1.95 per giant Enlargement Oller 

Guaranteed. Encl. check or M.O. with ret. address, send to: 

RELIANCE COLOR LABS, INC. 

leita Studio R52-10 Box 1000 
Service add $2. Swansea, MA 02777 
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AMAZING ROLEX REPLICAS 


OF got 


FREE! 
18” 14K 
GOLD-PLATEp 
HERRINGBONE 
NECKLACE 
WITH EVERY 
ORDER! 


AMAZING REPLICAS OF THE WORLD'S MOST-WANTED 
WATCH—These attractive watches look so much like 
the real Rolex only an expert can tell the difference. 
Available in goldtone President style and two-tone 
(goldtone and silvertone) Jubilee style with quartz move- 
ments and authentic detailing. These glamorous copies 
have a lifetime guarantee. A terrific gift item. Send 
$39.95 (CA residents add $3.30 sales tax) plus $3 
shipping and handling to: Roy Day Jewlery, 554 W. 
Pearl St., Dept. 422, Upland, CA 91786. 

VISA OR MASTERCARD 
cite aies 1-800-447-8841 wits 


Satisfaction guaranteed or money back 








and weight adjustable. 
MONEY BACK GUARANTEE 


1-800-262-2789 


B & B COMPANY, INC., Dept. L030 


— 2417 Bank Drive - PO Box 5731 ca 


co Boise, Idaho 83705-0731 





3-D COW CLOCK Three-dimensional Holstein clock 
adds country charm in a big way to any wall in the 
kitchen, family room or office. This delightful dairy cow, 
designed for easy reading, measures 12” x 17” and is 
handcrafted from solid wood. Quartz function requires 
one AA battery (not included). Send $29.95 plus $4 
shipping and handling to Holst, Inc., Dept. LH-1091 


1118 W. Lake, Box 370, Tawas City, MI 48764. 


Medicare Approved 


Simply mauvelous 
Everywhere you go today, 

This shade of pink is holding sway; 
In waiting-rooms and hotel suites, 

















On carpets, towels—even sheets; 

On sofas, chairs—they all have some, 
That cheerful hue of bubble gum. 

It perks you up and makes you smile; 
It says, “Get tickled pink—in style!’ 


—tharles Ghigna 





I HAVE. TOO MUCA 
WALLOWEEN CANDY, 
50 IVE DECIDED TO 
GIVE YOU ALL OF THE 
STUFF THAT I HATE AND 
WAS GOING TO 
THROW OUT, ANYWAY 






TRY TO BE NICE 
TO SOME PEOPLE... 


rinted by permission of United Feature Syndicate, Inc. 





OUT OF THE MOUTHS OF BABES 


One day, the teacher asked my six-year-old, Melissa, if she knew any 
proverbs. Melissa thought for a moment, then blurted out, “I know! Don’t 
put all your eggs in one biscuit.” —Gail Smith, Van Nuys, CA 


My second-grader recently had her hair cut into a short bob (she'd usually 
worn itin along ponytail). While combing her hair one night, | created a nice, 
straight part—something my daughter had never had before—and she 
prompily mussed it up. “I don’t want my seam to show!” she said. 


—Karen Palmer, Elizabeth City, NC 


Our purchase of a VCR has had an unexpected effect on my four-year-old, 
Cara. While | was on the phone with my mother, Cara came in to ask me a 
question. “Please wait,” | whispered. “Grandma and | are talking.” To that, 
Cara replied, “Can‘t you put Grandma on ‘pause’?” 

—WMary Beth Fernandez, Custer, MI 
218 
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COMING IN 





A special salute to the American woman. 
Enjoy a tribute to all-American clothes, find 
out what’s cooking with the best chefs 
in town and see how three women of the 
House of Representatives decorate their 
homes. Plus: 

American heroines Fifty ex- 
traordinary women you'll love to 
meet. Secrets of women who 
look ten years younger AIl- 
ways wondered how they do if@ 
You can take years off, too! Re- 
port from America’s bed- 
rooms A coast-to-coast account 
of what goes on behind closed 
doors. Stress: The disease of 
the decade When one of us is 
tense, the whole family is affect- 
ed—and today we're all stressed 
out. We'll share tips on how to 
cope. And we'll check in on a 
Midwestern family we met twelve 
years ago and join in _ their 
Thanksgiving celebration. 


We’ve also got interviews with 
your favorite celebs and lots, 
lots, more! On sale October 15. 






THANK YOU FOR BUYING THIS 
ISSUE. WE HOPE YOU ENJOYED 
IT. SEE YOU NEXT MONTH. 
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UNCENSORED! 
RESULTS FROM 
OUR MOST 
REVEALING |= 
SURVEY | 

Page 148 
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NEVER UNDERESTIMATE THE POWER 
OF A WOMAN 


158 * THE AVENGERS 

Victims of rape are no longer scared silent. They're 
coming forward to put their attackers behind bars and 
change our legal system—and society. 

By Andrea Gross 


164 © SCARLETT 

Best-seller bonus. At last, find out what happened to 
Scarlett and Rhett in the long-awaited sequel to Gone 
With The Wind. By Alexandra Ripley 


173 * AMERICAN HEROINES 


Who's the most inspiring woman in your state? Read 
these fascinating profiles of courage and kindness. 


178 © PORTRAIT OF TWO MOTHERS 

Jodie was married and had every advantage; Evian 
was an unwed inner-city teen. Read these two very 
different stories of what it’s like to give birth in the U.S. 
today. By Gail Collins 





1991 





Dersomadatrss 


REAL LIVES OF YOUR FAVORITE STARS 
125+ THE JUDDS’ FAREWELL SONG 


Breaking up is hard to do. We checked in on country- 
music’s mother-daughter duo as they approached 
their bittersweet final performance. By Kathryn Casey 


140 * JOAN RIVERS CARRIES ON 


The funny lady has come back big and is helping 
others cope with loss. By Joanne Kaufman 


BT 176 @ ELIZABETH TAYLOR: HER WAY 
SUNT The luminous star is making headlines with her 
latest love story and a new fragrance. By Sally Ogle Davis 


LOOKING GREAT, FEELING GREAT 


100° THE GOOD NEWS HEALTH REPORT 

If you're plagued by PMS or yeast infections, find out 
the breakthrough treatments that can cure these and 
other women’s health problems. By Beth Weinhouse 


A BABY BOOMER 
YEARBOOK 
Page 132 
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he point isn’t 

just to look 
ounger. The point § 
s.to look better. 
setter than ever. 


Sure, your skin is changing. But that 
oesn’t mean you have to put up with it. 
terna ‘27’ doesn't. 

The more your skin needs it, the more 
ramatic the results. In as little as a week your 
<in looks softer, feels smoother. It has more 
1oisture, more life. 

It’s not a miracle. Or an overblown promise. 
e believe Eterna ‘27’ will do more for your skin 


an any other night cream at any other price. 


We absolutely guarantee it.* 





Eterna ‘27’ contains Progenitin, 

Revlon’s exclusive trademark 
for the ingredient 
pregnenolone acetate. 


| 

and 

you're not completely satisfied, to receive o refund of your purchase price, return unused portion in the original container along with | @ 

ash register receipt with purchase price circled to: Revion, Eterna, P.O. Box 7774, Maple Plain, MN 55348. © 1991 Revlon, Inc. R V 4 N 











You could really 
get decked 
in these halls. 





Now you know why You can do your holiday Our cuddly Holiday 
they're wearing crushed shopping with Avon. Lamb Chop™puppet. 
velvet this Christmas. So call your Avon The collectible Christmas 
Every year, we allswear Representative or 1-800- plate. The Country Cabin 
we're going to do our 858-8000. We'll get you our Breakfast Basket. Plus 
holiday shopping in July. special holiday brochures. stocking stuffers galore. 
But we all wind up They're filled with lovely And we'll bring it all to 
pushing and shoving with fragrance gift sets. you. At prices the stores 
everybody else. Designer jewelry by can’t possibly match. 
Falalalalalalalala. Kenneth Jay Lane and Gee, you know what? 
But you don’t have to José Maria Barrera. Maybe ’tis the season to 
face the holiday crush. Our dalmatian door stop. _ be jolly, after all. 





© 1991 Shari Lewis Enterprises. inc. 
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A WEEKEND AF THANKSGIVING 
Page 226 


108 HOW TO LOOK TEN YEARS YOUNGER 
Women who don’t look anywhere near their age share 
their beauty secrets with you. 


114 BEHIND THE BEDROOM DOOR 


Take a peek into the sizzling sex lives of American 
couples. By Lynn Harris 


MAKE THE MOST OF TIME TOGETHER 
56 © ALL STRESSED OUT 


Too much to do, too little time. All over America, moms, 
dads and kids are living in a pressure cooker. Here are 
ways to reclaim your life. By Deborah Beroset Diamond 


70 © STRATEGIES TO END THE STRUGGLES 


Sometimes a good bribe is the only way to motivate 
your kids—but you've got to do it right. 


76 * T00 MUCH IS NOT ENOUGH 


One mother’s story of how she let go of the excesses of 
the eighties and let her kids be kids. By Anne Sheffield 


81 © CAN THIS MARRIAGE BE SAVED? 
A WORKBOOK FOR YOU AND YOUR HUSBAND 


Finally, the counselor makes a house call for you. 
Quizzes, exercises and tips to improve your marriage. 


Sle 


BEST FASHION AND HOME IDEAS 
31 * BEAUTY AND FASHION JOURNAL 


Army nurses from the Gulf get glamorous makeovers; 
how to have red-hot lips; hip and thigh busters. 
8 


180 * WOMEN OF THE HOUSE 


These congresswomen spend their days in the halls of 
the Capitol, but at night they relax in their favorite room. 
Here's a glimpse of their comfy retreats. 


food 


WHAT’S COOKING IN AMERICA 
200° THE BEST COOK IN TOWN 


Everyone wants to get on the guest list when these 
great chefs give a dinner party. 


239 + SUPERFOODS FOR WOMEN 


Satisfy your special nutrition needs and your cravings, 
too, with these recipes designed just for you. | 


252 INSIDE THE JOURNAL KITCHEN/RECIPE INDEX 


12 EDITOR'S JOURNAL 
14 © CAN THIS MARRIAGE 
BE SAVED? 
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“We can’t agree on 
anything” 
By Margery Rosen 


22 © A WOMAN TODAY 
Special edition: 
“This is your life” 
Meet five ordinary 
women who symbolize 
the extraordinary 
strength of America. 
By Kathryn Casey 


258 » Li) TRAVEL PLANNER 


264° PET NEWS 
By Nina Keilin 


284 » LAST LAUGHS 


CLOTHES, AMERICAN- 
STYLE Page 187 
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n this issue, Ladies’ Home 
Journal is focusing its editorial 
spotlight on today’s American 
women. We’re applauding 
women’s many achievements, 
examining their needs, and helping, 
we hope, to set a course for future 
accomplishments. 

The issue is filled with stories of 
smart, brave, caring women who 
are probably a lot like yourself. We 
think you’ll especially enjoy reading 
our lead feature, “American 
heroines” (page 173), which salutes 
the most inspiring women in every 
state. I think these stories of 
women who unselfish- 
ly do mar- 





velous 
things for others 

will touch you and just plain make 
you feel good. 

Another important feature in this 
issue is “The avengers,’’ on page 
158, about how rape survivors today 
are fighting back against their 


attackers and against a system that 
too often blames the oe At the 
end of the feature, Ladies’ Home 
Journal gives you a onene opportu- 


nity to join with these women in 
speaking out about this crime to 
Congress and the Pr esident. 

Other women you'll wa 


1t to know 
are highlighted in a variety of fea- 
tures. Meet brave n s who 
served in the Persian Gulf and who 


wrote to LHJ from Saudi Arabia 
during Operation Desert Storm. 
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They never looked prettier than 
after a welcome-home LHJ makeover 
(page 31). Also, get acquainted with 
some great cooks who can rightly 
claim to be the best in their home- 
town. They share their mouth- 
watering recipes with you on page 
200. And don’t miss our survey, 
“Uncensored: How we really feel,” 
on page 148, which shares the views 
of fifty thousand of our readers. 

But this issue not only salutes 
achievements, it tries to tackle the 
problems we all 
have in our 

daily lives. To 
make your 
most impor- 
tant relation- 
ship more 
satisfying, I 
recommend 
“The 'Can 
this mar- 
riage be 
saved?’ work- 
book”’ on page 81. For 
the first time, LHJ has creat- 
ed a guide based on our famous col- 
umn that can help you deal with 
difficulties in your own relation- 
ships. I think it could make any 
marriage better. 

Also in this issue, LHJ begins 
labeling our recipes so that all the 
nutrition information you want is 
easy to understand. We’ve always 
given you the calorie count. Now 
you'll see on every recipe your daily 
goals for calories, fat and nutrients 
and how much of each is supplied by 
that particular dish. LHJ is the 
first women’s magazine to label 
their recipes this way. 

Besides all this helpful informa- 
tion, there’s glamour as well. Enjoy 
a profile on supersurvivor, superstar 
Elizabeth Taylor. Then curl up and 
read our excerpt from the block- 
buster novel of the year, Scarlett, 


AVERY SPECIAL 
ISSUE 


BY MYRNA BLYTH 


and find out what happened next to 
this enduring American heroine. 

I’m sure that you can understand 
that working on this issue was a 
treat for me in many ways. As an 
extra bonus, it gave me the chance 
to meet Elizabeth Dole, the dynamic 
president of the American Red 
Cross. In this issue we are featuring 
a special sweepstakes. With each 
proof of purchase of a selected prod- 
uct featured in the promotion, LHJ 
will donate money to the American 
Red Cross’s Persian Gulf Crisis 
Fund, which continues to provide 
aid to victims of the conflict. 

When I went to speak with Mrs. 
Dole about this project, I realized 
that in many ways she exemplifies 
the new spirit of volunteerism that 
is touching many women in our 
country today. In fact, she proved 
her commitment when she left her 
position as Secretary of Labor last 
fall for her new job at the Red 
Cross. She gave up her first year’s 
salary of $200,000, saying, “The 
best way I can let volunteers know 
of their importance is to be one of 
them, to earn a patch on my sleeve.” 
Her husband, Senate Republican 
Leader Robert Dole, didn’t quite 
agree, but he came around. 

Dole’s whole career since gradua- 
tion from Harvard Law School in 
1965 has been dedicated to public 
service. “When I went to law school, 
I knew I wasn’t going to go to a Wall 
Street firm,’’ she says. “And in all 
the jobs I’ve held since graduation— 
as Federal Trade Commissioner, as 
Secretary of Transportation and as 
Secretary of Labor—I’ve worked to 
make a difference for people. It’s a 
joy when you can.” 

Dole is getting rave reviews for 
the work she is doing at the Red 
Cross. In her first months on the job 
she called for a sweeping overhaul 
of the way blood is (continued) 
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(continued) collected and handled. 
“We’re going state-of-the-art,” she told 
me. “The Red Cross supplies half the 
blood for America. I can say that right 
now our blood is safer than it’s ever 
been. The risk of any sort of tainted 
blood is about one in one hundred fifty 
thousand pints. But what I can’t say is 
that it’s as safe as we can possibly 
make it. And you have to go to state-of- 
the-art procedures to be able to say 
that.’’ Without any disruption of ser- 
vices and at a cost of 

$120 million, 
the 








office, I guess you never say never.” 
Does she believe there will be a woman 
president within twenty years? “I do, I 
certainly do.” 

Although admittedly ambitious and 
hardworking, Dole, who is fifty-four, 
says that she’s lightened up a little 
lately. “I no longer think you have to 
work seven days a week. There was a 
time when I thought you had to stay at 
that pitch, that high gear, constantly. 
But now I know you reach a point of 
diminishing returns. I know you have 
to have some balance in your life.”’ 
Now she spends at least one day a 
week “with family, friends. Going to 
church. Puttering around. Taking 
friends for brunch, having a cookout.” 

Recently she has also licked a weight 
problem that has troubled her in the 
past. How did she do it? “On a tread- 
mill. Best present I ever bought for 
Bob,”’ she says, laughing. She walks for 
at least forty-five minutes a day, with 
longer workout sessions on weekends, 
while viewing old movies. “I mean, 
how much CNN can you watch?” 

As one of the most successful women 


Elizabeth Dole 
“Wont t be 


ieeot siker Ae gaiation: ‘role model’ 
Mont of OW voctlalany forever) a 


Red Cross will update its collection 
and processing procedures during 
the next two years. 

Dole, who is able to focus on prob- 
lems and solve them decisively, is often 
mentioned as a possible vice-presiden- 
tial or presidential candidate. “I don’t 
have a blueprint or a plan,” she says 
when asked about her political ambi- 
tions. “The way I look at running for 
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in America, what’s her advice for 
women? “Find those areas that you 
feel passionate about, where you feel 
you have a sense of mission,” she 
advises. “Then get the skills to make 
that passion practical.” 

Her final thought: “Oh, won’t it be 
great,” she says with a grin, “when the 
expression ‘role model’ is out of our 
vocabulary forever?” 
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N'T AGREE ON ANYTHING” 


Like so many couples today, Annie and Tom found their constant bickering about 
handling the children was pushing them farther and farther apart. How can a 
couple learn to present a united front? 





ANNIE’S TURN “We've only been 
married five and a half years, 
but it seems like we’ve already 
faced a lifetime of problems,” 
said Annie, thirty-eight, a tall, 
thin woman with wavy blond 
hair. “In that short time, we 
had two children—Janie is five 
and Tommy Jr. is four; I lost 
both my parents; my husband, 
who’s an accountant, lost his job 
three times, and I had to sup- 

us while we lived for a year 
om’s parents. In fact, he’s 


At least we’re back in our 
own home, but 11 s total cha- 
os. I still work full-time, so 


Introduced thirty-eight years age 
world. This month’s case is based o 


Evanston, Illinois. The story told here is true, 


Tommy Jr. is in preschool all 
day, and Janie is in all-day kin- 
dergarten. I dash out of the of- 
fice at five to pick them up on 
my way home. Tom spends his 
day going on interviews or 
sending out resumés. As soon as 
I walk in, he disappears, and 
I'm left in charge of everything. 

“And Im doing a lousy job. 
The children are out of control. 
They fight with each other, they 
fight with me—they’re so fresh, 
and Janie always insists on 
having the last word. I often 
wonder if it would be different if 
I stayed home; we’d have more 
time, so maybe things wouldn't 


BE SAVED? is a registered trademark of Meredith Corporation. 
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By Margery D. Rosen 


be so crazy. Anyway, a few 
weeks ago Tommy Jdr.’s teacher 
called to say he was doing some- 
thing that was disrupting the 
group. It’s difficult for me to 
talk about this; you see, Tommy 
masturbates constantly. I’ve 
read enough child-care books to 
know that if a child does that 
excessively, it’s abnormal. 

“Tommy started doing this 
the year my mother was dying. 
Mother was an alcoholic, and by 
last year it was clear that she 
couldn’t take care of herself 
anymore. I had moved her in 
with us and hired a visiting 
nurse to care for her, but it was 
still very difficult for the kids. 

“The fact that Tom and I can’t 
agree on how to handle Tom- 
my’s problem is a perfect exam- 
ple of how we can’t agree on 
anything anymore. My husband 
thinks we should slap him, but I 
don’t believe in spanking. I try 
to talk things out with my chil- 
dren and explain why I want 
them to do things. 

“Tom’s other method of disci- 
pline is to criticize the children 
and call them names. He gets so 
angry sometimes, and hell 
shout, “You’re driving me crazy’ 
or ‘How could you be so stupid?’ 

“Whenever I ask my husband 
for help with the kids, all he 
does is criticize me. He says I 
spoilthem,thatI (continued) 


CAN THIS MARRIAGE BE SAVED? is the most popular, most enduring women’s magazine feature in the 
interviews and information from the files of Antoinette Saunders, Ph.D., a clinical psychologist in 
though names and other details have been changed to conceal identities. CAN THIS MARRIAGE 
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(continued) give them too many 
choices. I shouldn’t let Janie decide 
what she wants to wear to school, I 
should tell her what to wear. I 
shouldn’t ask what kind of cereal 
they want for breakfast, I should just 
put it on the table. He tells me that 
bedtime is a nightmare because I 
drag out the bath time and the sto- 
ries. The kids are so hard to calm 
down that I swing between frustra- 
tion and tears. But his methods 
sound like boot camp. 

“We both also get very upset when 
our kids act up in front of other peo- 
ple, and we argue about that, too. 
Last Christmas at my sister’s house 
was horrendous. Our high-strung 
kids were all over the place. Tom 
was mortified. My sister was angry. 
And I felt it was all my fault. 

“T’ve been taking care of people my 
whole life. I’m the oldest of five, and 
we grew up in a suburb of Chicago. 
My father ran his own manufactur- 


AIAGE BE SAVED? 


I worked until I had Janie, then took 
a six-week maternity leave. 

“Three weeks after Janie was 
born, my father had a massive coro- 
nary and died. I was devastated, but 
I think that my new family kept me 
going. Tommy Jr. was born a year 
later, but three weeks after I 
brought him home from the hospital, 
Tom lost his job for the first time. 
Corporate reshuffling. I had a good 
job, but we couldn’t afford to keep 
the house, so we moved in with my 
in-laws. That was a depressing time. 
My mother-in-law thought she knew 
everything about raising children 
and didn’t hesitate to tell me my way 
was wrong. 

“That’s when Tom decided to help 
my brothers manage my father’s 
company. Since he was working, we 
were able to buy another house down 
the street. But after a few months, 
the company was in trouble, so once 
again, Tom was out of work. He 


do, and now, four years later, she’s 
still doing it. And she’s still reading 
six stories a night. She complains 
that bedtime is horrendous, but she 
brings it on herself. When the kids 
drive her crazy, she comes to me, cry- 
ing, ‘What should I do?’ Well, I’ve 
already told her. After a while, I 
washed my hands of the whole mess. 

“I guess it boils down to the fact 
that Annie’s idea of treating inap- 
propriate behavior—whether it’s 
Tommy’s masturbation, Janie’s tan- 
trums or fights they have with each 
other in a restaurant—is to discuss 
everything. She reads many child- 
care books, but, hey, you don’t reason 
with a four-year-old! 

“Of course, how we’re going to dis- 
cipline is never really up for discus- 
sion. Oh, she may ask my advice, but 
it’s clear she fully intends to handle 
it her way; it’s not negotiable. I 
think mothers do have a more intu- 
itive sense of what little kids need. 


“Annie may ask for my advice,’ said Tom, “but it’s clear she intends to handle it her way.” 


ing company, and he was pretty suc- 
cessful. I adored him, but he worked 
all the time, and we hardly ever saw 
him. I suppose that’s how he dealt 
with Mother’s alcoholism. 

“My brothers and sisters and I had 
our own ways of coping. We were all 
very extroverted, did well in school 
and were involved in every activity. 
We dreaded going home. 

“Still, I think we were a close fam- 
ily, though from time to time we’d 
get into rip-roaring fights. We would 
get things off our chest and then 
be done with it. 

“After college, I decided to go for 
my M.B.A. I found a job at a large 
computer software company, and I’ve 
worked my way up to head of the 
personnel department. That’s where 
I met Tom. We’d been acquaintances 
for about two years, started dating, 
and friendship grew into passion. 
Tom was quiet, smart and funny. Af- 
ter seeing each other non-stop for 








one month, we got engaged. We were 
married six months later. 

“Actually, i pregnant three 
months after we got engaged. While 
we'd planned on getting married in 
November, we moved everything up 
to September. It was a huge country 
club wedding, but it wa un for 
me because at the last moment, 
Mother started drinking | bare- 


ly made it through the cere 
“We went to Mexico for a 
moon, then moved into a new house. 
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loney- 


found a new spot fairly quickly, but 
then that firm went bankrupt. 

“I guess it’s not surprising that 
there’s no laughter in our house, no 
closeness. Tom and I rarely make 
love anymore. And I’m so tired of 
hearing him tell me that the solution 
to all my problems is for me to be 
more organized. By the time I get 
everyone in bed, I’m wound up like a 
corkscrew. I can feel the tension 
right here in my throat. This is not a 
marriage. At least it’s not the kind I 
want to have.” 


TOM’S TURN “Well, this is not the 
kind of marriage I want to have ei- 
ther,” said Tom, thirty-nine, in a 
quiet, deliberate voice. “We love 
each other, but we just can’t stop 
arguing. 

“The fact that I’m unemployed at 
the moment doesn’t help. I’ve been 
sending out hundreds of resumés, 
and I’m trying to be optimistic, but 
it’s not easy. 

“Annie and J are like robots. The 
tension is terrible. The reason we 
haven’t made love is that she’s either 
exhausted or too tense. 

“As soon as we had kids, it was 
clear that Annie and I have different 
opinions on how they should be 
raised. I think I noticed it when we 
first took Janie out of the crib. Annie 
would lie down next to her on the 
bed to get her to go to sleep. I 
thought that was the wrong thing to 


Maybe Ill get more involved when 
the children are older. 

“Sometimes, rather than argue, I 
walk back into my den and read the 
newspaper. It’s not like me to get 
into a fight. Annie’s the emotional 
one. I think that’s probably one of 
the reasons I fell in love with her. 
Her whole family made everything 
seem so dramatic; they were so dif- 
ferent from my own. 

“Tm an only child, and I was born 
in Germany. My parents moved here 
when I was five. Father was a quali- 
ty-control expert in a meat factory, 
and Mother worked as a bookkeep- 
er—and I was an original latchkey 
kid. I don’t remember a lot about my 
childhood except that my parents 
were very strict. If I did something 
wrong, out came that wooden spoon. 
My parents didn’t discuss much. 

“J always dreamed of being a pilot 
or an architect, but my parents 
wanted me to become an accountant. 
So I enrolled as a freshman at the 
University of Illinois, and from day 
one, I was an accounting major. 

“After college, I was offered a good 
job at the company where Annie still 
works. We really did have a fast 
courtship, but a few weeks after the 
wedding, I lost my job. It’s been a 
real roller-coaster period for me— 
trying to support my family, to settle 
arguments between Annie and my 
mother. I know she’s a difficult wom- 
an, but (continued on page 20) 
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@ CAN THIS MARRIAGE 


continued from page 16 


Annie should just let those comments 
roll off her back. Annie ignores me—as 
she does the many reasonable sugges- 
tions I’ve made to help her get more 
organized. For instance: I suggested 
that when she cooks dinner, she clean 
up as she goes along, putting dishes 
away so the kitchen doesn’t look like a 
tornado when dinner is over. I told her 
not to let the wash pile up in the laun- 
dry room but to bring it right up after 
she’s done. Why don’t I help her more, 
she wants to know? Because she never 
lets me! Annie thinks she has to do it 
all—and better than anyone else.” 


THE COUNSELOR’S TURN “How 
to reconcile different styles of disci- 
pline is a common problem for many 
couples,” said the counselor. “But for 
Annie and Tom, their inability to re- 
solve their differences was proving 
painfully divisive. 

“The oldest of five, bright, articulate 
Annie couldn’t stop proving to herself 
and everybody else that she was in 
total control: Of course she could han- 
dle a full-time job, two kids, and still 
keep a clean house. So what if her 
husband was out of work? Annie had a 
lot invested in this image of herself, 
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since she had always received much 
praise for her ability to coordinate 
everything so smoothiy. 

“When I first met Tom, he was de- 
pressed, and it took several sessions 
before he felt comfortable enough to 
talk about his feelings. Reluctant to 
admit it, Tom was frustrated that his 
wife was the sole breadwinner and in- 
deed had been several times in the 
past. Tom had a strict upbringing, 
which he continued with his own chil- 
dren. His mother was outspoken and 
controlling, and though Tom often ig- 
nored her and encouraged Annie to do 
the same, he had obviously internal- 
ized many of his parents’ beliefs about 
raising children. Annie needed to be 
able to take charge and tell her moth- 
er-in-law to mind her own business. 

“While quiet Tom was initially at- 
tracted to Annie’s drama and emotion, 
he hated to fight and was easily frus- 
trated by his wife’s obsessing about 
problems. As far as he was concerned, 
you discuss a problem once, present a 
solution and move on. 

“After listening to Tom and Annie, I 
suggested they bring Tommy Jr. to see 
me, too, and I spoke with his teacher to 
get her perspective. I explained to An- 
nie and Tom that for a young child, 
masturbation is one way of relieving 
stress and calming down. All children 









masturbate, but by the age of foy 
they usually have learned that it 
something you do in private. To 

however, was under so much trea 
was unable to control himself. 

“One key element in easing Tor 
my’s stress was to ease the tension 
home. Annie knew she needed to call 
down, but she didn’t know how. 

“I explained to Annie that often cM 
dren of alcoholic parents grow up in 
environment so unpredictable t 
they develop a compulsive need to c 
trol everything. As a child, Annie fe 
responsible for her brothers and sistel 
much as she feels responsible for eve’ 
aspect of her children’s behavior no 

“Although Annie and Tom thoug 
they were communicating, there 
little meaningful dialogue betwei 
them, and they rarely went out alo 
together. As soon as Annie walked 
the door, Tom checked out. She w 
exhausted and frustrated and, thou 
she was unaware of it, angry aa | 
at Tom for not working (and gui 
about feeling that way)... angry 
her mother-in-law for intruding in h 
life... and angry at herself for feeli 
conflicted about working. Like mai 
working mothers, she enjoyed her jc 
but she longed to be at home wi 
her children. 

“About four months after I start 
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Free, 





Your flow is unpredictable, and in a matter of 
oments, it can suddenly go from light to heavy 
to anywhere in between. 

But new Sure & Natural Ultra 
Thin maxis are ingeniously 
designed to adjust to the 
changes in your flow and give 
you the protection you need, 
when you need it most. 


ow our ultra thin maxi responds to you. 
How did we make new Sure & Natural Ultra 
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unterparts? We replaced old-fashioned bulk 
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cate te crystals are con- 
d in a soft inner core. 


thin pad. 


We're so sure you'll love new 
Sure & Natural Ultra Thins, we 
want you to try them free. 





own weight. So you get flow-responsive, full-size 
maxi protection in our ultra 





These tiny crystals absorb as 
much as old-fashioned bulk. 


mam FREE SAMPLE 
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sing them, Tom found another job. 
‘this time, Annie felt strong enough 
speak to her supervisor about tak- 
x a three-day-a-week position. ‘If ’m 
t department head, I can spend more 
ne with my kids. There’ll be time for 
re responsibility later,’ she said. 
nile this decision is not one that ev- 
y woman can—or should—make, it 
is the right one for Annie. 

‘Having his mother more available 
sed Tommy’s stress. She continues 
remind Tommy that masturbation 
a private activity and that he can’t 
it at school or in the family room, 
d the problem has decreased. 

‘Next, we addressed discipline prob- 
as in general. I told Tom I did not 
lieve in spanking; nor did I think 
nie was spoiling the children by 
ving them choices or reasons for be- 
ving a certain way. However, I did 
1 she was inconsistent in her ap- 
yach. Tom agreed to listen to other 
’as, and as he saw that these new 
»as and discipline strategies worked, 
_ stopped automatically resorting 
spanking and criticizing. 

“My first suggestion was that they 
t routine back into their children’s 
es, since children need to know 
at to expect and what is expected of 
2m. Tom and Annie determined to 
ck to a regular schedule for meals, 


baths and bedtime. Annie found that 
when she let go a little, Tom was capa- 
ble of picking up the slack: He cleaned 
up the kitchen after dinner while she 
got the kids ready for their baths. 

“I also suggested they try to give 
their children incentives for behaving 
well. For example, using a kitchen 
timer has been an effective tool for 
them. At bedtime, the timer goes on, 
and if Janie and Tommy are in their 
pajamas when it rings, they can have 
storytime; if not, they forfeit it. Annie 
has agreed to a limit of two stories. 
And she no longer lies down on the bed 
with them when they go to sleep. ‘I 
thought they’d make a big fuss when I 
stopped,’ she said, ‘but now that the 
whole evening is calmer, they really 
don’t mind.’ The pay-off has been more 
time for Annie and Tom to talk at the 
end of the day. They make a point of 
going out every Wednesday night— 
kid-free time. And now that they are 
feeling more relaxed and comfort- 
able with each other, their sex life 
has improved, too. 

“I also suggested they help their 
kids understand that all behavior has 
consequences. Annie set aside a time- 
out corner, filled with plump pillows 
and books, where the kids can go when 
they need to calm down. 

“Janie and Tommy’s sibling rivalry 


was classic, but Tom and Annie had 
interfered in their fights instead of 
teaching them how to resolve their 
conflicts. Since children love games 
and humor, I suggested creating their 
own People’s Court. Now, if either 
child has a problem, they come to a 
parent, who plays Judge Wapner, and 
present their sides. Before long, every- 
one’s laughing. 

“Morning battles lessened when An- 
nie helped Janie pick out her clothes 
the night before. As for getting the last 
word with her daughter, Annie has 
learned to just let go. ‘I realized how 
silly it was to stand there arguing with 
a five-year-old, she said. Also, when 
they go somewhere special as a family, 
they give the kids clear, positive in- 
structions: Telling them, ‘We know 
you're excited about the Christmas 
party, and you'll be able to help deco- 
rate the tree and open two presents,’ 
works better than giving them a list of 
things they aren’t allowed to do. 
And since they feel closer as a cou- 
ple, Annie has found the confidence to 
stand up to her mother-in-law. 

“Tom and Annie stopped coming to 
see me together after nine months, 
though I am still in touch with Annie. 
‘I feel like we’re a team,’ says Annie. 
‘When a problem comes up, Tom is 
right there by my side.’ ” a 
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THISISYOUR LIFE 


This month, “A woman today” celebrates the millions of women who help hold 
this country together simply by going about their daily lives: caring for their 
families, building their careers, strengthening their marriages, proving their ability 
to thrive ina changing society. They could be your neighbors; they could be you. 
We've asked five of these women to describe how they live now. Listen to their 
hopes and fears—and hear your own. By Kathryn Casey 


Tl lote goa New 
Ruthimn Swamon, 46, 
Dade Cty, FE Married, qwe 
children from final marriage; 
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I never thought Id be raising a 
child again. It’s terrifying being 


forty-six with a six-year-old. I 
have the whitest hair in the PTA. 
Maynard and I met through 


church and married in April 
1990. His second wife died of 
cancer in 1988. When I first met 
22 
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Christiana, she was wild. May- 
nard had a lot of trouble telling 
her no, because he didn’t want 
her crying or upset. 

I came down on her pretty 
hard at first. Her bedtime used to 
be ten o'clock. I said, “This is 
ridiculous.” I kept inching bed- 
time back until I finally got it to 
eight o'clock. I thought, This 
child is going to hate me. But 
she absolutely loves me. She’s 
thrived on the discipline, really 
blossomed. Maynard’s good at 
setting rules now, too. 


I was selling real estate when 
we married, but there have been 
so many adjustments, I haven’t 
gone back. I wanted to bond 
with Christiana. Everything has 
been new for her: baking cook- 
les, going to the library. She’s a 
full-time job. 

The first time Christiana 
called me Momma was around 
Mother’s Day 1990. She made 
me a pink paper flower and said, 
“I love you, New Momma.” [ still 
have that flower. 

Last December, I adopted 
Christiana. We explained to her 
that her momma was in heaven 
and that I wanted to be her moth- 
er because I loved her. We had an 
adoption party for her at kinder- 
garten. They had cupcakes and 
we all sang “Happy Adoption to 
You.” She was thrilled. 

Sometimes, though, there’s a 
little ping of panic when I stop 
and think that Christiana is our 
retirement. We joke that the day 
she goes to college, we'll be at the 
nursing home saying good-bye. 

I miss work sometimes, too. I 
actually had an opportunity to go 
to work a couple of months ago, 
but I couldn’t justify taking that 
much time away from Maynard 
and Christiana. Right now I’m 
content to stay home, and I’m not 
planning too far ahead. 
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“( wert to be a role model” 
Jeanette Mitchell, 49, 
Milwaukee, WI. Distriet 
Manager, Wiscomin Bell; 
school board preidert; 
divorced, three hildren 


I never anticipated getting as 
high up in the company as I am 
now. I started out at Wisconsin 
Bell as an operator in 1962, right 
before I got married. I made 
$37.50 a week, and I thought if I 
ever made $100 a week, I would 
be a success. Today, I’m one of 
the top one hundred managers 
in the company. 

After I started, I got two pro- 
motions over the next five years, 
but I was really surprised when I 
was promoted to supervisor in 
1968; I wondered what they saw 
in me. I said to my manager, 
“Are you promoting me because 





“| wae to busy mpl dake 


Tina Barbata, 36, 


, 
Bootkhees er A weorced, 
ae. 

We Ney 

My husband was a good man. I 
never realized addiction 
was, or how it could ge peo- 
ple, until I saw what it did to 


him. The final straw was in 
1988, when he pulled a gun on 
me. I left the following week. 
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I'm black?” He said, “We’re pro- 
moting you because we think 
you can do the job.” 

Around that time, my hus- 
band and I divorced. It was some- 
times tough raising my three 
daughters on my own, but my 
parents and brothers helped 
baby-sit when I was in a bind. 
My children were always my pri- 
ority. My driving force was to 
earn enough to make sure that 
they wouldn’t feel deprived. 

In 1979, under the company’s 
tuition- reimbursement __ pro- 
gram, I went back to school on 


I hadn’t worked for four years, 
so I was on welfare for eight 
months after I left. I would stand 
in line, thinking, I’m different 
from these people. I am not going 
to do this forever. I would go to a 
store at the other end of town to 
use my food stamps. 

I get child support, irregular- 
ly. He’s been ordered to pay $427 
a month. He’s always late. I only 
make $12 an hour, clear about 
$300 a week. My five-year-old 
son’s preschool costs $80 a week, 
and my eight-year-old daughter 
goes to the YMCA before school 
for $30 a week. I pay $700 per 
month for rent. In a good month, 
I’m $500 in the hole. 

fm constantly thinking of 
ways to better myself. I’ve tried 
the old stuff-envelopes-in-your- 
home, but that never really pans 
out. I looked into being a para- 
legal, and I’d like to go back 
to school. But I couldn’t do that 
and work full-time, even if I quali- 


weekends. I got my B.A. 
degree in business man- 
agement in 1982. 

I first ran for the Mil- 
waukee school board in 
1986. I represent a primar- 
ily white part of the city. 
One of the city’s key politi- 
cal figures said I'd never be 
able to win. I told him that 
if the people weren’t com- 
fortable with the fact that I 
was black, I couldn’t repre- 
sent them. I won anyway. 

I'm most proud of my daugh- 
ters. I look at them and I see 
women who are unique, talent- 
ed, bright, and I think: J did that. 
When Pamela graduated from 
Harvard in 1986, I cried like a 
baby. A year later my twins, 
Yvonne and Yvette, graduated 
from Beloit College. They all tell 
me that I inspired them. 

I think it’s important to havea 
role model, a groundbreaker, so 
young women can see that it can 
be done. Hopefully, it won’t take 
them twenty-eight years to do it. 


fied for a loan. The kids see so little 
of me as itis. I feel it’s important to 
be with them right now. 

Brianne is the most wonderful 
girl. Darryl tries to be the tough 
guy. Theyve really suffered 
through all this. I try to explain 
to them about the drugs, that 
Daddy is sick. Yet Bri keeps hop- 
ing that he’ll come back and be 
the daddy she wants him to be. 

When people ask when I think 
my life will turn around, ’m 
embarrassed to say I don’t know. 
Right now, I would just like to 
take my kids to the dentist. To 
get them a haircut. To buy them 
shoes. Just to be able to make it. 

Sometimes I ask myself: 
Where are you going? Then I 
look back and say: You've really 
come a long way. Maybe not fi- 
nancially, but in how you feel. I 
don’t know how or what, but 
something keeps me going every 
day. Something makes me be- 
lieve I’m going to get there. 
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“| ewe pew | would fly" 
A hy hor, 1x 
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th anita, Ove Ald 


When I was about nine, my par- 
ents asked if I had one wish, 
what it would be. I told them it 
would be to land a jet in San 
Francisco at night. Seventeen 
years later, it happened. 

For some reason, I was always 
attracted to airplanes. I started 
taking flying lessons just after 
my freshman year at college. I 
knew from that point on I would 
fly for the rest of my life. 

I applied to American Airlines 
in March 1976. It seemed like a 
real shot in the dark. For one 
thing, it was a giant step; I had 





= harow l've dove oll ( hn" 
Markarita Bruno, 46, New 
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NY. M wrned, three 


for mother 
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My parents sepal en | was 
small, and we m re from 
Puerto Rico in 1 other 
worked hard in a up 
port my sister and 1 
very outgoing. Our hou 
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been flying freight for corpora- 
tions, using small twin-engine 
airplanes. I had also never seen a 
woman airline pilot. Now, years 
later, a flight attendant will say 
to me, “I didn’t know there were 
any female pilots. I didn’t know I 
could do this.” Well, I didn’t, ei- 
ther. But I still wanted it. 

When American hired me that 
October, I was the seventeenth 
female pilot in the United States 
with a U.S. carrier and the third 
at American. Two days before 


ways full of people. Now no 
one bothers with her. 

We first noticed some- 
thing was wrong five 
years ago. First she didn’t 
change her clothes for a 
few days. It wasn’t like 
her. She was always a 
neat person. 

Then one day she called 
at noon to say she was 
coming over to my house, 
five blocks away, but she 
never showed up. We kept 
calling her house. At four-thirty 
she came; she had wandered to a 
gas station near the East River, 
and one of the workers had driv- 
en her back. That’s when we 
realized there was something 
wrong with her mind. 

We were afraid to leave her 
alone. She was hysterical. I 
didn’t have enough help. I 
couldn’t run after her and take 
care of my family. I was about to 
have a nervous breakdown. 

Finally, Beth Israel Hospital 


my tenth anniversary there, I 
was promoted to captain. 

Today, American has 139 fe- 
male pilots out of a total of 9,100. 
It is becoming less and less of an 
oddity. The hardest part, though, 
is what we women do to our- 
selves. We tend to put a lot of 
pressure on ourselves to prove 
we're as good as the men. 

Two years ago, I married Tom 
Stawicki, a portfolio manager. I 
wanted to have a baby right 
away, but it wasn’t easy. I had 
four miscarriages in one year. 

During my fifth pregnancy, I 
had to have progesterone shots 
every twelve hours for the first 
thirty days. I also grounded my- 
self after two months. Taylor was 
born May 17, and he’s beautiful. 

I went back to work after three 
months’ leave. It’s very difficult 
leaving Taylor with a nanny 
when he’s so young. He’s going to 
be changing every day, and I 
hate missing that. Before, I 
couldn’t wait to go to work, and I 
still can’t. But now I’m torn. 


referred me to the Max Meltzer 
Clinic. There, they told us they 
thought it was Alzheimer’s dis- 
ease. They sent us to a social 
worker who helped us get home 
attendants. It’s easieron menow. 

Today my mother is like a 
year-and-a-half-old baby. I shop 
for her, pay her bills. I visit her 
once or twice a day. I comb her 
hair. We hug, and I talk to her. 
She doesn’t always know me, but 
she knows I’m related. If I ask 
her if she’s tired, she will say yes 
and lay her head on my chest like 
a little baby. 

I worry that I might get Alz- 
heimer’s someday. I think about 
it a lot. [hope my children would 
take care of me, but I wouldn’t 
want to be a burden. 

My mother was a good mother. 
What keeps me going is my love 
for her. If she didn’t have me, she 
would be out on the streets or 
dead by now. I feel good that I’ve 
been able to help. I know I have 
done all I can. eB 
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The premium 100mm cigarette. 
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Py tt ti TIME FO Rg UALIT Y. 


SURGEON GENERAL'S WARNING: Quitting Smoking 
Now Greatly Reduces Serious Risks to Your Health. 


© Philip Morris Inc. 1991 


11 mg ‘‘tar,’0.8 mg nicotine av. per cigarette by FIC method. 































This rich lagm@er goes. aM 
beyond soap clean. — 
Even removes makeup © 
greaselessly. A thorou 
clean but without dryin 
like soap. And it has 3 


the extra plus of light 
Olay fluids. Working 
with your skinto help 
keep essential moisture 
and a fresh young glow. 


50 bring out the fresh 
glow of younger looking 
skin-- 100% soap-free 
Foaming Face Wash will 
change the way you wash 
yourace forever 


This month, an all-American beauty bonus: Army 
nurses back from the Gulf War get great make- 
overs; lipstick roundup; the secret to thin thighs 


ARMED AND GLAMOROUS 


LAST WINTER, FOUR U.S. ARMY CAPTAINS WROTE TO LHJ FROM SAUDI ARABIA, 
ASKING IF WE WOULD MAKE THEM OVER WHEN THEY CAME MARCHING HOME. 
WE WERE DELIGHTED—AND THOUGHT IT WAS THE LEAST WE COULD DO—SO 
WE SENT AN ALL-STAR HAIR AND MAKEUP TEAM TO THE 5TH MASH UNIT, IN 
FORT BRAGG, NORTH CAROLINA, TO GIVE THE WOMEN A BEAUTIFUL WELCOME 
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CAPTAIN CATHY NAVARRO'S 
SHORT CUT SERVES UP STYLE 


fH Twenty-seven-year-old Cathy told us if 
she ever got orders to a remote place 
again, she would remember to pack 
perfume and nail polish—the beauty 
essentials she missed most! We treated 
_— Cathy to a few more beauty boosts: a 


* — chic cut kissed with gold and honey 





, highlights. The flattering new style 
; plus slate eyeshadow and dark-brown 


eyeliner shows off her baby blues. 





New York k Giy Filcup pro Tomy MeAulay ad are aces Antonis 
Soddu and Arlene Bradley (of The Spot, NYC) cut, colored 
and glamorized our four nurses after they said farewell to arms 
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LAYERS AND LOWLIGHTS: 
CAPTAIN ROBIN ILER’S 
STRATEGIC WEAPONS 


The first thing thirty-one-year-old Robin 
did when she returned was share a 
pizza with her husband, an Army major, 
and their two young daughters (she's 
expecting a third child in January). To 
tide her over until the big day, we of- 
fered some beauty treats: a softer hair- 
style that’s slightly layered around the 
face; brown-red lowlights and neutral 


makeup to complement her ivory skin. 


CAPTAIN KARA MURRAY 
WINS BIG WITH GOLDEN 
HIGHLIGHTS 


Twenty-nine-year-old Kara was among 
the first nurses deployed to the Gulf— 
she spent eight and a half months there. 
Now she and her husband, who was 
also stationed in Saudi Arabia, are ex- 
pecting their first child. To add to Kara’s 
natural glow: a modern, sleek haircut 
with layers on top for height, apricot and 
gold highlights to frame her face, and 
perfectly peachy makeup. 


CAPTAIN MELINDA POOLE’S 
TACTICS: A SOFT BODY 
WAVE AND WARM COLOR 


As if coming home after seven months 
to a husband, six children and two 


grandchildren weren't exciting enough 


for forty-seven-year-old Melinda, we } 


gave her a super makeover that lifted 


her spirits even more: An easy body 
1dded fullness and framed Melin- 
ja’s petite face; caramel hair color of- 
richness and shine, earthy make- 


hades completed her new look. 
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COMFORTABLE. 














NTRODUCING 
HANES T00 
CLASSIC COMFORT™ 
PANTYHOSE. 


New Hangs Too CLASSIG COMFORT 
PANTYHOSE ARE NOT ONLY EXCEP- 
TIONALLY COMFORTABLE, THEY'RE 
ALSO COMFORTABLY PRICED. 
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“Let the little children come to me” 


Rimmed in 22-karat gold i, 
Shown smaller than actual diameter of 81/2 inches |! 
©1990 W. S. George 





















ing a palette rich with golds and browns, artist Walter 
e retells a familiar Bible story with fresh insight. His 
a tender and gentle Jesus, surrounded by adoring 
ildren who wait their turn for a hug. “Let the little chil- 
ncome to me,” a fine china collector’s plate created 
m an original Walter Rane oil painting, is available 
w — and it looks like a smart buy. Here’s why Brad- 
d recommends it: 


t the little children come to me” is an important first 
ue — the first in the Blessed Are the Children series, 
Ilmarked by W. S. George Fine China. 


t's an important work of art created by artist Walter 
e, who has won national acclaim for his moving 
intings based on religious themes. Attesting to its im- 
rtance, each plate is hand numbered and accompa- 
d by a Certificate of Authenticity. 


thas the potential to appreciate in value. The edition 
‘Let the little children come to me” is limited to a max- 
um of 150 firing days. Once the edition closes, collec- 
s’ demand could exceed the supply of plates and force 
ing prices up dramatically. 


e Bradford Exchange . . . picking winners since 
. Worldwide, limited-edition plates are the 
BGE 


the little children come to me” 
'e Bradford Exchange, 
15 Milwaukee Avenue, Chicago, IL 60648 


; 





Name (Please Print) 


dress 


i 
iy State 


‘sa total of $3.49 postage and handling, and sales tax where applicable. 
r plate price in Canada is $39.50. Pending credit approval 


: 





ase enter my order for “Let the little children come to me.” I understand I need SEND NO 
NEY NOW. I will be billed $29.50* when my plate is shipped. Limit: one plate per customer. 


Telephone 


a Bradford Exchange recommendation 





only collectibles traded on an organized exchange. And 
with offices in the United States and nine other countries, 
Bradford is at the very heart of this exciting international 
market. That means Bradford analysts can often spot 
trends in the making. 

If, for example, you had followed one of our major 
recommendations in 1988, you would have bought “The 
Lord is my Shepherd” from the Beloved Hymns of Child- 
hood series at $29.50 — a plate that now trades at $74.00* 
And if you had acquired “We Three Kings,” 1989 issue in 
the Christmas Creche series from Italy, you would own 
a plate that trades at $41.00 over its issue price. 

Like any marketplace subject to the laws of supply and 
demand, the plate market is ever changing. Not all plates 
go up in value; some go down. But right now, Bradford 
Exchange analysts rate “Let the little children come to me” 
as one of the year’s top prospects — and we'll back up your 
purchase with our 365-day, money-back guarantee. 

To acquire “Let the little children come to me” at its 
$29.50 issue price — backed by our 365-day unconditional 
guarantee — simply fill out and mail the order form 
provided. Send no money now. You will be billed when 
your plate is shipped. But don’t delay. The time to get 
“Let the children come to me” is now —before it has a 
chance to increase in value. 


“As reported in the Bradford Exchange Market Report, Vol. [I-10. 
RSG-430R 


Your Unconditonal 
365-day Guarantee: 


Within one full year after you 
receive your plate, you may resell it 
to us if for any reason you are not 
) completely satisfied. We will issue 
you a refund check (or credit your 
—— account if you paid by credit card) 
for everything you have paid, 
including postage, without the 


Zi 2 A 
E necessity of a resale transaction. 


5491-E88091 








——— FORTHE LOVE UF UPSTICK 


merican women are mad for makeup—but our hands-down favorite 
beauty boost is lipstick. *“The lips are the first thing that people look 


29 


says Harvey Gedeon, senior vice-president of research for 


at, 
Revlon. ‘‘They’re the most sensual part of the face, ang dh 


iy 


stash of lipsticks at home, but who can resist all those fabulous fa 

new colors that appear each season? Sales show that we like _ 3 = - 
natural rosy-pink for every day, but by night, we’re wild about red. As an instant pick- NMR 
me-up, nothing beats a bright shade (in fact, brights are back this fall and winter). 





But lipstick’s not just color anymore: Texture is on everyone’s minds—and lips— 
lately. Lipsticks today are lighter and less waxy, and come in a wider variety of 
formulas than ever, from mattes and semi-mattes to creams, glosses and stains. ‘“They’re a lot more 


3° 


fun to wear now,”’ says Anne Carullo, senior director of new-product development for Max Factor. 
And better for you, too. Sunscreens are standard, and Clarins lipsticks 
even have an antipollution barrier. Not to be glossed over: We’re 

getting bored with last year’s 
super-dry mattes, and taking 


a Shine to shimmer. Right 











on time, new technology 

is lending  creamier 
lipsticks lots more 
staying power. And, 
— for marathon 
wear, there 
are prod- —— 
ucts such as Stay Put! Max Factor’s 
new colorless lipstick base. So many lip- 


sticks, so little time. . . 
This year, we'll spend a whopping 


ed $250 million on lipstick 
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“ These socks are really cooking because they’re made just for me. With 
vibrant colors and styles to choose from.’”’ Hanes Her Way® has socks for 
“every occasion. From the fit of new Natural Moves™ cotton/Lycra® spandex 
socks to the great looks of fashion and sport socks. For women who want alittle 
spice in life. Call Ue at aL for the store a det 


Ty way tt Hanes tet Wlaep 


91 Hanes Her Way, Inc. ; ; 4 ; LR es 
IS a registered trademark of Oey ; y 7 i 








That was then, this is now This 1956 ad for Revlon’s Fire and Ice, one of the all-time 
best-selling shades, focused on defining the Fire and Ice woman. Today, 
women want sex appeal and more: a lipstick that feels good and stays put. 





Lip service Most women own an average of six to ten lipsticks. We 
checked our friends’ handbags to see what they’re wearing these days— 
and why lipstick is the one makeup item they can’t live without. 





Sutaw “| love wearing lipstick because you can put it on in two seconds and feel like you have makeup on. 
Most of them never stay on. | apply itin the morning and by ten AM, it's all off. | like pinks and sheer glosses. One 
that does last: Borghese’s Lip Duetta, with lip foundation on one end and gloss on the other.” 








crate with about two hundred shades of red, but | always wear Revion’s Red Rays and Wild 
’ Berries—wheneverl see them, I buy them.” 


Jane “I'm schizophrenic when it comes to color: | wear browns, pinks and purples. | buy drugstore brands so | 
can oe to buy a lot. My favorite is Cosmania Colors’ Morning Glory, a purple. | can’t be without it.” 


linda “l wear neutral red-browns to work, and bright reds at night. My favorite 
neutral is Prescriptives Indian Sugar. | don’t wear any at home—!’m constantly 
kissing my baby, and | don’t want it to come off on him. | buy lipsticks often 
because | lose them—or | put them in the wash by accident and ruin my clothes.” 


M, “| wear lipstick even when | go out in the yard. | can’t be without it. At work, wearing no lipstick is worse 
than walking around in ripped pantyhose. I'd never worn red—always pink. Then, | got my colors done and 
started wocung ates reds. Now when | put on the lipstick shades | used to wear, | feel like a ghost.” 


E ther “l buy Prescriptives and Clinique because | like the texture. 
When | buy a lipstick at a drugstore, | never like how it feels. | don’t wear 
lipliner because | don’t like that ring-around-the-mouth look, but I’ve 
started to use a lip brush for a more finished look.” 


Donna “I'm a lipstick junkie. | buy lipstick everywhere—from drugstores to select department stores. | wear 
red because it makes a statement. | like clear, defined lines, so | use a lip pencil, a lipstick and then a lipbrush.” 


F —. Mindy “I’m very pale, so | can’t imagine life without lipstick. It’s fun and less 
risky than eye makeup. My favorite at the moment: Chanel’s Coco Topaz. After all 
. this time, | still have trouble figuring out what looks good ign me.” 


core eee ee se eee eee seeeeeeeeeeeeeeeseeeeeeereseeeeeses 





SUPER NATURALS TO POWER REDS 
Even LHJ’s beauty and fashion director, Lois 
Johnson, has a hard time choosing a lipstick. 
“One day I’m in love with totally natural 
shades, which I think look modern. The next 
day, | decide | really should wear rea io wake 


up my face. These are some of my favorites. 


(From left) Clinique Superlipstick in Super Nude; Yves Saint 
Laurent Rouge Intense #6 Flame Red; Ultima |! The Nakeds 
Lipchrome #12; Christian Dior Haute Couleur Lipstick in Trés 
Tres Dior #832; Visage Beauté Special Effect Lip Liner in 
Universal; Paloma Picasso Mon Rouge Lipstick; Shiseido 
Lipstick in Auburn; M.A.C. Matte Lipstick in Russian Red. 
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“Now they’re all | wear. Because Hanes Her Way® Cotton Panties aren’t just 
soft and comfortable - they’re really pretty! So they look as good as they feel. 
And since they come ina whole bunch of colors and styles, | get to pick what’s 
ight for me.” Available in bikini, brief, and hi-cut styles. 
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Call La lead for the on acl aeleR 


{ ©1990 Hanes Her Way, Inc. 








SURGEON GENERAL'S WARNING: Quitting Smoking 


© Philip Morris Inc. 1990 


Now Greatly Reduces Serious Risks to Your Health. 





15 mg’“tar’’ 1.1 mg nicotine av. per cigarette by FTC 
} 
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Lip tips Everyone can have model-perfect lips. New York makeup artist 


ipliner Pencil, Lancéme Le Crayon Lip Contour, Visage 
Effect Lip Liner, Clinique Lip Pencil 
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HOT LIPS 


Bobbi Brown for Frederic Fekkai at Bergdorf Goodman, creator of The new sensual mouth— 
memorable mouths for Andie MacDowell and Cindy Crawford, tells how. whether it’s bright or natural— 
DRY, PEELING = Put Vaseline on at night, then buff lips is satiny but not overly glossed. 
ve LIPS gently with a dry makeup sponge before Here, instructions from New York 
it bed. Your best lipstick choices: a tinted makeup artist Lydia Snyder for 
i be gloss or a light lipstick. Pierre Michel, NYC. 
= fe q THIN LIPS Dark colors tend to make lips look © Smooth lips with a medicated 
Ee: smaller, so choose a medium-tone lip balm to keep them moist 
B lipstick. Then line your lips and make lining ecsier 
Bro carefully with a lip pencil the same pe Ee ; 
a coloras your lipstick, just slightly e Line lips with a well- 
E> = outside your natural lipline. sharpened lip pencil. Don’t 
| to = Don’t try to draw yourself large follow your natural curve at the 
4 lips—they’ll look fake. bow. Start in the center, and 
F ° ¢ INVISIBLE After applying lipstick, always use a lip draw a slightly rounded angle 
gt LIPLINE pencil in the same tone as your lipstick. for each peak. Bottom lip 
» oe Accent the bow of your lips by carefully dee dan eee 
wae g drawing a definite curve. Make sure the 
Ee = lire dips down in the middle. Then open pene a eoaye 
eo your mouth wide to line the corners. © Choose a lipstick that’s the 
ee UNEVEN LIPS After applying lipstick, close your same tone as your lipliner. With 
o) mouth and look at your lips to see a lip brush, on the pad of your 
, where the shape needs improving. thumb mix a bit of lipstick with a 
te The bow of your upper lip should lip balm. This gives lips a more 
line up with your nostrils, and the eee. 
center of your bottom lip should P eee) 
be directly under the tip of your © Apply lipstick over but not 
nose. Create the shape that you beyond the pencil line. Use a 
want with a lip pencil. makeup sponge to blot. 


She’s seeing red Lipstick is part of a signature style. Even Madonna, who changes her hair color like others change their clothes, would 


be a washout ea = trademark te +) i) her mi here ina ee other shades. 
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On being a woman. On being a mother. 


Kotex understands your need to feel secure. 


The more we realize what you go through as a mother, the easier it is to appreciate your needs 
as a woman. That’s why we offer you a full range of Kotex® products. So you can choose what meets your 
protection needs best. And get on with one of the most important things in life. Being yourself. 





From pantiliners to maxis to tampons. Kotex Understands: 


one-pound weights, stand 
next to step with feet 
shoulder width apart and 
knees slightly bent. Step 
onto step with right leg and 
lift left leg 45 degrees, 
squeezing buttocks and 
bringing weights up to 
shoulders. Hold one count; 
return to starting position. 
Do twenty-five repetitions, 
march in place for five sec- 
onds; switch legs, repeat. 


BESI- EVER HIP AND THIGH BUSTERS ASK ANY AMERICAN WOMAN WHAT PART OF HER 


BODY SHE'D LIKE TO IMPROVE, AND CHANCES ARE SHE'LL SAY HER HIPS AND THIGHS. SO WE ASKED CAREN AUSTEN, CO-OWN- 
ER OF NYC’S POLLAN-AUSTEN FITNESS CENTER, FOR THE ULTIMATE WORKOUT. GRAB WEIGHTS AND A STEP, AND GET TO IT! 


Check with your doctor before beginning this or any exercise program. 








Buttocks firmer Holding one-pound weights, stand facing long side of Hamstring strengthener Holding one-pound weights, stand at an 
step with legs together, abdominals tight, elbows bent with palms facing angle to step with legs slightly apart, abdominals tightened, knees 
shoulders as shown. Step onto step with right leg, lifting left leg straight relaxed, arms at sides as shown. Step onto step with right leg, bend left knee 
behind you with foot flexed and extending both arms straight back. Hold and lift heel toward buttocks while lifting palms to shoulders. Hold position 
position one count and retum to starting position. Do twenty-five reps, one count and return to starting position. Do twenty-five reps, march in 
march in place for five seconds, switch legs and repeat. place for five seconds, switch legs and repeat. 








Super squats Holding one-pound weights, stand on step as shown with feet parallel and shoulder width apart, abdominals tight, and hands on 
shoulders. Step left leg down into a squat, keeping stomach flexed and hips pressed back slightly (be sure to keep your back straight). Hold one count and 
step back onto step. Then step right leg down into a squat. Hold one count and retum to starting position. Do twenty-five reps. 
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On being a woman. On being curved. 


Now Kotex® introduces Natural Curved Maxts. 
Rotaberrer jtt and protection. 





Nature made you a woman. And gave you a curved body. Which is why we designed a curved maxi 
with gentle elastic gathers to fit your natural body shape. For better protection. Comfort. And security. 
So you can get on with what nature intended—being yourself. Kotex Understands™ 
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ST alae a Cross-step thigh 
SeeaeRtuik buster ALL FIVE STEPS OF 

Bi ie B a? iai/ THIS EXERCISE SHOULD BE DONE 
s Ay Fee Bh IN ONE CONTINUOUS MOTION: 
R7Uy apc Ei (1) Holding one-pound weights, 
SELLA TET stand next to one end of step 


as shown with legs shoulder 
width apart, knees relaxed, ab- 
dominals tight and arms bent at a 
90-degree angle in front of body. 
(2) Step onto step with left leg 
while lifting elbows to shoulder 
level. (3) Bring right leg onto step 
as you squeeze elbows to hips. 
(4) Still moving across step, lower 
left foot to floor while bringing 
elbows to shoulder level. (5) Low- 
er right foot to floor as you 
squeeze elbows to hips. Repeat 
sequence sixteen times. 


Inner-thigh firmer Lie on left side 
beside step as shown, supporting your 
weight with left elbow and keeping abdo- 
minals tight. Bend right leg at a 90-degree 
angle and rest it on step. With left inner 
thigh parallel to ceiling, slowly lift left leg 
six inches off the floor. Hold one count and 
lower. Do twenty-five reps; switch legs. 


Outer-thigh smoother Start in 
same position as inner-thigh exercise but 
hold right leg a few inches above the step 
and bend left leg slightly. With back 
straight and abdominals tight, slowly raise 
right leg without rotating hips back. Hold 
one count and lower to starting position. Do 
twenty-five reps; switch legs. 





STEP TO IT FOR FAST RESULTS 


THESE EXERCISES TONE YOUR HIPS AND THIGHS AND STRENGTHEN 

YOUR UPPER BODY QUICKLY BECAUSE THEY'RE DONE WITH ONE- 

POUND HAND WEIGHTS AND A STEP. INEXPENSIVE HAND WEIGHTS 

CAN BE PURCHASED AT ANY FITNESS SHOP. THE HOME STEP 

RETAILS FOR $59. CALL 800-SAY-STEP FOR INFORMATION ON 
ERE TO BUY THE STEP IN YOUR AREA. 
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The Clarity: erie 
The Color: Brilliant 
The Cologne: Emeraude 


EMERAUDE 


The most re oo RelelLe 





is 


SSeS 


— fant | 


(Ee eeenensreen) 


To receive a free sample of Emeraude .5 fl. oz. Cologne, 

: send $1.00 (check or money order) for postage and handling 
malin address to: Emeraude Sample, P.O. Box 4860, Westbury, NY 11592. 

for shipment. Limit one sample per person or address. Offer expires 6/30/92. 


ie Emeraude “Fragrant Jewels Collection” this Christmas. 








Lubriderm: 
Lotion 


FOR DRY SKIN CARE 


Created for Dermatologists. 


Softens, smooths, moisturizes, 
and protects. 


Absorbs quickly. 









7. POWERFUI 


mond J aie 
Tired en acta lol ok Ve 


lasarem eg ee EM for their versatility. Too often, however, they're big on cargo inj 
an excitement output. Until now. Introducing the 1992 Pontiac Trans Sport” Stunning 
a ‘that not all minivans are created equal. Beneath its futuristic profile lies a network 
0 serious, high-performance hardware that will move you like no other minivan on the road| 
=e < Trans Sport's newly available with 165 horsepower and 220 Ibs-) 
eee ve (0 MORON RO MU. Wiese most powerful engines in any front-wheel-drive minivan. 
_ Acceleration and passing maneuvers are swift and smooth thanks to its available 
Es Seer automatic eS 














anti-lock brakes 
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7RACTICAL. 
-onitiac Trans Sport. 
‘Trans Sport’s STON SR TONE UU TONS 


Jid safety cage, while its special composite lower body panels resist annoying dings 

LSSCUOR Mamie 

Of course, the practical aspects of Trans Sport haven't been nn HesmUeT(e(tten 

MH PUES UM MHOn ie oO RTOR UU 

have your choice of seating for up to seven or 112.6 cubic feet of cargo space. 

The new 3800 V6 Trans bers it makes a powerful argument for being practical. And 
a Seeron has never been tis emit 





ONTIAC We Build Exciternent \. 
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© 1991 The NutraSweet Company. Simples Simplesse symbol are registered trademarks of The NutraSweet Company for its brand of all natural fat substitute. 
Some products not available in all areas. 





Photo: Superstock. 


WiiAl UVES VN Al PVE MAT 
BE EVERY WOMAN’S TOUGHEST 


JOB. ON THE FOLLOWING PAGES, 





MYRIAD IDEAS TO MAKE FAMILY 

LIFE EASIER, SANER. START WITH OUR HANDBOOK 
TO MAKE A GOOD MARRIAGE GREAT. . . EASE THE 
STRESS THAT AFFECTS ALL OF YOU (YES, EVEN YOUR 
KIDS). . . AND, WHEN ALL ELSE FAILS, TRY A LITTLE 


REVERSE PSYCHOLOGY TO WIN THE DISCIPLINE WAR. 
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ast year was the most wonder- 
ful—and worrisome—of times 
for Mike and Angie Rooney, of 
St. Louis, Missouri. The Rooneys, 
both twenty-nine, were thrilled 
to learn they were expecting 
their first child. But when Angie, 
an accountant, was four months 
pregnant, her firm laid her off. 
“T'd worked sixty- and seventy- 
hour weeks during tax time and 
was up for a promotion,” she 
recalls. “My boss told me I was 
laid off for economic reasons, but 
I think it was because they found 
out I was pregnant.” 

After that, Angie’s self-esteem 
plunged. She and Mike feared 
that his position as an engineer 
might also be in jeopardy, be- 
cause his company was laying off 
large numbers of employees. An- 
56 





TRESSED OUT... 


decade, and it’s threatening our children, too. But we're throwing you a life preserver 


By Deborah Beroset Diamon 


gie spent the next few 
months searching for a 
job, but most companies 
were unwilling to hire 


maternity leave almost im- 
mediately. “I had one 
door after another 
slammed in my face,” 
she says. She watched 

apprehensively as 

their savings dimin- 

ished, while their pile 

of unpaid bills grew. 
What should have 

_ been a joyful time for 

the parents-to-be was 

fraught with tension. 

“WA The Rooneys began to 

- arguea lot—especially 

about money—and 

Angie worried that her 

irritability might be 

harming the baby. “I was con- 

cerned, with all the stress I 

was under,” she says. “I felt 

like I had no control. I’d think, 

Here I am without a job, you 

may lose your job, we bought 

this house based on two in- 
comes, and we’re going to have 

a baby soon. It was an extreme- 

ly stressful time.” 


A nation under pressure 

Stress has always been with us, 
of course, but today it’s straining 
families as never before. Accord- 
ing to a 1991 study by North- 
western National Life Insurance 
Company, almost half the work- 
ing population feels highly 
stressed, and it’s making one in 
four of us sick—with everything 
from (continued on page 65) 
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: How tense is a working mom’s 
- day? We asked Deborah Bero- 
: set Diamond, the writer of this | 
: article, to keep a diary. On day © 
: two, she fried our stress-fighting 
: strategies 


: 8:45 A.M. I'm driving my two-year- 
: old daughter, Tova, to day care. I'm 
: late, and Tova's all upset because we 
: didn’t have time to play this moming. | 
: have to be in my office at nine for an 
: important phone interview. | think I'm 
: , starting to hyperventilate. 


: 10 A.M. Somehow | made it to my 
: desk by nine, but the call didn’t come. 
: Did | write down the wrong time? Was 
: I supposed to call him? | phone his 
: office, but he’s not in. Terrific. | 
: can’t finish my article until | speak to 
: him. My head begins to pound. 


a) 


11.A.M. Still no call. | take aspirin. 


: 1 P.M. He calls. Finally. He says he 
: forgot about our appointment and 
:. won't have time to talk to me until the 
- day after tomorrow. Is he kidding? 
: My stomach starts to bum. 


: 5:30 P.M. My husband, Michael, 
- comes home with Tova and says there's 
: an outbreak of chicken pox at day care. 
: We argue over who will take time off 
: to stay home if she gets sick. There's 
: dinner to cook and dishes to do. Tova is 
: upset; Michael is upset; I'm upset. 
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How ORANGE JUICE CAN 
BRING More TO YOUR FACE THAN JUST A SMILE. 


The natural ingredients in orange juice helping to replenish the amounts you lose 
can really contribute to the look—and feel- —_ each day. 
ing—of well-being. What’s more, orange juice also helps your 
Its folic acid helps make new cells, which body absorb iron. It’s peels fat-free and 
is extremely important for healthy skin. And cholesterol-free. And its / 
it has lots of Vitamin C (exceeding recom- bright, sunny taste can do ¢yyre 
mended daily requirements), and potassium, wonders for your smile. 


FLORIDA QUALITY ORANGE JUICE. IT MAKES YOU FEEL So GOOD. 


State of Florida, Department of Citrus, 1991 





rinaily, sometning that 
responds to your 
needs in bed 





The only blanket that knows when youre cold. 


Ve Feet cold? The Sunbeam 
Warming Blanket knows when— 

Eryi. and warms them. Chest too warm? 
PERSONAL The blanket knows—and reduces 
MONITORING YSYSTEM 

Unlike any other blanket or comforter, this is the 
first blanket that monitors your body heat and 
responds automatically for a new level of all night 
sleeping comfort. 

And that’s not all. It will: 
® increase the warmth if the room gets cold 


unbeam 


Because...there’s no place like home. 
Where to Buy: 1-800-288-2664 
Also sold under the SlumberRest label © 1991 Sunbeam-Home Comfort, Chicago, IL 60625 ® Sunbeam, SlumberRest, » PM Personal Monitoring 





eres: 











Say goodbye 
to cold feet, cold sheet 
and cold shoulders © 


© provide separate warmths for husband and wife 

(with dual controls) 

@ prewarm the bed 

@ and, save energy ae money . 

(heat the bed, not the house). "= _ 
Treat it like an ordinary 

blanket. Sit on it, tuck it in, or 

wrap it around you. To, clean 

—toss it in your washer. 
Yet an ordinary blanket itisn’t. <9%~< 
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The Blank 
With a Bra 








See You Later, Alligator. 





Lubriderm: 
Lotion 


FOR DRY SKIN CARE 


Created for Dermatologists. 
Softens, smooths, moisturizes, 
and protects. 


Absorbs quickly. 





PRESSED FOR fiIMes 


WE'D LIKE TO TAKE A SECOND TO TELL YOU ABOUT AN INCREDIBLE TIMESAVER. 

It's A SUNBEAM? IRON. AND WHAT MAKES IT UNIQUE IS ITS EXCLUSIVE DESIGN WHICH 
GENERATES MORE STEAM THAN ANY OTHER LEADING BRAND. SO YOUR WRINKLES WILL COME 
OUT EASIER AND YOU'LL FINISH YOUR IRONING FASTER. OTHER TIMESAVING FEATURES 
INCLUDE AUTOMATIC SHUT-OFF, SELF-CLEANING AND EXTRA LARGE WATER RESERVOIRS. 
So IF YOU WANT TO SPEND LESS TIME IRONING, LET US RECOMMEND 

A PRODUCT THAT'S TIME-TESTED — A SUNBEAM IRON. i, 





SECAUSE, THERE'S No PLAcE LIKE HOME. 


ererer|| Tale cae rs 


Shown smaller than actual sizes of 9 1/3" to 6 3/3" high 


Come to the Lenox 
for a beautiful decor 


1e Lenox Village Canisters...four 
‘iginal works of art that will 
ing the charm and beauty of a 
vuntry village to your kitchen. 
Each canister is as distinctive as 
is delightful. You'll store your 
dur in an old-fashioned bake 
oppe. Your coffee in a charming 
fe. Your tea and sugar in picture- 
rfect cottages. All individually 
afted in fine porcelain, and lav- 
1ed with inviting architectural 
tails—elaborately ornamented 
bles, beautifully ornate door- 
ays, inviting windows. 


To add to the enchantment, each 
orcelain house is wonderfully 
fferent from its companions. 
1e Coffee House, with its red- 
id-white striped shades...The 
igar House, with its window 
»xes filled with flowers in full 


90m... The Tea House, with its 
enox, Inc. 1991 





intricately patterned grillwork 
fence...The Flour House, with its 
tempting array of baked goods. 


As the perfect Lenox® touch, 
each porcelain canister is also 
decorated with a fanciful botani- 
cal motif that illustrates the good 
things stored within. 


The Lenox Village Canisters will 
look wonderfully at home in your 








1t7In or = -t art 
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© iy laed. 
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kitchen. Their soft pastel hues 
will provide a beautiful new 
accent for your decor. Their time- 
less beauty will be treasured for 
years to come. 


And these imported canisters 
are as practical as they are pretty. 
For each is completely washable, 
and comes with a snug seal to 
keep its contents fresh. What’s 
more, theyre generously propor- 
tioned so you can store an ample 
supply of essential staples. 


It’s so easy to acquire The Lenox 
Village Canisters. Subscribe, and 
you Il receive a new canister every 
three months. Pay $87 for each in 
three monthly installments of just 
$29 each. Your satisfaction is 
guaranteed. Simply mail the 
attached subscription card by 
November 30, 1991. Send no 
money now. 626267 
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ALL STRESSED OUT 


continued from page 56 























naustion and headaches, to ulcers 
7d hypertension. That’s double what 
sgovernment survey of the general 
jpulation found six years ago. 

y are we so tense now? As the 
joneys know firsthand, the recession 
s ratcheted the pressure higher than 
er, with growing numbers of people 
her unemployed or about to be. 
ne seems to be shrinking, too; we 
aply can’t find enough of it to do our 
s plus our errands plus the self-im- 
»yverment we’re supposed to be prac- 
ing. Parents worry about steering 
pir children safely through a world 
fchted by crack, AIDS and crime. 
Ws have their own concerns about 
ool, sex, drugs and peer pressure. 
At home, this anxiety tends to have 
jomino effect. “Stress is a family dis- 
se,” says Peter A. Wish, Ph.D., a 
nical psychologist and director of 
New England Institute of Family 
wations, in Framingham, Massachu- 
(ts. “If a husband loses his job, for 
mple, the tension hits everybody.” 


onstant balancing act 
e of the main causes of stress, ex- 
agree, is a lack of control. In 
er to withstand tension, says cardi- 
gist Robert S. Eliot, M.D., director 
ithe Institute of Stress Medicine, in 
ver, a person must feel that she is 
‘charge of the events in her life. “The 
blem is, this society increasingly 
es people Jess control,” he says. 
dome of our command slipped away 
th the buy-now-pay-later mentality 
the eighties. In our rush to get 
ead, we sacrificed personal and fam- 
}time, and spent ourselves into debt, 
ws Raymond Flannery, Jr., Ph.D., a 
nical psychologist at Harvard Medi- 
School at Cambridge Hospital, and 
hor of Becoming Stress-Resistant 
)mtinuum Press, 1990). 
Yow, in the no-nonsense nineties, 
ire struggling to regain some balance. 
‘won't be easy. According to John P. 
‘binson, Ph.D., who directs a major 
he-study project at the University of 
tyland, at College Park, Americans 
‘i y actually have slightly more free 
te—hours when theyre not working 
| sleeping—than they did twenty 
ago. But they feel more harried, 
ause society has created new de- 
‘nds to fill every spare minute. 

I work such irregular shifts, some- 
es [don’t get to see my son for twenty- 
‘r hours or more,” says Karen Bower- 
1, a thirty-year-old nurse who lives 
‘th her husband, Tom, and twenty-two- 
‘nth-old Alex, in Des Moines, Iowa. 
ly dream is to be able to stay home 
th Alex, but we couldn’t (continued) 













See eee were aeresreresereseoeeeeesseves, 


Yesterday was so tense that today I'll 
try some of the stress-control tech- 
niques I’ve leamed about while re- 
searching this article. They might work! 


7 A.M. | hop on our treadmill for a 
brisk twenty-minute workout. At 
breakfast, | control my impatience as 
- Tova fries to feed her cereal to her 
: teddy bear instead of eating it herself. 
: So far, so good. But when we get 
: _ behind a slow driver on the way fo day 
: care, | feel a strong urge to pound on 
my hom. | control the impulse with a 
deep-breathing exercise. To distract 
myself from the traffic, | tell Tova a 
story. 


: 10 A.M. I've made several important 
: phone calls, and now I'm ready to get 
serious about writing. First, though, | 
need to sharpen my pencils. Perhaps | 
should clean my desk, too... No, if | 
procrastinate now, I'll only cause more 
pressure for myself later. | decide to 
work for an hour and then take a ten- 
minute coffee break. 


1 P.M. I've gotten a lot accomplished 
in the last three hours, so | decide to 
stop for a quick but healthy lunch— 
turkey on whole wheat—rather than 
my usual greasy piece of pizza. Then 
back to the computer. 


5 P.M. Before I leave to pick up Tova, | 
make a list of things to do tomorrow. 
When | arrive at day care, Tova is 
hungry and tired—and on the verge of 
a tantrum—so as soon as we get home 
i give her some cheese and carrot 
sticks. | decide not to switch on the 
news (too depressing), and make a fast 
and easy chicken dish for dinner. 


8 P.M. Michael and | agree that he'll 
do the dishes since ! cooked, and | go 
off to play with Tova. | feel a pang of 
guilt as | notice the dust on the coffee 
table and the general clutter in the 
living room, but | force myself to ignore 
it. As Tova smiles at me over our 
pretend tea party, | know what really 
matters. 
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@ ALL STRESSED OUT 
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survive on one income.” 

Not surprisingly, women—especial- 
ly working mothers like Karen—tend 
to feel the most frazzled. Take the case 
of Elizabeth Young, forty-one, a moth- 
er of two preschoolers and a designer 
of computer software in Los Angeles, 
California. She describes her life as a 
carefully choreographed routine in 
which getting the family up, fed, 
dressed and to preschool and work re- 
quires the precision of a NASA lift off. 
“If one little thing goes wrong, it 
throws everything,” she says. “Our 
day-to-day lives require an incredible 
amount of organization. We just barely 
keep it under control.” 

In the 1991 Hilton Time Values Sur- 
vey, which Robinson worked on for Hil- 
ton Hotels, mothers were almost twice 
as likely as fathers to report feeling 
constantly under stress. No wonder— 
moms devote twice as much weekend 
time to housecleaning as dads do, and 
spend more time running errands. 
Nearly half reported that they cut 
back on sleep in order to get every- 
thing done. Says Wish, “If you were to 
plug all that into a computer, the cir- 
cuits would blow. It’s too much.” 


Paying the price 
Sooner or later, human circuitry burns 
out, too. At first, says psychologist 
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STAYFREE ABSORBS YOUR WORRIES 


about accidents and odor 





Flannery, “There’s a loss of well-being. 
It’s not as pleasant to get up in the 
morning. Then, you feel jittery and 
worry a lot, or you have no energy.” 
New research also shows that high 
levels of stress can almost double your 
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chances of catching a cold. And th 
consequences can be far more se 
ous—like the stress-related heart 
tack cardiologist Robert Eliot had a 
forty-four. “When people go out of con 
trol,” says Eliot, now recovere 
“they literally burn a dollar’s worth 
energy for a dime’s worth of trouble 
The toll it takes on their bodies 
something we’ve never seen before.” 

Stress exacts an emotional toll a 
well. The Bowersoxes notice the 
squabble more when their schedule! 
are especially hectic. “We both wo 
full-time, we’re both tired a lot, z 
sometimes it’s hard to deal with 
things toddlers do,” Karen say, 
“When we’re under stress, we’re mor 
touchy and quick-tempered.” 

As parents get more and mor 
squeezed, they tend to dole out dis¢ 
pline that’s arbitrary and erratic, say 
Charles Figley, Ph.D., director of th 
Marriage and Family Therapy Cente 
at Florida State University, in Tez 
hassee. Children react by becomin 
agitated or withdrawn, getting i 
trouble and doing poorly at school. 

To compound matters, most of 
seek the wrong kinds of relief, say 
psychologist Wish. “There are a 
kinds of misguided ways of handlin 
stress: overeating, spending too m 
smoking, drinking, gambling. The 
are kids drinking and doing drugs 
elementary school. People do the 
things to distract themselves fro} 
stressful situations, but in the lor 
run, they produce more stress.” 
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right way to cope 

there are a number of steps that 
sry family member can take to avoid 
ess. And while we can’t change our 
s overnight, we can ease up on our- 
es—as the Rooneys of St. Louis 
ed. Instead of feeling angry about 
g laid off, for instance, Angie took 
ion—she filed a job-discrimination 
aplaint against her former employ- 
with the Equal Employment Oppor- 
ity Commission. And to make sure 
y had enough to weather their next 
ny day, the Rooneys continued to 
costs—even after their healthy 
yy daughter was born and Angie 
ded another good job. 

$y changing your perspective and 
ucing some of the stress points in 
ir life, you, too, can feel re- 
and in control. Below are some 
ctical and proven techniques from 
experts to help you de-stress— 
in the longterm and on a day- 
y basis. 


ust your attitude 

eep your expectations reasonable. 
of us push ourselves to do too 
h at work and at home. Instead of 
g to get six major household 
ects done every weekend, concen- 
e on smaller goals. And don’t ask 
the impossible from your chil- 
—encourage them to do their best 
praise them for what they achieve, 
Michael Fortino, a time-manage- 
t consultant in San Francisco. 
on’t be so hard on yourself. All too 
n we tell ourselves that everything 
_to be perfect—office work has to be 
e just so, dinner has to be a gour- 
; feast. Cut yourself some slack: 
| yourself that “good enough” is 
y, and learn to live with imperfec- 


L. 
eep sight of what's important. In- 
id of all those shoulds and have-tos, 
‘ide which activities mean the most 
you—whether it’s spending more 
ie with your family or taking a class 
zet your degree. Make these your 
‘priorities from now on. 


»ecially for women 

‘now when to say no. Most women 
_ compelled to put everybody else’s 
ids first. The result: They end up 
ing on too much and then feel 
/ssed out and resentful for it. So the 
it time your child’s teacher calls at 
‘last minute and asks you to bake 
‘sies for a class party, or your hus- 
‘d asks you to pick up his shirts 
‘ao the cleaners, say no. (The same 
lies to unreasonable requests from 
‘r kids.) Don’t feel guilty—think of 
3 standing up for yourself. 

ry not to fit too many activities into 
few minutes. For instance, don’t 
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Only Stayfree / protection is \ complete protection. 


Stayfree absorbs and traps 


moisture deep in the pad. See 
the extra thickness in the j—4 


middle? Not to worry 
about accidents. 


‘Stay tree 


Iso deep in the pad, to absorb 
odor naturally, only Stayfree 
has ¢=) 3% ARM & HAMMER® 
@, Baking Soda. 
Don't worry about odor. 
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stop at the supermarket after work if 
you have to be at day care to pick up 
the kids ten minutes later—chances 
are the checkout lines will be long, 
you'll be late, and you'll drive yourself 
crazy over it. If squeezing in some ac- 
tivity or errand might result in even 
ten minutes of pure agony, don’t do it. 
It’s not worth the extra stress. 

® Call a time-out. We all need to revive 
and renew, so create some time that’s 
all your own. Take long walks, go for a 
manicure, have lunch with a friend— 
whatever makes you feel relaxed. 

© Give your body a break. According to 
most doctors, sensible lifestyle choices 
can significantly reduce tension. Try 
to eat sensibly, cut back on stimulants 
such as caffeine and nicotine and get 
enough sleep. 

e Exercise your troubles away. Aerobic 
activities such as jogging and walking 
can relieve mental strain and even 
make you feel better. “Chemicals re- 
leased during exercise can have a 
mood-elevating effect,” says cardiolo- 
gist Eliot. Just three twenty- to thirty- 
minute sessions a week will help. 

@ Reduce your rush hour. If you run 
around frantically each morning mak- 
ing breakfast, getting the kids dressed 
and trying to get yourself ready for 
work, it may be worth it to set your 
alarm clock fifteen minutes earlier. 


That way, you can get into the bath- 
room first and cut down on some of 
that first-thing-in-the-morning stress. 


Day-to-day family stressbusters 
© Get organized. Most of us squander 
too many hours on unnecessary tasks, 
such as waiting in line, says time- 
management expert Fortino. Make re- 
alistic to-do lists and prioritize—ask 
yourself, Does this really need to be 
done today? And just in case you do 
wind up with a long wait, carry a good 
magazine or book to enjoy. 

e Put your financial house in order. 
Many of our pressures come from over- 
spending. Before you buy something, 
stop and consider whether putting an- 
other charge on your credit card is 
worth the knotted stomach come bill- 
paying time. 

© Don’t take your anger out on the 
wrong person. A lot of family stress is 
actually generated outside the home. 
For instance, say your boss is giving 
you a hard time at work. You get up- 
tight, but instead of talking to him 
about it, you go home and yell at your 
husband and kids. Not only does this 
create tension for the whole family, it 
teaches your children to take out their 
stress on other people. Rather than 
displacing your anger, talk over the 
problem with the person (continued) 
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One of those awful nights. When all the day's little frustrations gang up to keep you awake and 
make your head ache. A night for Excedrin PM®. Strong aspirin-free headache medicine plus 
a gentle second ingredient to help you sleep through the night for a fresh start tomorrow. 
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says Ray Guarendi, Ph.D., a clinical shoulders feel stiff, tense and then re- 

— oo OUT psychologist in Canton, Ohio, and au- lease them. Or try the neck roll: Lean 
=e thor of Back to the Family: Proven Ad- your head forward, then slowly rotate 
0 upset you. vice on Building a Stronger, Healthier, it clockwise, to the right, to the back, 
pen the lines of communication. Es- Happier Family (Simon & Schuster/ to the left, then forward. Repeat i in the 
lish regular family conferences to Fireside Books, 1991). And save time opposite direction. 
cuss matters such as vacation for your spouse. “There are even physi- © Get outdoors. Take a leisurely walk. 
, rules, family problems and cal benefits,” Flannery says. “Yourim- A change of scenery—and a few min- 
ework, advises psychologist Wish. mune system, your capacity to fight utes away from a tense situation—will 
e of the major causes of stress in disease is enhanced when you're in a__ reduce anxiety. 
ilies is not feeling heard or ac- loving relationship.” © Get extra support. Call your husband 
wledged,” he says. “Parents should or a friend—just talking about the 
e the final say, but it’s important Minute-to-minute crisis cures problem will make you feel better. 
ive kids input in the decision-mak- When stress does strike, try one of ©@Smile, or if you can manage it, 
process.” these easy antidotes: laugh. Research indicates that it can 
e sure to tell children about the © Take a few minutes to cool off. At cause chemical changes in the body 
ily schedule, so they'll know what home, go into your bedroom; at work, that can actually increase your sense 
expect each day, adds Lawrence shut your office door. For total soli- of well-being. 
ter; Ph.D., a professor of applied tude, turn off the phone. 
chology at New York University, © Catch your breath. Sit in a comfort- For more information: 
author of Who’s In Control? (Si- able position, close your eyes and The American Institute of Stress 
& Schuster, 1989). For instance, if breathe in deeply. Exhale slowly. Re- is a clearinghouse for information on 
1 be working late, inform your peat for several minutes. It will calm the subject. Write them at: 124 Park 
and explain how it will affect you down and help clear your mind. Avenue, Dept. L, Yonkers, NY 10703. 
: “Dad will pick you up from the @Meditate. Close your eyes and visual- The National Mental Health As- 
y-sitter’s; ll be home before yougo ize a relaxing, pleasant scene—lying sociation offers free brochures on 
ed.” Says Balter, “Kids need to ona beach, for instance. Make the pic-__ stress, tension and depression. Write: 
w what’s going to happen and not ture come alive in your mind: Smell National Mental Health Information 
be shuttled here and there, which the salty ocean air, hear the lapping of Center, 1021 Prince Street, Alexan- 
lead to a lot of stress.” the waves. Focus on this image for at dria, VA 22314-2971. eI 
njoy the ones you love. “Don’t give least ten minutes. Then, slowly open 
those things that have been a_ your eyes, stretch and return to the Deborah Beroset Diamond, a writer in 
ce of enjoyment for the family be- real world, relaxed and refreshed. Columbia, Missouri, contributes fre- 
se you feel there isn’t time now,” © Ease muscle strain. If your neck and quently to the Journal. 
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1. Open bottle of new Mrs. Dash Salt-Free Onion & Herb blend. 
2. Mix 11/2 tablespoons of Mrs. Dash into one cup low fat sour cream. 
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5. Be prepared to go through steps 1-3 often. 
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STRATEGIES TO END THE STRUGGLES 


When it comes to discipline in your home, who's the rea/ boss? If you feel you're 
waging a losing battle with your kids, here’s help from a renowned parenting 
expert: dirty tricks that really work. By Ron Taffel, Ph.D., with Melinda Blau 





OR SI LTRS el 


t a Halloween party I went to 
recently, twenty kids, ranging 
from four to eight years old, 
managed to ignore everything 
their parents said to them for an entire 
afternoon. So what did we sophisti- 
cated, modern adults do 
to get our children to lis- 
ten? We resorted to some 
old-fashioned ‘‘unfair’’ 


tactics—bribes, 
threats and guilt: 

Mi To a four-year- 
old who wanted to ¥ 
go outside in the 
cold with only her 
tutu on: ““If you put 
a jacket on, Ill 
sneak you an extra 
party bag. y rr, 7, 


Mi Toaseven-yeae © ue I 
old whose mouth and pockets were 
stuffed with candy: ‘‘One more piece 
of candy and it’s bedtime for you.”’ 

@ To aneight-year-old who wouldn’t 
let the others share in a game: ‘‘Stop 


it. You’re embarrassing me.”’ 

We’d probably read every child- 
rearing guide available, but today’s 
precocious kids, armed with the 


knowledge that their parents are com- 
mitted to being fair, use that against 
us. The problem, then, is not that 









_ =. 


parents use sneaky tactics (we always 
will)—it’s that we don’t know how to 
use them effectively. 

Face it: It’s just not possible to be 
fair twenty-four hours a day. In fact, 
too much fairness can weaken a fam- 
ily. One of the most 
important elements 
in any home is the 
sense that some- 
one’s in charge. 
And it shouldn’t be 


the children. I call that 
a ae ZH” sense of authority and con- 


trol the empathic enve- 

lope. It’s like a container 
around your kids. You, as parent, are 
in charge of setting the limits of this 
container: contracting when it’s time 
for some discipline, expanding as 
your kids grow. 


Bribes that really work 


The problem with bribery is that it can 
become a habit. Your child demands 
something for everything he does; 
you feel resentful; you end up giving 
more than you want; and you begin 


to feel that your child is selfish. 

What can you do? Just say no 
long enough so that you start to be 
taken seriously. Then substitute a 
more effective form of bribery. Psy- 
chologists know that learned beha- 
viors are quickly given up if they’re 
rewarded every time. On the other 
hand, a person will repeat a behavior 
many times without receiving any- 
thing in return if he believes he might, 
at some point, be rewarded. 

What constitutes a good re- 
ward? We usually think that 
only material ones are effec- 
tive, but emotional ones work 
just as well. For example: 

WB Your trust It’s a valuable com- 
modity for kids—they feel proud 
of themselves, and they can ex- 
pand their privileges. You might 
say, ‘Ill let you bicycle over to 
Johnny’s house after school, and 
I'll trust that you’1l come straight 
home afterward. If I feel I can 
trust you, I'll let you have more 
freedom.”’ 

Wi One-on-one time We assume that 
kids won’t think of one-on-one time 
with us as a reward and would prefer a 
movie or video game. But I’ve seen 
parents cut down on sibling rivalry 
simply by spending more time alone 
with each kid—especially with the 
one who starts most of the fights. 

Wl Dependability Even very young kids 
have a basic desire to nurture and to 
help their parents. Naturally, we 
shouldn’t depend on our children 
more than they depend on us. But 
saying to your kids “‘I need your 
help’’ is effective when you really 
need their (continued on page 74) 


From PARENTING BY HEART, by Dr. Ron Taffel, with Melinda Blau. 
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FisherPrice Puffalump Kids. 
Little softies for big hugs. 


Here come the sweetest dolls your little doll 
will ever cuddle. Irresistibly soft Puffalump Kids are 
light as a feather and dressed for snuggling. 

And because they’re machine-washable and 
dryer-safe, Fisher-Price’ Puffalump Kids stay soft 
and sweet for years of happy hugs. 





| 1 Fisher-Price, East Aurora, New York 14052. Also available in Canada. 
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Jim Deneen 


‘: was another epoch, another way of life. 

n the most magnificent way to travel was 
pulent passenger trains. When Grand- 
‘dy would ride in style and meeting his 
‘nat the station was a family event. 


ow, acclaimed artist Jim Deneen has 
red the spirit, look, and detail of one of 
ost famous of those great trains of 
ryear in a stunning porcelain collector 
'e of exceptional authenticity. Deneen is a 
»gnized master at depicting the classic 
es of transportation, and one of the most 
‘ely published of all American artists. 





A Limited First Edition 


The Alton Limited” is the first collector 
2 ina new series from Artaffects for the 
‘bury Mint entitled Great American 
‘ns. Each issue will feature a striking 
inal work of art by Jim Deneen which 

| never before appeared on a collector 
‘2. You will recapture those fabulous 
“one days when classic locomotives and 
ant trains made Grandfather’s travels a 
| to remember. 
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A numbered limited first edition 
collector plate trimmed in precious 23kt gold 


Each hand-numbered plate will be accom- 
panied by a personalized Danbury Mint Cer- 
tificate of Authenticity. The edition of “The 
Alton Limited” will be limited to a maximum 
of 75 firing days. Each plate will be lavishly 
trimmed with a 3mm band of 23kt gold ... 
and the original issue price is just $27. 


No Obligation — No Risk 
When you acquire “The Alton Limited” 
you will have the option, but not the obliga- 
tion, to acquire all subsequent plates in this 
magnificent series. And, under our 100% 
Unconditional Guarantee, you may return 


any plate for replacement or refund within 
30 days. 


Reply Now for Lowest Possible 
Serial Number 


Great demand is anticipated for “The 
Alton Limited.” Jim Deneen’s magnificent 
work of art is rich in color and accurate in 
detail ...a marvelous remembrance of the 
great trains of times gone by. To receive the 
lowest possible serial number, send us your 
reservation today! 
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Shown smaller 
than actual size of 
8'/," in diameter. 


the Kina bary Mash 


©1991 Artaffects 
GAP Please Reply Promptly 08 
The Danbury Mint 
47 Richards Avenue Limit: 
P.O. Box 4900 two plates 
Norwalk, Conn. 06857 per collector. 


Please accept my reservation for “The Alton 
Limited” as described in this announcement. I 
wish to reserve (1 or 2) plate(s) at $27 
each (plus $2.95 shipping and handling — total 
$29.95*). 


Check CL) My check or money order is enclosed. 
One: CL) Charge my credit card upon shipment: 


0) VISA O Discover 
(MasterCard (CJAm. Ex. 
Credit Card No. Exp.Date 
Signature: 
Name: - ——— 
Address: ? 
City: 
State/Zip:__ 


Name to Print on Certificate(s) (if different from above) 


Allow 4 to 8 weeks for shipment. 
*Any applicable sales tax will be billed with shipment. 
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(continued from page 70) assis- 
tance—when you’re completely 
stressed out or sick in bed. Allowing 
children to help us at these times gives 
them a chance to feel good about 
themselves, and it makes everyone 
feel more connected. 


it’s okay to punish 


No matter how en- 
lightened we are as 
parents, there’s no 
way to raise our 
children _—_ without 
threatening and at 
times punishing 
them. The problem 
is we often lose con- 
trol, and we get en- 
tangled in reflexive 


battles with our ie 
Change this by recogniz- 
ing that you have certain 
rights—and obliga- 
tions—when it comes to | 
determining the conse- ' 
quences for bad behavior: 
Hi The right to slow down the action 
Struggles around the house happen 
incredibly fast. Invariably, the mo- 
ment you’re preoccupied, your kids 
will ask your permission to go some- 
where, have a friend over, or rent out 
the rec room to the entire class. 

In the face of these pressure tactics, 


remember that you have the right (and 
the responsibility) to slow down the 
action. Tell your child, ‘‘For now, the 


answer is no. In the future, gi 
more time to think it through.’ 
Wi The right to change your mind No 
matter how hard you try, you’re going 
to say things that you’ll regret. ‘‘A 
74 
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month of no TV”’ sounds powerful in 
the heat of the moment, but can you 
really enforce it? Being consistent 
doesn’t mean that you can never 
change your mind. 
i The right to consult with your partner 
Children count on poor communica- 
tion and differing opinions between 
parents to help them win power strug- 
gles. But taking 
time to consult with 
a spouse is your 
_ right as a parent. 
- Now that you’ve 


given yourself 
some room to 
think, you want 
to be sure the 
punishment fits 
g the crime. To 
do so, follow 
| these  guide- 
—= lines: 

Hi Punishment must have a beginning and 
an end It can’t be vague, such as ‘‘no 
TV until further notice.’’ Your child 
will badger you, and you’ll relent 
before you’re ready. Your threats will 
carry more weight if you say: ‘‘No 
TV for the next three days. No educa- 
tional programs, no Nintendo— 
no exceptions.”’ 

@ Punishment should be enforceable Be 
realistic. If your impulse is to ground 
your child for a month, forget it! 
You'll never be able to follow 
through. It’s better to bring it down to 
a period you can really monitor. 

HB Reserve the right to delay your decision 
Serious infractions require time to 














think over what is enforceable and 
effective. Simply say, ‘“There will be 
consequences for what you’ve done. 
We are going to think about it. We’ll 
tell you our decision when we’re 
ready.’’ Don’t feel obligated to act 
before you’re ready. 

Wi Exercise self-control, and don’t hu- 
miliate your child in front of friends 
or siblings. 


Even guilt can be good 


Unfortunately, guilt has become a 
dirty word. But constructive guilt can 
be a way for children to learn 
to feel empathy for others. 

On the other hand, guilt is 
destructive when it becomes 
repetitive. It makes children 
feel manipulated and dumped 
on. We use guilt destructively 
when we let things build up, 
and then explode in a fit of 
accusations. 

Parents need to stop pre- 
tending that our kids’ actions 
_ don’t affect or hurt us. It’s 
_ Okay to say, “‘I depended = 
you, and you let me down.’ 


z Cian an 1.0.U. Life is a two-way 


street, and occasionally reminding 
your child of this fact does no harm. 
Getting a written I.0.U. for certain 
favors is an effective device: ‘‘Celia 
owes Mom one for the time Mom went 
to five different stores to find the book 
that Celia lost during the school 
year.’’ Mom cashed in the J.0.U. 
when she needed Celia’s help clean- 
ing out the porch one Saturday. This 
is constructive guilt in the best sense. 
Repaying the debt makes your child 
feel better about herself. 

A final word about bribery, threats 
and guilt: As with all parenting strate- 
gies, these are effective for a short 
period of time. So keep your parental 
repertoire varied. Take advantage of 
these “‘dirty tricks,’” but use them 
sparingly and mix them up. Not only 
will you reestablish a connection— 
and therefore your effectiveness—but 
you’ll help make your children more 
thoughtful and responsible people. 
That’s the real trick. g 
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Cit IS NOT ENOUGH 





Ee ie a modern mom just needs to listen to her heart. By Anne Sheffield 


keep rediscovering that old-hat 

principle of parenting: Money can- 

not buy a giggle. The more I pay 

tuition for youth-enrichment class- 

es (‘‘Sorry, that art-appreciation 
class was filled during pre-registra- 
tion last year, but we can put your 
child on a waiting list. ..’’), the 
more frustrated and disappointed | 
get. The more I buy complicated 
educational toys, the more my kids 
and I fight about using them properly 
and putting them away. The more | 
spend on my children, the more | 
resent their lukewarm response to 
these golden opportunities. 

For example, as much as I enjoyed 
the children’s theater series we sub- 
scribed to, a number 
of children in the 


showtime to beg- 
ging their em- 
barrassed parents 
for drinks, food, 
freedom. Moth- 
ers hissed, “‘Sit 
down, or I’m never 
taking you any- / 
where again,”’ as iZ 
toddlers whined for the promised land 
of the lobby and parking lot. I liked 
the clowns, jugglers and magicians, 
but my eae was terrified by an 
ee Te- 
s nowned storyteller 
who —_ unexpectedly 
‘old ghost stories and 
bloodcurdling tales 
g that triggered a season 
01 tn My 
bonus was a free pass to her bedside 
for the nightly three A.M. melodrama: 
*‘I heard something scratching at the 
window,”’ she’d whisper. 

As new parents, my husband and I 
signed up for everything we thought 
we owed the next generation: baby- 
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swim, kidnastics, creative move- 
ment. But my children’s blank faces, 
sometimes followed by tears on the 
way home, made me question my 
investment. Why didn’t they like it? 
Too cold, too hard, the other kids 
pushing ahead of them in line 

. whatever. We dashed from na- 
ture walks to story hours, always late 
and worried about classes missed due 
to illness, the weather or simply iner- 
tia. We thought we’d make new 
friends, but everyone, it seemed, 
was too busy for that. 

Lo and behold, when my @ 
‘‘enriched’’@ 
children start- § 


mentary school, they were at the same 
academic level as all the other chil- 
dren who had spent their preschool 
years baking cookies at home (instead 
of enrolling in Junior Gourmet) and 
playing tag with neighbors in their 
backyards. I couldn’t help wondering 
if my kids had learned to master the 
uneven parallel bars and make histori- 
cally accurate Mexican masks at the 
expense of knowing how to play dolls 
and jump rope. 

I’m not saying that happiness 
comes without a price tag, and I 
certainly don’t want to romanticize 
poverty or downplay material securi- 
ty. Sure, we, too, still have our favor- 





















ite toys from stores, plus a swing set 
and climbing structure and a constant- 
ly-in-use cassette player. But our 
state-of-the-art playhouse has become 
a hideout for the cat and a storage shed 
for sports equipment (most of it ex- 
pensive, most of it used once). My 
kids, I’ve noticed, prefer to drape 
blankets over chairs and desk drawers 
to make their bivouacs. I think we 
simply forget sometimes that there is 
no substitute for plain old-fashioned 
horsing around... that a cap- 
tured caterpillar with leaves is 
at least as fascinating as a 
chemistry set. Having 
Daddy play catch with a 
child surpasses owning 
all the baseball equip- 
ment in the world. 
So I think we’re all 
ready to leave the ex- 
cesses of the eighties 
behind (though I 
admit to twinges 
of guilt when 
others rave 
- CL — about their 
- after-school activities). 
The other night when 
I was making dinner—a plain 
old chicken-and-rice casserole—my 
children whipped up an imaginary 
gourmet banquet of their own. They 
didn’t bother with the pretty tea sets 
and fake food we had provided over 
the years. My daughter extended her 
bare palm and announced, “‘Here’s 
your shrimp cocktail, Mom,”’ and my 
son held up two pinched-together 
fingers and said, ‘“‘Your cham- 
pagne.”’ “‘Why, thank you,”’ I said, 
“‘this is absolutely the tastiest appe- 
tizer I’ve ever had.’’ Then we 
nibbled and sipped and probably 
spilled the champagne on the floor. 
But we didn’t care one bit. We 
were laughing too hard. a 
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CAN THIS MARRIAGE 
BE SAVED? 


A WORKBOOK FOR YOU 
AND YOUR HUSBAND 


A step-by-step guide, based on our 
popular, long-running column, to 
help you spot the danger signs in 
your marriage, plus exercises 

to strengthen your marital skills. 
BY MARGERY D. ROSEN, WITH 
EVELYN MOSCHETTA, D.S.W., AND 
PAUL MOSCHETTA, D.S.W. 


ou know the statistics: Half of all mar- 
riages end in divorce. You also know 
that many more couples these days 
realize that a happy marriage is worth 
fighting for. But how do you begin to work 
on a marriage that needs help? 
| — First, by promising each other right now 
that you'll make improving your relationship 
a high priority. “Sure,” you say, “I’m always 
ready, but my husband? Forget it. He won't 
even admit there’s a problem when some- 
thing comes up!” 

We hear that from many women. In our 
society, men are taught to be tough, com- 
petitive and unemotional. They learn that 
you don’t get paid for feelings, so why 
bother using them? Women, by virtue of 
the nurturing role they are taught to play 
in the family, are more emotionally orient- 


ed, more willing to talk about their feelings. 

How can you motivate your husband to 
share your commitment to improving your 
marriage? Avoid making it seem as if mari- 
tal problems are primarily his fault. Saying 
“You’re making our lives miserable” is 
accusatory and inflammatory (even if it’s 
true!). Better: “We have a problem. Let’s 
find a way to solve it.” 

This workbook is a good place to start. 
This month—and continuing for the next 
two issues—the Journal presents a special 
marriage manual to help you pinpoint prob- 
lems and gives specific exercises for 
dealing with your differences. 

The idea for this workbook came from 
our highly successful feature, “Can this 
marriage be saved?,”a thirty-eight-year-old 
Journal tradition. Each column (continued) 


Margery D. Rosen, the Journal’s senior editor, specializes in psychology and relationships. She has written the ‘‘Can 


this marriage be saved?’’ 


column for eight years. Evelyn Moschetta, D.S.W., 


and Paul Moschetta, D.S.W., are 


= contributing editors tothe Journal. They have been counseling couples for over twenty years and have a private practice 
f in New York City and Long Island. Their book, ‘‘Caring Couples: Inside the Vital Total Relationship’ ($12.95, postpaid), 
is available by writing to them at 315 East 56th Street, New York, NY 10022. 81 











=nerates letters from couples who either tell us that 
the story we reported was similar to their own, or that 
they were motivated to work on their own problems 
after reading how other couples had solved theirs. 
No matter where these couples live, no matter what 
position they occupy on the economic ladder, the 
problems they face are astonishingly similar. 


WHAT YOU NEED TO DO 

After you’ve both agreed to make your marriage a 
priority, put that commitment in writing and sign it; 
this is your new marriage contract. Next, take the 
husband-and-wife quizzes on the following pages . 
Why separate quizzes for each sex? Men and 
women look for and expect different things in mar- 
riage. You may find that you are strong in several 





areas, weak in others. In fact, there are seven such 
areas that are vital for a healthy marriage. These 
are the ability to: 

@ trust, to feel safe emotionally, sexually, intellec- 
tually and spiritually with each other. 

@ communicate, to talk heart to heart as well as 
head to head. 

@ express angry feelings and resolve conflicts. 

@ balance issues of power and control. 

@ keep passion and affection alive. 

@ accept each other without judgment or criticism. 
Mi be good companions, to enjoy sharing time. 

These areas are the building blocks of closeness. 
If a couple is strong in these ways—for instance, if 
they have the ability to communicate—they will be 
able to talk through any problem that comes up, be it 
money, in-laws or raising the children. 

After you've taken the quizzes, check the exer- 
cises targeted to specific areas. You may feel a little 
awkward doing them at first; that’s because relating 
to each other in new ways takes practice, just like 
anything else. In time, being more attuned to your 
partner's needs—not to mention feeling entitled to 
express your own—will become second nature. 


Each section also has a list of self-appraisal 
questions. Much of the way we think, feel and 
behave as adults is determined by patterns and 
attitudes we experienced as children, what thera- 
pists call our family of origin. The questions are 
designed to help you figure out why you think and 
act the way you do. 


A QUIZ FOR WIVES: answer TRUE OR FALSE FOR EACH STATEMENT. 





COMMUNICATION 

CJT LIF 1. My husband talks easily 
and often about his feelings. 

(JT LIF 2. When | talk about myself, 
| feel | have my husband’s complete 
attention. 

LT LIF 3. In my marriage, it’s easy 
for me to express myself and feel 
understood. 


ANGER 


LIT LIF 4. We rarely stay angry for 
long periods of time. 

LIT LIF 5. My husband and | rarely 
bicker. 

LIT CIF 6. | feel safe expressing my 
angry feelings toward my husband. 
LIT CIF 7. | rarely hide my true 
feelings to avoid a fight. 


SEX AND AFFECTION 
LIT CIF 8. My husband and | have a 
comfortable and satisfactory sexual 


relationship. 
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LIT LIF 9. | rarely, if ever, feel 
pressured to have sex when I’m not in 
the mood. 

LIT CIF 10. | get affection outside 
and inside the bedroom. 

LIT CF 11. My husband cares about 
our emotional as well as sexual 
intimacy. 


POWER AND CONTROL 

LIT LIF 12. | don’t feel controlled by 
my husband. 

LIT CIF 13. We are able to 
compromise when we differ on issues. 
LIT LIF 14. When important 
decisions have to be made, my needs 
and opinion count. 

(JT CIF 15. My husband treats me 
like an equal partner in our 
relationship. 


ACCEPTANCE 
LIT CIF 16. There are very few 
things about me my husband would 


like to change. 

LIT CIF 17. | get a lot of praise 
from my husband. 

COT OF 18. | rarely, if ever, feel 
married to a critical parent. 


COMPANIONSHIP 

COT CF 19. My husband is my best 
friend. 

COT LIF 20. It’s easy for us to play 
and have fun together. 

COT CF 21. We are willing to try 
activities that one of us especially 
enjoys. 


TRUST 

COT CF 22. | trust my husband with 
my most personal thoughts and 
feelings. 

LIT LIF 23. | feel sure my husband 
is faithful to me. 

COT CF 24. It’s unusual for my 
husband to do or say something he 


knows will embarrass me. 
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°UTS FOR HUSBANDS ANSWER TRUE OR FALSE FOR EACH STATEMENT. 





Baanege f 


CF : is easy to talk to my 
wife, even about difficult subjects— 
such as money, in-laws, my job. 

(IT CIF 2. | feel my wife knows and 
understands me. 

(JT LIF 3. When I have problems, 

i know my wife will be a good 
sounding board. 


ANGER 

CIT CF 4. My wife and | don’t stay 
angry for long periods. 

LOT CF 5. | feel safe expressing 
angry feelings to my wife. 

CIT CF 6. | rarely hold my anger in 
just to keep the peace. 

CIT CIF 7. My wife and | rarely say 
hurtful things to each other. 


SEX AND AFFECTION 


LIT LIF 8. My wife doesn’t use sex 


as a weapon when she’s upset with me. 


SCORING 


COT CF 9. My wife lets me know 
she desires me. 

LIT CIF 10. My wife is eager to 

make lovemaking special. 

LIT LIF 11. Sex is something we 
don’t fight about. 


POWER AND CONTROL 

LIT CIF 12. My wife doesn’t have to 
have everything her way. 

COT DOF 13. When major decisions 
have to be made, we work well 
together. 

LIT LIF 14. | believe marriage is a 
partnership between equals. 

CJT CIF 15. Our marriage works 
because we know how to cooperate 
with each other. 


ACCEPTANCE 
LIT LIF 16. My wife rarely finds 
fault with the things | do. 


LIT CIF 17. | rarely feel unfairly 
blamed or attacked. 

LIT LIF 18. My wife frequently 
expresses her appreciation of me. 


COMPANIONSHIP 

CIT CIF 19. Having fun together is a 
strong part of our relationship. 

LIT CIF 20. I'm eager to try out 
things my wife likes to do. 

CIT CF 21. My wife is my best 
friend. 


TRUST 

COT CF 22. | don’t worry about my 
wife being unfaithful. 

COT CF 23. | trust my wife has my 
best interests at heart. 

COT CF 24. | fully trust my wife's 
love for me. 


Total the number of false responses for each section. While no marriage is perfect, the fewer false responses, the stronger your re- 
lationship probably is. (If there’s a difference of more than five points between your test scores, you obviously have conflicting 
views about the state of your marriage. In any case, the exercises in this workbook can help you.) 


0 TO 6 FALSE RESPONSES: Your marriage is in good shape, but read on—even good relationships can be improved. 
7 10 12 FALSE RESPONSES: Your marriage could probably benefit from a tune-up. 
13 OR MORE FALSE RESPONSES: Your marriage appears to need substantial work; you should consult a professional for counseling. 


Whatever your score, this workbook can enrich, guide or begin to heal your marriage. Also, if you feel you need therapy but your 
spouse is unwilling, this self-help program is a good compromise. 


and insecure. 


we cannot trust our partner, we become anxious 


Unfortunately, too many couples think of trust 





A ae OF TRUST 


Trust—personal integrity and truthfulness—is the 
foundation of at althy marriage. In the thirty-eight 
years that the Journal has reported on cases in 
“Can this marriage be saved?” couples repeated- 
ly singled out trust as their most important value. If 
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solely in terms of sexual faithfulness. While that’s 
certainly important, there are six dimensions of 
trust that must be present and unquestioned for a 
marriage to remain strong. Most couples trust 
each other in some of these areas and are less 
trustful in others. In a solid marriage, you should 
both be able to Sys an unqualified yes to the 
following: 


The basic dimensions of trust 


1. | trust (expect) that you will be sexually faithful. 

2. | trust that you will not harm, reject or control me. 

3. | trust that you will love me without ulterior motives. 

4. | trust that you will keep our marriage a top priority. 

5. | trust that you will not abandon me in the face of anger, 

conflict or disagreements. 

6. I trust in my own capacity to do the same for you. 
(continued ) 
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(continued) However, if you can- 
not trust your partner, you may 
place coercive expectations on 
him. For example: If | expect you 
to behave in a certain way (the 
way | prefer) or to do things in a 
particular fashion (the way | think 


is right), then I’m placing a coer- 
cive expectation on you. Such 
expectations are felt as demands 
and cause friction 

This is what happened to Cyn- 
thia, twenty-eight, and Ted, thirty- 
two, who'd been married for two 
and a half years. When Ted be- 
came area manager of a large 
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department store, it meant long 
hours and greater responsibility. 
Eager for the opportunity, he 
threw himself into his job, often 
bringing paperwork home. Cyn- 
thia felt rejected and grew 
grouchy and irritable. Ted resent- 
ed the change in her. Over the 
ensuing months, their occasional 
bickering and sarcastic remarks 
gave way to constant battles. 
Cynthia ultimately demanded 
that Ted choose between her 
and his work. 

What was the real issue in this 
troubled marriage? Cynthia, un- 


derstandably, trusted her hus-j}’ 
band to put her first. But when 


didn’t hear her; his enthusiasm 
for his career caused him to take 
her protests lightly. Ted, also un- 
derstandably, trusted his wife to 
support him. 


TRUST 
SELF-APPRAISAL 
Ask yourselves the following 
questions. Discuss your responses: 


1. What was the emotional climate in 
the family you grew up in? Was it 
comforting or unpredictable? 

2. Did you feel loved and accepted by 
your mother and father? 

3. Did you see your parents act with 
honesty toward each other? 

4. Did your parents encourage you to 
trust or mistrust others? Were they 
accepting or suspicious of people? 

5. Were your parents abusive to each 
other? To you? 

6. Was one or both of your parents 
addicted to alcohol or drugs? If yes, 
how did you cope with this? 

7. In your relationship to the parent 
of the opposite sex, did you feel safe 
and comfortable? If not, why not? 

8. In your marriage, do any of these 
same feelings come up? 

9. As a child, was there trust between 
you and your siblings? If not, why? 


SKILL BUILDERS 


#1: A TRUST CHECKUP 

In the box next to each question, 
rate whether it is a) easy, b)§ 
some what difficult or c) difficult 
for you to get help from your § 





partner when: 
a bc 

1. OD you feel indecisive. 

2. 1 0 0 you're depressed. 

3.1 OO you're exhausted. 

4. C1 CO you feel guilty. 

5. 0 OO you feel humiliated. 

6. L] LJ LD you need 
encouragement. 

7. OO you need advice. 

8. 1] 11 OC you feel like a failure. 

9. C C1 CO you're in physical pain. 


— 


0.1 OD you're in a money 
crisis. 
Discuss your responses later. 
(continued on page 93) 
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#2: PERSONAL INTEGRITY 
SCORECARD 

Refer to the six basic dimensions 
of trust at the beginning of this 
section. Using a scale of Always, 
‘sometimes and Never, rate your 


‘This exercise helped Cynthia 
jand Ted understand that what 
chey thought were issues of 
lsompatibility were really issues 
of trust.) 








|3: LEAN ON ME 

his is a playful test of how com- 
)rtable you are with each other. 
he first partis for wives: Stand in 
ont of your husband, facing 


The Perfect Holiday Stuffer. 
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way from him. Let yourself free- 
All backward into his arms and 
ust that your husband will catch 
lou. Now, for the men: Put on a 
lindfold and let your wife take 
‘ou on ahouse tour; trust that she 
vill guide you safely. What feel- 
gs come up? Did you take baby 
teps? Are you feeling anxious, 
ut of control? If so, you may 
ave a problem with trust. 


£4: SOS 

‘ell each other about one family 
ir social situation that makes you 
2el particularly vulnerable and 
vhere your partner has not been 
is helpful in the past as he/she 
sould have been. Maybe Thanks- 
jiving dinner your at in-laws’ is 
‘ough for you; perhaps your hus- 
»and has problems socializing at 
school functions. This is a good 
exercise for when you feel you 
need someone io give you a 
ttle extra support. 

_ Once you identify an SOS situ- 
ation, work out a way of signaling 
(O your partner that you need 
Nelp. It could be a touch of the 
albow, a raised eyebrow. 


COMMUNICATION 

4 healthy marriage rests on two 
-evels of communication. The first 
s the external, custodial level, 


you get a booklet which includes a Betty Crocker recipe, tips, and catalog 
points in every container. So, reach for the good 
stuff this holiday. Reach for Betty Crocker. 


EAGLE, BROOKLYN, NEW YORK 11236 ©EAGLE, 1991 


the details of daily life—bill-pay- 
ing, planning vacations, kids. 

However, in the best mar- 
riages, couples also communi- 
cate on a second tier—the interi- 
or, emotional aspects of personal 
experience. They share feelings, 
hopes, joys, fears, doubts. It’s the 
sharing at this level that keeps 
passion alive. 

Many husbands and wives 
communicate well when they are 
dating. But then, communication 
falls victim to busy careers and 
the stresses of raising a family. 
Many women mistakenly con- 
clude that if their husbands aren't 
expressing feelings, they have 
none. These women become an- 
gry at their mate’s taciturnity. The 
angrier they get, the more closed 
off their husband becomes. 


WHAT’S YOUR 
COMMUNICATION 
STYLE? 

In every marriage, partners dis- 
play different styles of communi- 
cation. Recognize anyone? 


GUPERSEAD 





The Know-it-all 

Ask these people for the time and 
they'll tell you how to make a 
watch. They enjoy showing off 
and giving unsolicited advice. 


The Controller 

One type of controller is always 
ready to take charge. Another isa 
more passive naysayer who 
controls by complaining. 


The Pleaser 

Quiet and timid, the pleaser rare- 
ly says what she means and often 
doesn’t mean what she says. 


The Victim 
This person’s main communica- 
tion skill is reciting the most re- 
cent personal injustice to have 
befallen him. 


The Critic 

The critic is quick to place blame. 
To cover her own errors, she'll 
use a smoke screen of rational- 
ization and denial. 
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ASK YOURSELF: 
|. How was communication handled in the family I 


grew up in? Was it open or closed, encouraged or 
discouraged? 

2. Who was the better communicator, my mother or 
father? 


3. When I was upset as a young child, which parent 
was easier to talk to? Was Dad the strong, silent type, 
Mother warm and open? 


4. Does my style of communicating resemble that of 
either parent? Which one? 


5. if there was an upsetting incident at work, would I 
talk about it with my partner or more likely keep it to 
myself? 


6. Do I encourage my partner to share feelings? 
7. When upset, can I easily figure out what's wrong? 
8. Am! a good listener? Would my partner say | am? 


9. Are there specific situations when my ability to 
communicate breaks down? For instance: Do | have 
trouble expressing myself in a confrontation or when I 
have to ask for help? 


SKILL BUILDERS 
Most couples believe they need to work on two 
areas of communciation: On the most basic level, 





they wish there was more of it (see Icebreakers). 
they need practical ways of dealing with hot 
t divide them (see Reflective Listening). 


#1: ICEBREAKERS 

The idea he 5 to rekindle the fun and playful- 
ess you had when you first started dating, when 
\u talked freely about anything and everything. 


Getting to know you 

After the children are in bed, sit down in the most 
comfortable room in your home, turn off the TV 
and take the phone off the hook. Take turns asking 
each other some of the following questions. Share 
the facts about what happened as well as your 
feelings. A few sample questions: What would you 
do if you won the lottery? What’s the luckiest thing 
that ever happened to you? The most embarrass- 
ing? When was the first time you were kissed? 
Let’s get physical 

On separate sheets of paper, each make a list of 
the physical things you would like to do together. 
Include everything from making love to playing 
tennis, taking ballroom-dancing lessons to shar- 
ing ashower. Now compare your lists and make a 
third, master list. Promise that you will select at 
least one activity each week from this list. 

Loves me, loves me not 

Write down three things you admire most about 
your spouse. Then write down what it was that 
attracted you to each other in the first place. For 
the next week consciously remember these points 
and compliment your spouse at least once a day 
on something—either on the way he looks, the 
fact that he did something special for you, an 
achievement at work, and so on. Be specific. 
How about those Giants? 

Think about your partner and pick three topics you 
know he or she is truly interested in. Write them 
down, and beginning tomorrow, mention one ev- 
ery day. You may need to do a little homework for 
this one. For instance, if your husband is a football 
nut, take ten minutes to read the sports pages. If 
he likes to follow the stock market, check the 
business pages and ask if he thinks interest rates 
will go back down and why. 

Husbands: If you know your wife loves the 
ballet, and a company is coming to perform 
“The Nutcracker’ for the holidays, read some of 
the reviews and ask her about it. Perhaps one of 
her concerns is restoring the neighborhood play- 
ground. Ask how the fund-raising is going. 

Of course, after you’ve asked a pointed ques- 
tion, pay attention to the answer! Don't let your 
mind wander. Ask follow-up questions, too. 


#2: REFLECTIVE LISTENING 
This is a more serious, basic exercise designed to 
help you better structure your communication so 
you don’t find, as so many couples do, that one 
person is talking over the other or hearing the 
words but misinterpreting them. 

Reflective listening is hard work, and it doesn’t 
come nearly as naturally as most people assume it 
will, even when they love each other very much. 

To be an effective listener: make direct eye 
contact, pay full attention and (continued) 
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1 GRAND PRIZE 


Sail away to romance on a 7-night cruise for two on Fantasy Cruises’ 
ss Amerikanis cruising to the deep Caribbean from San Juan. 
Glorious sunshine, great food, exciting island ports and a friendly 
staff to take care of your every need. Plus, $500 in cash. 
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Cruising on a Sea of possibilities 


1 HOME ENTERTAINMENT 
SYSTEM PRIZE 


Designed to satisfy the sophisticated pre- 
ference for performance, reliability and ease 
of use. Soundesign’s Home Entertainment 
System gives a complete audio/video center 
with color TV, AM/FM/FM-Stereo Receiver, 
wireless remote control, dual cassette decks, 
graphic equalizer, two-way pedestal speakers 
and custom component rack. 


15 LADIES PENDANT WATCH PRIZES 


A delicate floral design adorns this Colibri ladies’ 
quartz pendant watch with 18” chain, presented ina 
lovely porcelain jewelry box. 
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(continued) listen to the feelings as well as 
the facts. Even harder, you must also shelve 
your ego—everything that has to do with your own 
feelings and thoughts, criticisms or judgments— 
so you can be fully attentive. 


The basic exercise 
Take turns sharing and listening. When you know 
you have at least ten minutes of uninterrupted 
time, designate one person as the sharer and one 
as the listener. The sharer has ten minutes to 
speak freely (set a kitchen timer if you need to). 
Share an event that happened that day, a conver- 
sation you had with a friend or relative, or your 
feelings about something. In the beginning, con- 
fine sharing to nonvolatile areas. There’s time for 
the rest later. Speak for yourself, using “I” 
phrases: | feel, | believe, | think. 

As the listener, you may not interrupt, analyze, 
judge or rush in with solutions. 

At the end of ten minutes the listener must feed 
back to the sharer two things: the facts that were 


told as well as the feelings behind those facts. 
After one week, if you both agree you are 
communicating well on this first level, move on to 


issues that have been dividing you. (See Part II of 
this workbook, “How to handle anger,” in the 
December issue.) Just keep in mind: If at any 
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point the listener becomes defensive, stop the 
process and ask: What did you hear me say? (At 
some level, the other person has heard a personal 
attack, and this must be cleared up immediately.) 

The case of Sally and Bill shows how you can 
use this technique even when a long-standing 
argument renders communication impossible. 
Sally, twenty-nine, and Bill, thirty-four, have been 
married for four years and have a two-year-old 
son, Sean. Bill comes from a very close-knit 
family; Sally grew up ina home where parents and 
siblings fought and were not close. She and Bill 
can’t agree on how much time to spend with Bill’s 
family, and every time they try to talk about it, they 
both get so mad the conversation goes nowhere. 
After Sally and Bill practiced reflective listening, 
this is how they learned to communicate: 


Sally: Whenever we go to your mother’s house, | 
feel left out. | know they love you, but they’re 
always either telling me what to do or what I’m 
doing wrong. | know it doesn’t bother you like it 
bothers me, but I’d feel better if you’d stand up to 
your mother once in a while and stick up for me. 
Bill: You never liked my mother to begin with. 
She’s so good to you. 
Sally: Wait, please; time out. Let me say it again. | 
feel left out at your mother’s. | know they want to 
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' help, but they’re always telling me what to do. | 
' need you to help me. 

Bill: So you're saying you want my help because 
my parents pick on you and boss you around. 
Sally: That's partly right, but you make it sound 
__ like | think your parents are bad, mean people. 

| Bill: Well, don’t you? 

' Sally: No, | don’t. | know it’s their way of showing 
| their love, but it feels controlling to me. You grew 
| up with them; it feels different for you. They’re not 
_ bad people, but we need to change the way we 


COMMUNICATION DOS AND DON'TS 


DOS 


DON'TS 


_ BBAvoid “you” statements; they are blaming and put people on the defensive. 


HH Don’t preach or give lectures. 


i Don’t argue without fully understanding the other person's point of view. 
Hl Before offering advice and rushing in with solutions, be a sounding board. Help your partner feel understood. 


End of Part 1 


Next month, we will zero in on two other marital hot spots: how to handle your anger and resolve 
conflict, plus ways to keep passion alive. In the January issue, we conclude with sections on power 
and control, acceptance and companionship. Keep this workbook so you can refer to it later on. 


| Ps new! The kid- powered: sweeper that makes bricks disappear. 


new Brick Vac comes filled with 131 LEGO pieces forlots of fun. And when the building's 
tick Vac rolls into action. Its paddle wheel motion scoops up brick after brick and stores 
BORA Biles a hard dey. at Piy. there's no. better way. to give kids a little pick-me-up. 


- LEGO BASIC. Toys that build imagination” 


leo? the LEGO logo? and Toys that build imagination™ ‘are exclusive pepe of INTERLEGO AG. © 1991 LEGO Group. 


Hl Use “I” statements (“I feel,” “I like,” “I’m disappointed”) and concentrate on the event at hand, instead of using 
blanket words like “always.” For instance: “I was hurt that you came home at nine when you said you'd be back by 
seven,” rather than “Why do you always stay out so late?” 

Wl Be consistent. Say what you mean and mean what you say. 

i Be a good listener: Make eye contact and listen for feelings as well as facts. 











are when we're with them. 
Bill: So even though you know they're just trying 
to help, it feels like you’re getting pushed around. 
Sally: That's right. And then | don’t want to go 
there, and we end up fighting. 

Bill: But | can’t ignore my parents to please you. 

Sally: | don’t want you to. 

Bill: | feel squeezed between you and my parents. 
Sally: | see that. But if we talk calmly like this, 
maybe we can figure out a way to solve this 
without being enemies. 
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A WELL=BUILT 
DISHWASHER SHOULD 
BE PRACTICALLY 
INVISIBLE. 


<=> 


® Registered trademark/TM trademark of Whirlpool Corp. ©1991 Whirlpool Corp, 





At Whirlpool, we believe you shouldn't have to think about 
your dishwasher. It should be so carefully designed, so solidly 
constructed that it'll do its job for years without your giving it 
a second thought. And that’s exactly how our dishwashers 
are built. 


Clean dishes and a quiet guarantee. This Quiet Wash™ 
model will get dishes sparkling clean year after year. Its new 
flush design control panel blends into your kitchen cabinetry 
better than ever. And it goes about its job so quietly it comes 
with a quiet guarantee* So you'll never have to think about a 
noisy dishwasher making it hard to talk on the kitchen phone. 


We’ll make your questions disappear, too. Like to learn 
more about our dishwashers, or any Whirlpool® appliance? 
You don’t even have to think about how to get the information,| 
The Whirlpool Consumer Assistance Center is ready to help you 
24 hours a day. Just call 800-253-1301. 


So if you're looking for a dishwasher so well built you don’t have 
to think about it, there’s one name you should think about... |} 


HIRES SO WELL BUILT... 


You'll be satisfied with how curly your Quiet Wash dishwasher runs, or we'll give you your mone} 
back within the first 30 days, finance and installation charges not included 
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THERE’S LOTS OF ENCOURAGING 


HEALTH NEWS FOR WOMEN. 





DOCTORS HAVE CURED SOME OF }@x 





PROBLEMS, AND WE'LL TELL YOU ALL est 
LATEST BREAKTHROUGHS. WE'LL ALSO SHOW YOU 
HOW TO LOOK TEN YEARS YOUNGER WITH BEAUTY 
SECRETS FROM WOMEN WHO DO. DON’T MISS 
OUR PROVOCATIVE REPORT ON SEX—FIND OUT 


WHAT COUPLES ARE 
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REALLY DOING BEHIND 


CLOSED DOORS. 


Photo: Joe Hill. 





and wind 


HE GOOD NEWS 





aT 2 





HEAITH REPORT 


health problems you don’t have to endure any longer, from premenstrual syndrome 
and yeast infections to osteoporosis and age spots. 


By Beth Weinhouse 





allelujah! After years of ne- 

glecting women’s health 

problems, the medical es- 

tablishment has finally tak- 

en notice—and made prog- 
ress against a range of ailments. 
And that’s not all: A number of 
effective drugs once available only 
by prescription can now be bought 
over the counter. Below, some of 
our most bothersome ills—and 
the best advice on how you can 
beat them. 


Condition: VAGINAL YEAST 
INFECTIONS 
Description: Also called vagi- 
nal candidiasis, this condition is 
caused by an overg growth of a 
fungus normally preset 
intestinal 





vagina and 
Symptoms include irritation, 
itching, and a cottage cheese— 
like discharge. 


Number of women affected: 
Millions of women have yeast 
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infections at some point; in fact, 
they are among the most com- 
mon reasons for women to visit 
their gynecologist. 


Risk factors: Women who suffer 
from recurrent yeast infections 
may have an immune defect that 
makes them vulnerable to re- 
peat infections. 


New treatments: Two of the 
most common drugs— 
clotrimazole (Gyne- 
Lotrimin) and micona- 
zole (Monistat) were 
recently made avail- 
able without a pre- 
scription, in both 


Sclerotherapy 
banishes spider veins 
(right). Saline solution 
is injected into veins, 
causing scar tissue to 
form. This seals the 
veins, making them 
invisible (far right) 


cream and suppository form. Doc- 
tors expect generic versions of the 
drugs to be on the market soon. 
New antifungal drugs are con- 
stantly being developed and test- 
ed, and the trend in medicating 
mild to moderate yeast infections 
is toward shorter treatments. 
For such infections, doctors 
achieve the same cure rate as 
with longer-term therapy. While 
only seven-day therapy has been 
approved for over-the-counter 
sale, single-dose treatments are 
available by prescription. 
Researchers are investigating 
how to achieve permanent cures 
for women who are prone to re- 
peat infections. They also hope to 
identify the less common strains 
of yeast fungus that cause recur- 
rent infections and find drugs 
that can eliminate them. 
Prevention: Although many 
physicians are (continued) 
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not convinced that preventive mea- 
sures work, some women have found 
these tips useful: 

Keep the vaginal area dry; yeast or- 
ganisms need moisture to grow. Avoid 
tight clothing, wear underwear with a 
cotton crotch and change out of wet 
swimsuits or leotards immediately. 

@ Avoid detergent soaps and perfumed 
feminine-hygiene products; they may 
cause allergic reactions or irritations 
that can predispose a woman to infection. 
@ Use a lubricant during sexual inter- 
course if necessary, to avoid irritation 
and abrasion of delicate tissues. 

M@ Minimize consumption of simple 
carbohydrates such as candy and cake; 
anecdotal evidence suggests that sim- 
ple carbs may raise the glucose content 
of vaginal secretions, making the vagi- 
na more hospitable to yeast. 

M@ Use antiyeast medications while 
taking antibiotics if you are prone to 
these infections. Antibiotics predispose 
women to candidiasis by killing organ- 
isms in the vagina that help keep 
yeast in check. 


Condition: PREMENSTRUAL 
SYNDROME (PMS) 
Description: A collection of symp- 


toms in the days or weeks preceding a 
menstrual period. Symptoms may in- 
clude cramps, bloating, breast tender- 
ness, acne, headache, fatigue, insom- 
nia, food cravings, nausea, depression, 
irritability and anxiety. 
Number of women affected: Doc- 
tors say as many as three fourths of all 
menstruating women may suffer mild 
symptoms at least some of the time. 
Severe PMS affects less than 10 per- 
cent of women. 
Risk factors: Doctors believe fiuctu- 
ating hormone levels are responsible 
for PMS, but scientists still don’t know 
whether too much estrogen, too little 
progesterone, or some other hormone 
or combination of hormones is respon- 
sible. Different hormones may be re- 
sponsible for different symptoms. 
New treatments: Some researchers 
are focusing on the role of endorphins, 
naturally occurring brain chemicals 
that may affect hormonal changes. It’s 
possible that some PMS symptoms— 
fatigue, depression and a craving for 
sweets—occur in response to high lev- 
els of endorphins, while others, such as 
irritability, anxiety and aggression, 
occur when endorphin levels fall, caus- 
ing a sort of withdrawal. 

Among treatments already in gener- 
al use, diuretics can help ease bloating 
and fluid retention. Other medica- 


tions—bromocriptine mesylate (Par 
del) and danazol (Danocrine)—may 
given to ease breast discomfort. Ey 
though the role of progesterone 
PMS is still not fully understood, gs 
plements of this hormone have b 
found to ease some symptoms. 
Prevention: Doctors recommend r 


| 


ular exercise and stress reduction 


prevent or minimize PMS. Dietaryr 


ommendations include eating smal 
frequent meals low in salt and refing 


carbohydrates to minimize bloati 
nausea and weight gain. Limiting 


take of coffee and other caffeinat 


drinks may ease breast discomfort. 


Condition: LIVER (AGE) SPOTS 
Description: Although their 


suggests otherwise, they have nothif 


to do with the liver. Instead, 
brown lesions—which usually occur 
the hands, face and arms — sig 
cumulative sun damage. 
Number of women affect 
Nearly everyone will have liver sf 
at some point. While they don’t 

ly appear until a woman is in he 
ties, some women—especially th 
who are fair-skinned and have sper 
lot of time outdoors—will notice th 
as early as their twenties or thirtie 
Risk factors: Sun exposure puts p 
ple of both sexes at risk for liver spi 





treatments: Some physicians 
‘beginning to use lasers to remove 
lesions; other dermatologists 
fer to treat them with Retin-A 
ich helps the skin repair sun dam- 
, strong bleaches, mild chemical 
s or electric needles. 
vention: Avoid the sun, or use a 
ng sunscreen or sun block on 
i as well as face. 
adition: VARICOSE AND 
SPIDER VEINS 
cription: Varicose veins are 
ted, widened veins caused by a 
.-valve malfunction. Because blood 
ot be effectively pumped back up 
ard. the heart, it remains, unoxy- 
ited and blue, in the blood vessel. 
ller veins, on ‘the other hand, are 
ken oor dilated  capillaries— 
2 ce blood vessels that resemble a 
le of purple, red or pink threads. 
ber of women affected: An 
mated 25 percent of all women— 
| half of all women over forty—have 
jer varicose or spider veins. 
factors: Women tend to be 
e frequently affected than men be- 
s€ varicose veins often develop dur- 
| pregnancy as a result of hormonal 
nges, and because the extra weight 
ne fetus may affect circulation. The 
jlency toward spider or varicose 


iW 
1 
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veins is hereditary. 

New treatments: Lasers, which 
work more quickly than standard 
treatments, have recently been ap- 
proved for the removal of spider veins. 
However, doctors say that they are ef- 
fective only for spider veins that ap- 
pear on the face. 

Sclerotherapy is an older effective 
treatment for both conditions, in 
which an irritant, such as concentrat- 
ed saline solution, is injected into the 
affected blood vessel. The vessel wall 
becomes irritated, and invisible scar 
tissue forms. This seals off the vessel 
from further blood flow, thereby elimi- 
nating all signs of redness. Finally, 
surgical removal of varicose veins is 
still used in some cases, particularly 
when affected veins are very large. 
Prevention: Avoid leg waxing, 
which pulls the skin and can injure 
surface blood vessels; sitting cross- 
legged; wearing clothing that can 
hamper circulation, such as girdles, 
jeans and boots; and taking very 
hot showers and baths—all dilate 
blood vessels. Pregnant women may 
benefit from special support hosiery 
to ease stress on blood vessels in the 
legs. Since obesity may predispose 
women to vein problems, it’s wise 
to exercise and maintain an ideal 
body weight. 


Condition: FOOT PROBLEMS 
Description: Corns, calluses, ham- 
mertoes, arch and heel pain. 

Number of women affected: Fully 
20 percent of women suffer from corns 
(cone-shaped masses of thickened 
skin), 25 percent from calluses (thick- 
enings of the skin). And many women 
endure other kinds of foot pain: A re- 
cent poll by the Schering-Plough phar- 
maceutical company showed that near- 
ly two thirds of all women find high 
heels uncomfortable—but that nearly 
all women wear them anyway. 

Risk factors: It’s not just high heels 
that can cause problems. Because 
many women wear shoes that are too 
tight in the toe, they may eventually 
suffer from hammertoes (toes bent per- 
manently at the middle joint), corns 
and calluses—and, in the most severe 
cases, difficulty walking. 

As women get older, they become 
even more vulnerable to foot problems, 
since the underlying fatty tissue that 
cushions skin and bones thins out, 
while the joints become more promi- 
nent and press against shoes. 

New treatments: Much recent re- 
search concentrates on how malfunc- 
tioning foot and ankle muscles can be 
strengthened so the patient can walk 
normally, without relying on shoe in- 
serts, known as orthotics. (continued) 
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(continued) Over-the-counter rem- 
edies for corns and calluses are 
usually effective for treating these 
common conditions, and when 
they’re not, a podiatrist or orthope- 
dist can help. 

Prevention: Some foot problems 
can be prevented by buying properly 
fitting shoes and varying heel height 
instead of wearing high heels all the 
time. Specialists recommend that 
rather than buying shoes by the heel 
fit alone, women should make sure 
shoes do not squeeze the widest part 
of the foot—the base of the toes. 
Wearing running shoes outdoors, 
then switching to heels in the office 
or for an evening out, is also smart. 


Condition: HOT FLASHES 
Description: Repeated intense 
flashes of warmth experienced as 
part of menopause and caused by 
hormonal changes. Hot flashes last 
anywhere from a few seconds to sev- 
eral minutes and raise surface body 
temperature four to six degrees. 
Number of women affected: As 
many as 85 percent of women experi- 
ence hot flashes at some point. 

Risk factors: It’s generally be- 
lieved that changing levels of estro- 
gen are responsible for hot flashes, 
but doctors still don’t know why 
some women suffer from the problem 





says Wulf H. Utian, M.D., professor 
and chairman of reproductive biolo- 
gy, Case Western Reserve Universi- 
ty, in Cleveland. 

Prevention: Symptoms can be min- 
imized by avoiding warm clothing, 
hot rooms and spicy food. Estrogen- 
replacement therapy (ERT) is both 
prevention and treatment. But for 
women who can’t take ERT because 
they are considered at high risk of 
developing breast or uterine cancer, 
progesterone may help. And a drug, 
Bellergal, controls hot flashes by 
regulating blood flow to the skin. 


Condition: OSTEOPOROSIS 
Description: Loss of bone density. 
Bones affected by osteoporosis be- 
come thin and brittle. Because a 
wrist or hip fracture may be the first 
symptom of osteoporosis, it is diffi- 
cult to diagnose the problem early. 
Number of women affected: 
Some 50 percent of women develop 
osteoporosis following menopause, 
and 25 percent will suffer a fracture 
because of it. 

Risk factors: Bone is continually 
built and broken down, but after 
menopause the production of new 
bone does not keep pace with the 
destruction of the old. That is be- 
cause the ovaries stop making the 
estrogen needed to maintain strong 


considered at high risk of developing 
breast or uterine cancer may be 
helped by a hormone called calcito- 
nin, which works by stopping the 
cells that slow bone growth. 
Prevention: Parents should en- 
courage their children to consume a 
balanced diet that includes plenty of 
calcium. Regular, moderate exercise 
is also important, particularly 
through the teenage years, when 
bone growth is rapid. 

Young women should eat a diet 
rich in calcium, or take supplements. 
They should also minimize alcohol 
and cigarette consumption, since 
these can inhibit calcium absorption. 

ERT can help prevent bone loss 
in post-menopausal women. Since 
this treatment has a number of risks 
and benefits, a woman should weigh 
the pros and cons with her physician. 


Condition: URINARY 
INCONTINENCE 

Description: Partial or total in- 
ability to control the bladder. While 
some women completely lose control, 
most experience so-called stress in- 
continence— that is, urine leakage in 
response to physical stresses such as 
coughing, laughing and sneezing. 
Number of women affected: 
Doctors estimate that over 5 percent 
of women in the U.S. experience in- 


To avoid age spots, use a sun block daily—on your hands as weil as your face. 


while others don’t. Women who un- 
dergo a hysterectomy—or who expe- 
rience menopause before age forty- 
five—tend to experience severe 
hot flashes. 

New treatments: Much of the re- 
search is focused on developing bet- 
ter ways to maintain an adequate 
hormonal supply so that women 
won't suffer extreme fluctuations. 
Estrogen is already available orally, 
by injection and in patch form. At 
the University of Southern Califor- 
nia (USC), in Los Angeles, research- 
ers are testing Progestasert—an 
IUD that gradually releases proges- 
terone. Scientists are also developing 
hormone wafers that can be taken by 
mouth or placed in the vagina. Skin 
creams and implants are being used 
in Europe; however, they are not yet 
available here. 

Some researchers are also investi- 
gating exactly what happens in the 
body when a hot flash occurs. “Once 
we define that mechanism, we can 
try to develop nonhormonal treat- 
ments that will influence the brain 
to stop a hot flash before it begins,” 
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bones. The smaller-boned a woman 
is, and the younger she is when her 
ovaries stop working, the more like- 
ly she is to develop osteoporosis. 
New treatments: “There is excit- 
ing information emerging on growth 
factors, the substances in the human 
body that actually stimulate the pro- 
duction of new cells—including the 
growth of new bone,” says Wulf H. 
Utian. Scientists hope eventually to 
isolate these chemicals, and to use 
them to enable the body to replace 
bone lost in osteoporosis. Research- 
ers are also investigating a group of 
drugs called etidronates (Di- 
dronel). Recent evidence suggests that 
during the first couple of years of use, 
Didronel is as effective as estrogen in 
staving off bone loss. However, says 
Utian, longer-term users experience a 
drop-off in effectiveness. 

Currently, estrogen is the recom- 
mended treatment for osteoporosis. 
Although it cannot significantly re- 
verse damage that has already been 
done, the hormone does help prevent 
further bone loss. Women who can- 
not take estrogen because they are 


continence at some point. 

Risk factors: Although neurologi- 
cal conditions that affect the ability 
to control muscles—such as multiple 
sclerosis, strokes and spinal inju- 
ries—can cause incontinence in both 
sexes, the problem is much more 
common in women. After childbirth, 
women may notice some weakening 
of the pelvic muscles that control the 
bladder. Older women may experi- 
ence decreased muscle tone after 
menopause, because of lowered es- 
trogen levels. 

New treatments: In one innova- 
tive treatment for moderate 
cases, collagen is injected into the 
tissue around the urethra, narrow- 
ing the opening and promoting 
greater muscle control. An experi- 
mental treatment, transvaginal elec- 
trical stimulation, delivers an elec- 
trical charge through a vaginal 
probe, stimulating and strengthen- 
ing pelvic muscles. Since this high- 
tech tool—on the market as Micro- 
gyn II—is still quite new, most spe- 
cialists feel it needs further testing 
before it should be (continued) 
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\ Gynecologist’s Report on Gyne-Lotrimin. 


“Gyne-Loitrimin is 
the vaginal yeast infection 
cure | use myself? 


Karen F Brodman, M.D., Gynecologist 


“Gyne-Loirimin has proven to be 
such an effective cure for my own 
vaginal yeast infection, | feel very 
comfortable recommending it. It 
calms the irritation and, with early 
treatment, ensures an early cure. 
Gyne-Lotrimin gives a woman full- 
prescription strength without a 
prescription in a choice of a cool 
cream or an easy-to-use insert. 


“Gyne-Lotrimin: | prefer it. It brings 
early treatment and early cure.” 


If this is the first time you have 
had vaginal itch and discomfort, 
consult your doctor. If you've had a 
doctor diagnose a vaginal yeast 
infection before, use as directed. 









Curesmost vaginal yeastinfections — “®P™=E sr, 
Gyne: . — 
LOMMmaIn 
mu ED cciczic vaginal cream 


Cx) 


Early lreatment. Early Cure. 





1) Schering-Plough HealthCare Products, Inc 


You only 
Vem 
Yat ayee 
need it. 





PUR Het LOUReCOnLt 
Magte eer iotesm IOUT 
to worry about! That's 
the beauty of Semicid. 
There’s no daily hassle. 
No prescription needed. 
And no hormones 

to upset your body's 
eatin lay leniee 

ee See Ou e te youn el 
“with Nonoxynol-9, the 

spermicide doctors 


recommend most* 


Just follow package 
instructions. It is essential 
that you insert Semicid 

at least 15 minutes 


_ before intercourse. © 


Semicid is approximately 

Paes er Re 
foam contraceptives in 
SCOUT Ne Rees 
effective as the Pill or 
) Dati pac can oa 










\ *Some Semicid use 
A experience irritatio 
using the product 
™*If you must not bec 
pregnant, ask your 
» you can use Semic#s. 


\\ ©1990 Whitehall Lats 
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@ HEALTH REPORT 


continued 


widely prescribed. 

In many cases, muscle exercises aré 
usually the first treatments recom 
mended. ERT may also be prescribed 
And there are medications, such as ox 
ybutynin (Ditropan), that may be rec 
ommended to help control the muscle 
of the urinary tract. 

In the most severe cases, or whe 
conventional treatments fail, surgery} 
to tighten the urethra may help. 
Prevention: Kegel exercises—whicl 
involve repeatedly squeezing the mus 
cles that control urine flow—cai 
strengthen pelvic muscles and reduc‘ 
the risk of developing incontinence 
The rapidity with which a woman cat 
stop her urinary stream is taken as { 
measure of the strength and tone a 
her pelvic muscles. ERT followin; 
menopause also helps by improvin 
muscle tone. Some physicians believ 
that women who have episiotomie 
incisions made between the vagin 
and the anus to make childbirth eas 
er—are at less risk of developing in 
continence because their muscles havi 
not been as stretched or damaged d 
ing delivery. 


Beth Weinhouse is a Manhatian-baset 


writer with a special interest in healt 


The following physicians provided in 
formaticn for this article: Ridha Are 
M.D., associate professor of medicine 
Baylor College of Medicine, Houston 
Texas; Diana Bihova, M.D., clinical in 
structor of dermatology, New Yor 
University Medical Center, New Yor 
City; Robert Lindsay, M.D., Ph.D., pro 
fessor of medicine, Columbia College o 
Physicians and Surgeons; Shahla Na 
der, M.D., associate professor, depart 
ment of obstetrics, gynecology and ré 
productive sciences and department 
internal medicine, University of Texa 
Medical School at Houston; J. Rogeé 
Powell, M.D., clinical associate profes 
sor, University of Illinois College 0 
Medicine, at Urbana; Jack Sobe 
M_D.., professor of medicine and chief 0 
the division of infectious disease 
Wayne State University School 0 
Medicine and Detroit Medical Cente: 
Nia Terezakis, M.D., clinical professo 
of dermatology, Tulane Universit 
Medical School, New Orleans; Wulf 
Utian, M.D., professor and chairman 0 
reproductive biology, Case Western Re 
serve University at Cleveland; John 
Waller, M.D., chief of the foot and an 
kle section of the orthopedic departme 
at Mount Sinai Hospital, New Yor 
City. 
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THE 1966 FORD MUSTANG 


3 ( 


Photos depict 
ge Mile m arte t a 





A Meticulously Engineered Die-Cast Metal Replica 


of One of America's Greatest Cars 
1964, the Ford Motor Company Hand-assembled! the Branbary hin 










mtroduced its legendary Mustang, Over 140 scale parts go into making 47 Richards Avenue * Norwalk, Conn. 06857 
ind the car took America by storm! this authentic replica in the large 1:24 [~ — RESERVATION APPLICATION — — 
The Mustang opened to rave scale. All the important components — : n 
ress reviews and unbelievable sales the body, chassis, drivetrain and Mu 
puccess. . .over 1,200,000 cars sold engine block~are crafted in metal and | 
by the end of the 1966 model year! polished before painting. Every single | eee Mint Please return 
This unique cross between a sports component is inspected before the l ae ee promptly: 


‘ar and family sedan gavealotof replica is assembled by hand. 


ban g for the buck” and bec ean | Please accept my Reservation Application for 


: : A Danb Mint lusive. the 1966 Ford Mustang. I need send no money 
stant American classic. : a ep ee | now. I will pay for my replica in three monthly 
| The Mustang never failed to This extraordinary replica is available _| installments of $29.50*, the first in advance of 
‘eliver extraordinary performance ©Clusively from the Danbury Mint. | shipment. 


5 : ; My satisfaction is guaranteed. If I am not com- 
ind great looks for a. terrific price. You need send no money now. Simply fistely satlafied with my replica: I wiay retinal 









Jow, you can own a remarkably return the Reservation Application. l within 30 days of receipt for prompt replacement 
letailed replica of this fabled The price of $88.50 is payable in three or refund, whichever I prefer. 
tassic car. monthly installments of $29.50. | *Plus any applicable sales tax and $1.25 shipping and handling. 
| Reservations are accepted on a first- | Name 
reservation today! | Address 
; | City 
| state Zip 
| C) Check here if you want each installment 
charged to your: 


OC) VISA O MasterCard (Discover 0) Am. Exp. 


Credit Card Number Exp. Date 


Signature 
Name to print on certificate of ownership 
(if different from above): 


| 

| 

| 

| 

| 

| 

| 

| 

| 

| 

| 

come, first-served basis. Mail your | ere | 
Ta Toa 

| 

| 

| 

| | 
| | 
| | 
| | 
| | 
| | 
| | 
| 


Allow 4 weeks after initial payment for shipment. 
Both doors open smoothly, as do the hood and 


trunk. The front wheels turn with the steering wheel. ©1991 MBI ; _ 457ELH1 | 
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TEN YEARS YOUNGER... 


can obsession. Meet nine readers who keep everyone guessing their ages. 





JUDI BERNHARDI, ENCINO, CA 
LIVES A HEALTHY LIFE 

“Some people think I'm in my twenties!” 
says Judi, a TV producer's assistant who 
turns forty next month. “Living a clean, 
healthy life helps. | keep sunscreen in my 
convertible, I've always worn hats and 
sunglasses, and | eat lots of veggies.” 


arm 


themselves. It’s very healthy.” 








“Stress has a lot to do with aging, 

and I've learned how to handle it,” 
says Jean, forty-six, an advertising 
executive. “I’ve been exercising for 
twenty-seven years, ever since my 
daughter was born.” When she’s 
stressed out, Jean takes a vacation. “I 
go to my favorite spot in Florida and 
don’t talk to anyone but room service. 
| think women should go away by 


pers 


Bi) CHRISTINE KERSHNER, SOLEBURY, PA 


> 


USES SUNSCREEN AS A MOISTURIZER 
“My Irish skin can’t take the sun,” 
says Christine, forty-eight, a 
secretary for her husband, a 
general contractor. “I use an SPF 15 
foundation as well as a sun block 
every day on my face, my hands, 
my arms. It’s also my basic 
moisturizer—| use it all the time.” 






Why do they look so great? Below, their secrets plus our own best tips. 


)) JEAN CLARKE, LIVERPOOL, NY 
| EASES STRESS WITH SOLO TRIPS 


When it comes to looking young, 
an outgoing, positive attitude 
means just as much as getting 
plenty of exercise, eating right and 
taking care of your skin. But to 
really look your best all the time, 
here’s a host of hints: 
@ Get a haircut that works with 
your natural texture and empha- 
sizes assets: A sleek, blunt bob will 
spotlight shine; a layered cut 
calls attention to curls. 
@ Consider soft bangs— 
they can cleverly put the 
focus on eyes and away 
from a saggy jawline. Bangs 
also camouflage forehead 
creases and look pert. 
@ Color your gray with a 
rich, natural-looking shade 
that complements skin tone 
and eyes. A semipermanent 
formula can give black and 
‘brunet hair more warmth; 
highlights offer blonds depth. 
@ Choose contacts over glasses. 
Colored lenses can add sparkle. 
@ Well-groomed nails with a 
classic red polish can make hands 
look much younger. 
@ Smooth, clear skin is key: Seea 
dermatologist to remove any skin 
tags and large moles on face and 


neck; wax, tweeze (continued) 
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SUSAN CROWELL, DES MOINES 
A SENSE OF HUMOR IS KEY 

“| think | look a lot younger than | 
am,” admits Susan, forty-six. “I 
just try to have a sense of humor 
and a good attitude about life, 
and not worry too much about 
things.” Susan also attributes her 
youthful look to working. “I have 
two jobs—! work for a travel 
company, and | have a nanny- 
recruiting business. I'm always 
having new experiences and 
meeting new people. li’s a way 
to be young at heart.” 


o 












LYNN ROTHERT, 
POWATAN, VA 


| HIGHLIGHTS HIDE THE GRAY 


“People are often amazed 


that I'm as old as | am,” says 


Lynn, a forty-four-year-old 


actress. “I don’t dress dowdy, 


and | don’t act old. When | 
was a teenager, | thought 
forty-four was like death, 
but it’s just the other side of 
twenty-one! I recently 
started to highlight my hair 
(good advice from my 
mother) so the gray blends 
in. | think it’s more flattering 
and modern.” 


GERALDINE YAMASHITA, 
REDONDO BEACH, CA 

HAS A HAPPY HOME LIFE 

“My second marriage 
made all the difference,” 
says Geraldine, forty-one, 
who owns an escrow 
company and is married to 
aman eleven years her 
junior. “My personal life is 
great, my work is 
challenging, and I'ma 
grandma—so I’m real 
happy.” And when the 
going gets tough, 
Geraldine goes shopping. 


(continued) or bleach any excess 
facial hair. 

@ Keep brows well groomed: 
Trim long, wiry brow hairs; fill 
in sparse areas with a pencil the 
same shade as your brows. Brush 
up hairs with gel for a lush, more 
eye-opening look. 

@ Use an eyelash curler before 
applying mascara to make eyes 
look bigger, counteract droopy 
corners. Keep eye makeup blend- 
ed and soft, with the darkest tones 
next to lashline. 

@ Your basic makeup kit should 
contain matte, neutral shades, like 
peaches and browns for the eyes, 
and soft, natural-looking blushers. 
@ A bright lipstick is a fast 
antidote for a tired or 
stressed-out look. 

@ Use a gentle abrasive of- 
ten in the shower to polish 
any rough body skin—espe- 
cially knees, elbows, feet. 
@ Camouflage broken cap- 
illaries and leg veins with an 
opaque concealer like Der- 
mablend or Leg Magic by 
Covermark. Or have them 
removed; see page 103. 

@ Lighten up on foundation 
and powder—heavy appli- 
cation emphasizes dryness and 
wrinkles. Try a light, sponge-on 
powder/foundation combo or a 
tinted moisturizer. Good choices: 
PowderCreme Makeup by Rev- 
lon, Powdery Foundation by Shi- 
seido, Teint Poudre Powder Foun- 
dation by Yves Saint Laurent, Lu- 
milane Hydro-Protective Tinted 
Day Cream by Orlane. 

@ Get teeth professionally 
cleaned more frequently so they 
look their whitest. Floss daily and 
try a whitening toothpaste such as 


Rembrandt’s. (continued) 











Healthy Holidays 


With Blue Diamond Almonds | 


Almond Apple Wheat os ~ rw i : 5 a 
Bread Stuffing ge ie Line 
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2 Cups chopped Granny Smith 1 Teaspo' 

apples Vy Teaspoon poultry seasoning 

12 Cups (5 02.) BLUE DIAMOND V/, Teaspoon S 
Natural Sliced Almonds 6 Cups cubed 

¥y, Cup chopped onions 1 Cup raisins 

¥, Cup chopped celery 1 Egg, lightly beaten 

4 Tablespoons putter or margarine ¥/; to 2 Cup apple cider or juice 


Sauté apples, BLUE DIAMOND Almonds, onion and celery in butter for 
sti ntly. Remove from heat. Stir in cinnamon 


5 minutes, stirring frequent) 7 i 
ultry seasoning and salt. Toss together pread cubes and raisins; add apple “i 
mixture. Stir in Ys cup apple cider, toss into bread mixture. Add remaining A 


if a moister stuffing 1S desired. Use to stuff a 15 to 20 \b. turkey, OF A WE, ¢ 
hickens. Spoon any remaining stuffing into a lightly greased EK. —_ 


a yaae ake, covered, during the last 30 to 40 ae of roasting. MORE DURIN GC 7 HOUD 
NOTE: Recipe can be halved (use 1 egg); oF doubled. 5 jousek : As a wholesome a aa ii : AY: S$ 
or iClOUS SNAC 
as an accent to many recipes, Rk 
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| like the way you look and 
you see in our no-line bi- 


focals. No lines. So you won’t have 


to refocus between near and far. 


In faet, with Varilux”® lenses you’ll 


distances in between. 
Make an appointment for your 


yearly eye exam and insist on 


FM LO OM atte OMS RTS AMG Tene | 
a ee 


| 

| 

] see clearly—near, far and all the 
genuine Varilux lenses. Go ahead. 
Because your biggest excuse for 
avoiding bifocals has just been 
eliminated. 


VARILUX’ 


NO-LINE BIFOCALS 





CALL FOR A FREE DEMONSTRATION 
COUPON 1-800-VARILUX, EXTENSION 1460 
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SHARON GIBBS, FORT WORTH, TX 

HER GRANDDAUGHTER GIVES HER ENERGY 

“When I'm out with my three-and-a-half-year-old 
granddaughter, people think she’s mine, and that 
makes me feel young,” says Sharon, fifty-one, a bank 
receptionist. “! also have an antiques booth at 

the mall, and I'm taking a calligraphy class. Working 
keeps you younger, more on top of fashion.” 

















JULIANN JOHNSON, FORT WORTH, TX | 
PROUD OF HER LOOKS | 
“My biggest tips are drinking lots of water and 

getting lots of sleep,” says Juliann, forty-two. “I'm 

an aircraft mechanic, and | don’t wear makeup on 

the job, so | think that’s why my skin stays clear. | 

had terrible acne when | was a teen—when it cleared 

up, | began to pamper my skin. I’m very proud of 

what I look like—nobody believes my age.” 








LINDA SCHIERBURG, LITTLETON, CO 

PLAYS SPORTS WITH HER CHILDREN 

“People don't believe I’m forty-six,” says Linda, 

a homemaker and mother of an eleven-year- 
old daughter and thirteen-year-old son. 

“Maybe it’s because my children are young and 
I’m real active with them. Also, | don’t wear much 
makeup, and | love fashion—especially 
comfortable clothing like leggings and big shirts.” 


TaN stra aocicem Scns 





(continued) Blue-toned lipsticks 
instantly brighten smiles. 

@ Skip the suntan and get a 
healthy, year-round glow with a 
bronzing powder. Dust on tem- 
ples, browbone, cheeks. Our fa- 
vorites: Guerlain’s Terracotta; 
Clinique Young Face Powder 
Blusher in Cheekbones; Pure Ra- 
diance by Revlon. 

@ Stay slim. Let’s face it—being 
overweight is always aging. 

@ Get enough sleep—especially 
before a special event or during 
times of stress. 

@ Pay attention to posture: back 
straight, shoulders down, stomach 
tucked, head held high. 

@ Young-looking style is all 
about proportion: big over narrow, 
long over short. 

@ Wear above-the-knee hem- 
lines—a shorter skirt gives a leggy, 
lean look. Unless you're tall 


Varilux® ©1991 


and reed-thin, calf-length skirts 
and dresses look dowdy. 

@ All women can have a better 
profile and look more toned with a 
good underwire bra. Control-top 
pantyhose help, too. 

@ Wearing white near the face 
instantly adds a youthful glow— 
slide a white cotton tee under a 
jacket or sweater. 

@ Wearing clothing in a makeup 
color near your face is an energiz- 
er—try a scarf or jacket in coral, 
pink or red for a quick lift. 

@ Fashion don’ts: small, body- 
tailored shirts; short, tight jackets; 
long, full skirts; strapless dresses, 
if your body isn’t firm; clunky 
shoes; baggy, shapeless knits. 

@ Fashion dos: 
shirts with long sleeves to roll up; a 


generously cut 


long jacket; a short, slim skirt in a 
dark neutral; tapered pleated trou- 
sers Or narrow stirrup pants. @ 
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IND THE BEDROOM DOOR 


We know you wouldn't spy on your neighbors, so we’l/ tell you just what's really 
sizzling in everyboady’s sex life—from lacy lingerie to the latest in lovemaking 
techniques. 





THEY SAY THAT AMERICAN COUPLES ARE COCOONING CLOSER THAN EVER, 
retreating to snug bedrooms or elegant master suites. But exactly what are 
they doing there? More than sleeping, that’s for sure. The word is out: Good 
old-fashioned S-E-X is back in style—sometimes with a few new twists. And 
isn't it nice that in these tough times, loving coupies haven't forgotten that 
there’s still one great way to have fun without spending money? 


TROUBLES IN PARADISE 2 Fantasizing about someone 


OF COURSE, NOTHING’S PERFECT. a a eto re: amen ber 
HERE'S WHAT WORRIES WOMEN ig unfaithful. 
MOST ABOUT SEX, ACCORDING TO 
THREE EXPERTS WHO HEAR A LOT 
ABOUT PEOPLE’S PROBLEMS. Judith Seifer, American 
Association of Sex 
a é Educators, Counselors 
William R. Young, Masters and Therapists 
& Johnson institute 1. Inability to have an orgasm. 


1. Painful intercourse 2. Fluctuating desire. 

2. A husband who’s not interested. 3. Whether a marriage can 

3. Not having enoug! survive an affair. 

Dr. Joyce Brothers Men’s number-one 

1. Not having enough energy to concern, according to all 
make love. Difficulty with erections. 
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By Lynn Harris 
JUST THE FACTS, PLEASE 


Kenneth, what’s 

the frequency? 

i Men report having sex 66 times a 
year on average; women say just 
51 times.* Why the discrepancy? 
Men tend to exaggerate upward, 
whereas women usually downplay 
sexual activity, say experts at the 
Alan Guttmacher Institute. 

@ Activity seems to drop markedly 
after middle age.* 


18 to 29 78 times a year 
30 to 39 78 times a year 
40 to 49 67 times a year 
50 to 59 46 times a year 
60 to 69 23 times a year 
70 and over 8 times a year 
The little extras 


Wi Oral sex is no longer taboo. At 
least 90 percent of men and women 
have participated.** 

Wi Extramarital sex: 31 percent of 
men and women have had an af- 
fair. But even more of us are think- 
ing about it: 49 percent have con- 
sidered a tryst.*** 


Hidden desires*** 
FAVORITE FANTASY HOW MANY LIVED IT 
1. Having oral sex men women 


79% 70% 
2. Sex with a famous = men women 


person 0% 0% 
3. Sex with multiple = men women 
partners 31% 10% 


*University of Chicago National Opinion Research Center 
**Almanac of the American People (Facts on File, 1988) 


***The Day America Told the Truth (Prentice Hall, 1991) 


SEXPERT ADVICE 
Remember that your whole 
body—every inch of your 


skin—is a sensual organ. 
—Alex Comfort, author of The Joy of Sex 
and The New Joy of Sex, recently reissued 
and updated for the nineties 
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OFTER SHIN IS SOMETHING YOU ALSO FEEL On THE INSIDE. 


It’s a frame of mind that isn’t easy to explain. But when you know your skin is as soft and smooth as it 
can be, there’s a certain radiant, confident feeling that shows through. 

Now we've introduced Softsoap Facial Care™ to help provide that natural softness. Softsoap Facial Care 
is anew line of facial cleansers made with an exceptionally mild cleansing ingredient and an exclusive blend 
of natural silk protein, glycerin, special skin conditioners and moisturizers. Each of our 100% soap-free 
formulas care for your face with the precise balance of gentle cleansing and moisturizing you need. 


So your skin is left feeling soft and silky smooth. If you have dry skin, try our Extra Rich Moisturizing 





Cleansing Cream. For combination skin select the 


Moisture Balanced Cleansing Wash. And for oily Soft “C we n Sof ee ‘ sofa : 
skin there’s Refreshing Clarifying Cleansing Gel. ; < 

All are gentle enough for even sensitive skin a aS 
and are available in convenient pump dispensers. - 4 = lel 





Try the formula that’s right for you. You'll like the Softso a » Facial Care” 
choice. You'll like the feeling. Helps Your Natural ral Softness Show Through. 
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Body and pind Books that sweep you 


off your feet— 
ETY FIRST at down-to-earth prices 
Condoms are the top-selling nonprescription contraceptive in the U.S. 
gut 420 million are sold a year); 80 percent of purchasers are men. 
And though the sex therapists keep telling us that dimensions don’t 
ter, one manufacturer is gambling that men still care. Trojan has 


odyced the impressively named Magnum, which runs a full 40 percent 





ger than the standard size. No data yet on market share—they’re 


ping sales figures under wraps. 
At Doubleday Book Club 
MEioloielinife) )\6\o 0 0:0) 6c! ee 016.016 pisiieiclc ecejeeuere o1e.ece 00 0 ee else e's ee ere you always save up to 


DRESSED TO THRILL 60% off publishers’ edition 


prices on the books you 
loria won't tell all her Secrets, but we 


an guess: Sales are skyrocketing. Her love to read. 
catalogs have made risqué undies 
respectable for all. Here, the biggest 
lercover best-sellers, according to the 
Intimate Apparel Council: 


Lacy pushup bras 
Teddies/camisoles 





oo Oise 
Slinky slip gowns ate: 
Bikini panties in hot colors ney OUT 
Bustiers a 

Send for our FREE catalog 
me fill the cup with nearly 100 best sellers 
> average bra size has expanded from 34B to 34C in the last ten years. to choose from. And for 


starters take any 5 for 99¢ 


ampion boxers 
enmen try to buy something sexy for themselves, they usually purchase 
mpy bikinis. But women overwheimingly choose silk boxers when they 


Mail to: 
D OU B LE DA Doubleday Book Club 
6950 East 30th Street 
Van 7 pe} PO. Box 2 
BO OK CL U B’} jngianapolis, IN 46206-6342 


YES! Send me my FREE catalog and 


nt to purchase a sexy gift for their man, according to one manufacturer, 
feailes Goodnight company. Solids and patterns are both popular. 





EXPERT ADVICE 











| 
| 
| 
| 
| tell me how | can get today’s top best 
- : : s see | sellers delivered directly to me—at up 
ctice ounces comeatip: Make the relationship a priority, and | to 60% off publishers’ edition prices. 
erate heat with little gifts, notes and telephone calls. Remember | er 
v well it worked when you just met? | Miss/Ms. Se 
snnie Barbach, co-author of Going the Distance: Secrets to Lifelong Love | 2 
| Address 
is not just intercourse: It’s a vast panorama of delicious | City ecg, tae 
ivities—looking, touching, holding. l : 
State ePID eee 


hirley Zussman, sex and marital therapist in New York City > 
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- INK RINK 
ERICANS ARE GOING JUST A LITTLE BIT WILD AND CRAZY. 


Centerfold for a day 

For $200 to $2,000, you can pose for a come-hither “‘boudoir portrait.’’ Sheila 
Hurth, of Tiffany Photographic Studios, in Fort Lauderdale, estimates that at least 20 
percent of small studio photographers—who used to confine themselves to weddings 
and bar mitzvahs—now offer this option, providing scanty costumes (although a few 
women pose nude) and ‘‘exotic’’ backdrops (bedroom, bath, health club). 


America’s smuttiest home videos 

The VCR made it far more acceptable for couples to watch X-rated movies 
together at home. Now some couples are even branching out into performing. 
Do-it-yourself porn videos—found in a surprising number of neighborhood 
video stores—make up 30 percent of the adult video market, earning 


$300 million a year in rentals and sales, according to some estimates. The 


amateur actors earn $250 to $2,500 when they sell their tapes. 


Toys are us? 

One third of men and women now use 
sexual devices to enhance lovemaking, 
according to “The Day America Told 
the Truth.” More of them step right up 
to the cash register and buy, too, 
no longer muttering “It's a gift.” 
However, for the shrinking violets 
among us, there are more than enough 
mail-order firms. Top of the list, no 
matter how we buy them: vibra- 


tors and strawberry-flavored lotions. 
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SUITE VICTORY 


SEXY THEN 


Black lacquer 
Mirrored ceiling 
Purple satin sheets 
Fur throw 

Giant video screen 
Lava light 

Whittpool tub for two 


Master bedroom suites are still among the most popular home additions, 
according to the National Association of Homebuilders, and the queen-size bed 
now far outsells the traditional double. As for decor, say good-bye to the water 
bed and pile on the pillows—cozy and voluptuous is in. 


SEXY NOW 


Country pine 

Billowy chintz canopy 
Lace-trimmed white cotton 

Down quilt, duvet cover 

Fireplace 

Candlelight 

Whirlpool tub for two 

(okay, some things never change) 
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THE SEX POLICE 


In the last couple of years, some law- 
enforcement authorities—perhaps 
lacking more serious crimes to solve— 
have dusted off a few antiquated anti- 
sex statutes. (And if the cops don't get 
s might.) 


you, your neighbo 









NUMBER OF STATES 
SEX ACT IT’S STILE A CRIME 
adultery* 19 
sodomy** ry 
fornication** 










*Connecticut Office of Legisiative Resea 
**Lambda Legal Defense and Education 
*“**Harvard Journal of Law and Public Poli: 
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@ Last July, a Wisconsin woman was 
charged with adultery. She agreed to 
perform community service and attend 
parenting classes in exchange for 
charges being dropped. 

§8 Three Connecticut women and one 
man came close to prosecution for the 
same offense last year. Governor Low- 
ell Weicker has since signed legislation 
repealing the 1642 law that made adul- 
tery a crime. 

@ /n Santa Ana, California, a condo 
association reprimanded a_fifty-one- 
year-old woman after she was spotted 
“parking in circular driveway kissing 
and doing bad things for over one 


hour,”’ according to a posted notice. 
(The woman wasn’t guilty—she had 
just kissed a friend good-bye, but 
witnesses confused the two with a pair 
of parking teens.) 
MA Tampa couple are in hot water 
for, among other things, allegedly 
having sex in the Jacuzzi at their condo 
complex (as we went to press, they 
were charged with disorderly conduct). 
Earlier the same day, a neighbor's 
child spied them having sex in their own 
apartment. Thank goodness another 
resident had the presence of mind to get 
out his videocam and shoot the action— 
right through the blinds! 
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y day. Call 
0-2TJ -MAXX 
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RELAX TO THE MAXX. 





ail maxx (miele minimum: . ; © 1991 T.J.Maxx. Styles may. vary by store. 


Menthol, 9 mg. “tar”, 0.7 mg. nicotine; 
Filter, 9 mg. “tar”, 0.8 mg, nicotine 
av. per cigarette by FTC method. 


SURGEON GENERAL'S WARNING: Smoking YOU'VE GOT A TASTE FOR STYLE 


Causes Lung Cancer, Heart Disease, | 
Emphysema, And May Complicate Pregnancy. | 


© 1991 8 

















LET'S HEAR IT FOR THE STARS [gil 





WITH SPIRIT! THOSE MOTHER- | a. 








DAUGHTER COUNTRY-MUSIC fg 






QUEENS, THE JUDDS, TALK ABOUT Etta 







HOW ILLNESS BROKE UP THEIR ACT—-BUT ONLY 






ONSTAGE. FOUR YEARS AFTER HER HUSBAND'S 


SUICIDE, INVINCIBLE JOAN RIVERS TELLS HOW 







SHE’S LEARNED TO COPE WITH LIVING ON HER 


OWN. ALSO, SEE JUST EXACTLY WHICH YEAR SOME 







OF YOUR FAVORITE STARS WERE BORN IN OUR BABY 






BOOMER YEARBOOK 


(YOU'LL BE SURPRISED). 







en; bottom, Sente D'Orazio/Sygma 


Photos: top, Eric Rasmuss 
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@ Katie hates tomatoes. Joey hate 
j anything green. And my husban 

hates anything new. But they al 
love your Tuna Mac and Cheese 


we. 


NY 













O91 StarKist Sea Bos p 















Ghawlies Tuna Mac and Cheese™ 


This 1s a StarKist® family-tested and mother-endorsed tuna recipe, one of several recipes t 
asked mothers to try in their homes. Their families found it so delicious, even picky kids loved 


Busy mothers really appreciated the short preparation time Tinea! hd ie jue takes 













1 (7% oz) box Macaroni and Cheese Dinner 1 cup frozen green peas 20 minutes to prepare! 

1 (12%2 oz) can StarKist tuna, drained and chunked Ye cup milk 

Yq tsp garlic powder (optional) 1 tsp dried Italian seasoning 

Yo cup shredded cheddar cheese 1 Tbsp grated Parmesan cheese tat 

1. Prepare macaroni and cheese according to package directions. ‘i eo 

2. Mix in remaining ingredients, except Parmesan cheese. Pour into a ea 
a 1% quart microwaveable serving dish. SS 

3. Cover with plastic wrap and microwave on High for 2 minutes. ey asc x & 
Stir casserole and continue heating on High for 2% to 34 minutes Star Kist® 
or until cheese is melted and mixture is heated through. msOUb wariseine 

4. Sprinkle with Parmesan cheese Tie 


Preparation time: 20 minutes. Makes 5 to 6 servings. e 





THE JUDDS FAREWELL SONG 


Next month, Naomi Judd will sing her final duet with daughter Wynonna and retire 
because of a life-threatening illness. Hear about the heartbreak of their last year 
By Kathryn Casey 


on the road, and what lies ahead. 


ven when they’re relaxing, 
the Judds appear to be in 
perfect harmony. Stretched 
out side by side on the big 
canopy bed in her dusty- 
rose condo outside Nashville, 
forty-five-year-old Naomi and 
her twenty seven - year - old 
daughter, Wynonna, finish each 
other’s sentences and laugh eas- 
ily at private jokes. They are so 
much alike that when they first 
became famous in the mid- 
eighties, many fans weren't 
sure which one was the mom 
and which one was the child. 
Even today, Wynonna seems 
acutely aware that her mother’s 
frilly party dresses, big red hair 
and Barbie-doll figure are the 
fantasy of many a little girl. 
“They all want to be Naomi 
Judd,” she says, laughing. 

But now after eight years, 
four Grammys and more than 
sixty country-music awards, one 
of the sweetest singing duos in 
country-music history is break- 
ing up—Naomi is being forced 
to retire because she suffers 
from a debilitating disease, 
called chronic active non-A/non- 
B hepatitis to differentiate it 
from other forms of hepatitis. “I 
compare the stages of what 
were going through to the 
stages of what it is like to lose a 
member of the family,” says 
Wynonna softly, turning to look 
at her mom. “We have this in- 
visible psychological umbilical 
cord that is our life’s energy,” 
adds Naomi, looking pale and 


tired as she wipes tears from 
behind oversize black and silver 
sunglasses. “I try so hard to be 
strong for her. It’s a payback for 
me in the end; it’s helped me 
muster up strength I didn’t 
even know I had.” 

As close as they are, the two 
are not twins, after all—and 
their relationship has its 
sources of friction. Naomi, who’s 
wearing a star-worthy leopard- 
print jumpsuit, is meticulous 
and goal-oriented. Wynonna, in 
her customary black—funky se- 
quined bill cap, windbreaker, 





~ 


Breaking up is hard to do: 
mom Naomi (right) and 
daughter Wynonna find 
strength as they prepare to 
bid their fans good-bye 


and Spandex leggings—hates to 
plan ahead, and she’s a bit of a 
daydreamer. Naomi likes to 
cheerlead, singing harmony and 
joking with the audience as 
Wynonna belts out bluesy soul- 
ful leads with naked emotion. 
Wynonna seems to be only half 
kidding when she relates the 
nickname she (continued) 
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WE HOPE YOU ENJOY READING LADIES’ 
HOME JOURNAL EVERY MONTH. WE 
VALUE YOUR CONTINUED SUPPORT, AND 
TO SHOW OUR APPRECIATION WE'VE 
ARRANGED FOR A SPECIAL OFFER. 


MEREDITH CORPORATION PUBLISHES 
NOT ONLY LADIES’ HOME JOURNAL BUT 
ALSO BETTER HOMES AND GARDENS... 
AMERICA’S LEADING HOME SERVICE 
MAGAZINE. 


TO HELP YOU SAMPLE THIS FINE 
PUBLICATION .. . AND TO ALSO HELP 
YOU SAVE MONEY... IT’S OUR 
PLEASURE TO OFFER A COUPON WORTH 
50¢ OFF THE NEWSSTAND PRICE. BEST 
OF ALL, YOU’RE FREE TO USE IT WITH 
EITHER THE NOVEMBER OR DECEMBER 
1991 ISSUES OF BETTER HOMES AND 
GARDENS. 


Here’s a preview of each: 


ye SNS) ae Se ee a a 





Holiday Cooking, Holiday Entertaining, 
10 Quick Gifts, Home Improvement, Home 
Style Decorating. And much more. 






Crafts for Christmas, Holiday Family 
Celebrations, Holiday Pet Care, plus Travel, 
Education, Parenting, Building and 
Gardening. 


BO: | 


OFF 


NOVEMBER OR DECEMBER ISSUE 


Better 
Homes 


and Gardens. 


Expiration date: December 16,1991 


restricled. Cosh v 





Manufact 0 00014 
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@ THE JUDDS’ FAREWELL 


continued 


gifted her mother with years earlier: 
“She’s the Queen of Everything.” 
Rather than being offended by her 
daughter’s characterization, Naomi 
revels in it. She even bought a rhine- 
stone tiara and scepter from a Nash- 
ville trophy store. “Just like Queen 
Elizabeth,” says Momma Judd. 

But Naomi’s early years were not 
exactly easy. The daughter of a gas 
station owner in Ashland, Kentucky, 
she married her childhood sweetheart 
in 1964 and gave birth to Wynonna 
just a few months later, during her 
high school graduation week. The fam- 
ily relocated to Los Angeles, but the 
marriage didn’t last. Wynonna and her 
sister, Ashley (who’s now twenty-three 
and an actress in Hollywood), were 
eight and four when the divorce be- 
came final. Naomi wanted her girls to 


ville area to live with Naomi, who w: 
working in a local hospital as a reg 
tered nurse. Naomi took a long look 
her rebellious and temperamental ol} 
er daughter. Wynonna did not do we 
in school, and her mother was worri¢ 
because she thought Wynonna “lac 
focus” and scattered her attentiq 
among too many interests. Naomi d 
cided to encourage Wynonna’s musi¢ 
talents and soon she was dreaming 0 | 
singing career. So, in the best Hol 
wood screenplay fashion, the dete 
mined young mother sought out th 
father of a former patient, noted Nas 
ville producer Brent Maher, and co 
vinced him to listen to their hom 
made audition tapes. Although the d 
had never even sung before an auc 
ence, Maher set up a rare live auditiq 
with RCA, and the rest is Judd hist 
ry. “I sort of ramrodded the whole s 
bang,” recalls Naomi. 

Only two years later, the Judds we 


Naomi Judd is determined to beat her 
illness. “I’m one tough bird,” she says. 


get some down-home values, so she 
moved to a mountaintop house in Mor- 
rill, Kentucky. 

With no phone and no TV, Naomi 
and her daughters sang together for 
entertainment. A friend of the family 
gave them a cheap plastic guitar; Na- 
omi did not play an instrument, and 
Wynonna quickly took possession of it. 
Soon the two were spending hours 
around the kitchen table—where Wyn- 
onna’s soulful leads and Naomi’s sweet 
harmonies took form. 

Along the way, the mother and 
daughter, each wanting to make a 
fresh start, took new first names. Mom 
changed her own given name, Di- 
ana, to Naomi, from her favorite Bible 
story. And her older daughter (aka 
Christina) followed her example, be- 
coming Wynonna, from a name men- 
tioned in a favorite pop song, “Route 
66.” Naomi recalls what led to her de- 
cision: “I had been through so much, 
I felt almost like I had a rebirth. I 
was different.” 

Everything wasn’t so easily trans- 
formed, however. When Wynonna was 
in her late teens, her relationship with 
her mother was so explosive, she says, 
she once considered killing herself af- 
ter a fight in which Naomi disowned 
her and ordered her not to come home. 
Wynonna lived briefly in Florida with 
her father, but eventually she and her 
mother forged an uneasy reconcilia- 
tion. Wynonna returned to the Nash- 
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ve always landed on my feet.” 


accepting their first Grammy. Sti 
even their newfound success didn’t a 
mediately cure their tumultuous rel! 
tionship. Cloistered with her moth 
on the road for weeks at a time, Wy! 
onna says, was like “tying two cat 
tails together and throwing them ov 
the clothesline.” There were nights t 
two women weren’t even talking 
ments before they went onstage. Fing 
ly, after months of travel, the mot 
and daughter began to settle o 
scores. “Being on that bus toget 
with nothing to do but communica 
was the best thing that could ha 
happened to us,” admits Wynonna. 

By 1989, their new lives seemé 
charmed; they were happy togeth 
and for each other. Even on the roma 
tic front: Naomi married her longtim 
beau, singer turned record produce 
manager Larry Strickland, and W. 
onna became engaged to singer/so 
writer/musician Tony King. To con 
plete the picture, each had ani 














neighboring farms—less than eig! 
miles apart—outside Nashville. It w 
something they’d always dreamed of, 
Then on New Year’s Day in 199} 
Naomi woke up ill. For years, she 
experienced a_ persistent lethar, 
“She’d had trouble getting up in ; 
morning,” says Wynonna. “We wo 
always schedule everything in the 4 
ternoon. I figured she was anemic ( 
something.” 
The diagnosis came in the first fe 
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\¢ General Motors, safety isn't one thing. It's everything. It’s accident avoidance. 

5 . 9 . . 9 Zz ~ ay Y ™ 
It’s crash protection. It’s driver performance. Its a series of Total Safety Systems — ove 
100 different safety features that can give you the protection and peace of mind you ne 


At General Motors, we know that quality begins with safety: 


Safer stops. 
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The best way to avoid injuries is to avoid accidents. And that’s precisely what 


GM's anti-lock brakes can help you do. You can not only stop on a dime, but 








steer while you re doing i 
Better control in panie stops. 

Anti-lock brakes are one of the most significant safety advances 
in decades. Computerized sensors detect when a car's wheels begin 
locking-up, then pump the brakes automatically to restore 
the driver's control. And GM has developed new 
technology—a patented system called ABS VI— NAT ew 
that lets us provide anti-lock brakes as standard pe 
equipment on more cars and trucks than anyone else. / 4 pg 


In fact. we'll be the only major CE 





domestic —to make them standard on many a 
small cars this Fall. 
Compensating for human error. 
The largest single cause of auto accidents 
is human error. So GM uses extensive 
crash analysis and biomedical o 
research to design cars and trucks oP 
that help to compensate for many 
human mistakes. And we emphasize MG ; a4 
accident avoidanc systems — which 
vou re likely to use « 99 times 


more often than collision pn ‘tion equipm 





All-around protection for you 
and your family. 
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2 5 Z a 
In a GM Car, your family gets protection from every direction. 














Reinforced steel sections strengthen the roof* front and sides, enveloping 
driver and passengers in a rugged “safety cage.” Cushioned front and 
back with computer-designed crush zones, this cocoon-like strueture 
helps to preserve the integrity of the “living space” and protect the liv 
of your family. 

Our safety belts save lives. 

They are the most effective piece of restraint equipment ever deve 
oped. Worn every time you drive, our GM safety belts can reduce the 
chance of driver fatalities by 42%. Add an air bag and your chances é€ 
improve by another 4%. What’s more, GM safety belts are scientifically | 
designed, positioned and anchored to give you excellent protection. 
The best-engineered air bags. . 

We were the first to put air bags in production cars. ‘Today, we hav: 
the best-engineered, most comprehensively tested air bag system in the 
world. Our system is fitted with a series of ultra-sophisticated sensors that 
know when to deploy the air bag—and, just as important, when not to. 


For example, GM air bags are designed not to de ‘ploy when you drive over | ~ 


BSS, 


a pothole or have a minor accident. During the 1991 model vear, we built 


j 


more air bag-equipped cars than any other manuf 


bidity 





imported. But we know that it takes more than one thing to ne you 


q 


and your family safe. It takes everything. 


*Except on convertibles 
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Handling that lets you 
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Icy patches. Potholes. Dangerous curves. Debris) Bi 




















Animals. Oncoming vehicles. Since you’re sure to confront 
them, you have to be sure you can handle them. 
Systems that work better together, to give you better control. 
And that’s why General Motors is working to give you 
everything from reliable traction and stability to sure-handed 
maneuverability and steering. 
Were doing it by designing our brakes, tires and suspen- 
sions as a system, so they work better together to give you better 

control of your car. 
The more you see, the safer you drive. 
We're doing it by coordinating systems that improv 
illumination and minimize glare. For example. high-inte 
halogen headlights — the best in the industry. Matte-finisk 
moldings and surfaces. And electrochromic rearview 
available on several GM cars, that adjust automatically to 
reduce nighttime glare by up to 94%. So you get better, elé 
vision night or day, in all kinds of weather. 
In other words, we're helping to protect your family by 
bining the power of our many disciplines and component di 
and focusing their vast energies and resources on the jomt de 
opment of breakthrough safety technologies and equipments 
he years, we ve invested billions of dollars im $a 


And | of that investment is nowhere in sight, 





Safety. 
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Nobody knows more about how to keep your 
family safe than General Motors. 

No other carmaker does so many tests, with so 
many different physical types of test dummies. 

No other carmaker has a medical advisory committee. 
No other carmaker has a biomedical research 
laboratory to help reduce injuries caused by impact. 
We know safety inside out. 

We designed the sophisticated crash-test dummies 
used so widely today — including the advanced 
“Hybrid HI” Because people come in different 
shapes and sizes, we've developed a whole “family” 
of dummies to help improve safety technology. 

So it’s no accident that we’ve invented and 
patented a self-aligning steering wheel, and that it 
combines with a GM-designed, energy-absorbing 
steering column to help reduce the chance of injury 
to your chest and abdomen. 

To increase our understanding of collision 


j 


dynamics, we do four times more crash tests than are 


required to meet Government standards. We test at 
many different speeds. Many different angles. That's 
why. every day, wi more and more about how to 


give you better prot 
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It's the peace of mind you get when you know you ve chosen a car that can help yo 













| 
avoid accidents. It’s the security of knowing you ve chosen a car that can help you Suvi 


a collision. Its the most important consideration when your family is in the car. 





It’s anti-lock brakes — available on more cars and trucks than any other carmaker 
(GM is the only major manufacturer with anti-lock brakes as standard equipment on 
many small ‘92 models.) oe) 

It's a driver's side air bag. We've built more cars with an air bag during the 1991 
model year than any Japanese, European or American carmaker. On many 
cars without air bags, a GM-patented, self-aligning steering wheel and 


an energy-absorbing steering column help reduce serious injuries. = 





It's a “safety cage”—a steel-reinforced passenger compart- 
ment, incorporating side-guard door beams. 
It's 3-point, front and rear seat lapShoulder 
safety belts in outboard positions. 
it's computer-designed “crush zones” 
to help cushion and absorb the force of impact in a colligior 
[t's child-security door locks on select models. 
It's padded, energy-absorbing interior surfaces. 
It's high-performance halogen headlights. va 
It’s a laminated windshield, bonded to the car body, plus tempered side and reat 
It’s performa engineered tires, with visible tread-wear indicators. 
It’s an audib!> signal that alerts you when your disc brakes have too much wear. 


It’s all of this nore—in all, over 100 different safety features available from Cj 


me thing. 
thing. 


“~~ 


Buckle up, America! 
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er car is a better car 





From design and engineering through testing and any other carmaker. We've distributed safety 
production, we re committed to bringing you safer, education videos to every elementary school and 


junior and senior high school in America. And we'll 
continue to develop major innovations, not 0 
in Total Safety Systems for our cars and 
trucks, but also in the design of highways, 
medians and road signs. 
You can help. 
While progress has been made, nearly 
half of all fatal crashes still involve som} 
one who's been drinking or taking _ | 
drugs. Many others are caused by | 
drivers who aren't paying attentio 
or who mishandle emergency 
situations. We design GM vehiel 
to help compensate for inadver 
tent driver error. And we urge 
you to encourage every mem+ 
ber of your family to read the 
60 pages of safe-driving tips 
and techniques in the owner’ 
manual of yourGM car. 
We’re doing our best to _ 
build better, safer cars. 
But nothing will ever 
take the place of a better, 
safer driver. 


- ~ ° + ™ 
higher quality cars. Cars with Total Safety Systems 
that help you avoid accidents. That help protect 
your family when a collision is unavoidable. That 








even help to improve your driving performance. 
Safety first. 


Our proving ground in Milford, Michigan, 









was the first motor vehicle research 
and testing facility in the world— 
and is still the most sophisticated. 

In 1967, we developed a field 
accident file to assemble and ana- 










lyze actual collision statistics. It 










helps us understand how acci- 
dents happen and why, so our 











engineers can design vehicles 










and systems that help to compen- 
sate for driver error. 
The results are in. 

A survey of automotive engineers 
recently ranked General Motors first in 
the industry in advanced safety engineer- 
ing—ahead of all other nitpmdeee. 
including Mercedes-Benz and Volvo. 

This year alone, we'll conduct over 
500 major crash tests—more than 
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onths of 1990. If left untreated, Na- 
ni’s form of hepatitis attacks and 
lentually destroys the liver, with fa- 
| consequences. Concerts were can- 
led, and Naomi still winces when she 
counts lying in bed “in a fetal posi- 
m” for much of the next three 
onths. Every morning she woke up 
th the same flu-like symptoms she’d 
ught the day before. Although her 
ctors advised her not to perform, Na- 
ni continued to tour. There were the 
rkest of times, like the panic attack 
| the tour bus on the way to India- 
polis one night, when Naomi woke 
) certain she was in her coffin, or the 
ow in Austin, where their bus driver 
atched from the sidelines ready to 
rry.her off the stage if she collapsed. 
Naomi Judd becomes uneasy when 
ked the emotionally charged ques- 
———SS. 


tion of how she could have contracted 
the disease. Doctors believe it is pri- 
marily transmitted blood-to-blood, 
through shared needles or blood trans- 
fusions. Health-care workers who are 
exposed to blood and needles are espe- 
cially at risk, although there is some 
early evidence, as yet unconfirmed, 
that it may also be spread by sexual 
intercourse. “I don’t know how I got 
it,” she maintains. “I don’t drink, I 
don’t do drugs, Iam monogamous.” Af- 
ter much thought, she now believes 
her infection, which she says doctors at 
the renowned Mayo Clinic judge to 
date back five years or more, is the 
product of a virus that entered her 
bloodstream through a needle prick 
during her nursing years. 

To treat her illness, doctors pre- 
scribed six months of chemotherapy— 


oa 
= one. Kids love the creamy combo 


three times a week she injected herself 
with interferon, which she carried in a 
cooler on her tour bus. The interferon 
came with side effects, including 
“headaches from hell,” but it worked, 
and soon the enzyme level in her liver 
dropped to nearly normal limits and— 
except for one period in June 1990—it 
has remained there ever since. Today, 
Naomi’s prognosis is mixed. The long- 
er she remains in remission, the better 
her chances become. For some pa- 
tients, the interferon can act as a cure, 
says Jorge Rakela, M.D., a Mayo Clin- 
ic liver specialist. New studies seem to 
indicate that many patients who go 
into prolonged remission after receiv- 
ing interferon live a normal life span 
without a recurrence. For others, the 
disease can reactivate, and if it doesn’t 
respond to treatment, (continued) 
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of two great tastes. Moms love 
serving a wholesome snack made 
with skim milk. Also try new Bubble 
Gum Pudding. They're only fro 
Del Monte. 
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ntually the liver becomes damaged 
) point where a transplant is 
required. 

One of the moments Naomi says will 
live with her forever is the way her 
husband physically shuddered when 
she told him the worst-case prognosis. 
“Our relationship, which I thought 
was already pretty perfect, went to a 
higher level,” she says. “Larry became 
my protector.” 

She remembers October 1990—the 
day she went off the interferon—as one 
of her worst times. “I suddenly wigged 
out,” she says. “I’m not afraid of 
death,” she adds. “The greatest fear for 
me is to be incapacitated, to be so sick 
that I lose my personality.” Convinced 
that she wouldn’t live to see Wynonna 
or Ashley marry and have children, 
she went to a local gift store and 
bought her yet-to-be-conceived grand- 
children christening dresses, Beatrix 
Potter cups, teddy bears and quilts. 
Suddenly, it occurred to her that she 
was letting fear and doubt control her 
life. “I’m one tough bird. I’ve always 
landed on my feet,” she says. “It wasn’t 
like me.” That night, she gathered 
Wynonna, Larry and Wynonna’s fian- 
cé, Tony, together with elders at their 














Nashville Pentecostal church and 


went through an old-fashioned “rock- 
ing and rolling” prayer healing. “I’ve 
been better ever since,” she declares. 

When she finally decided it was time 
to call her career quits, Naomi enlisted 
the aid of their longtime manager to 
tell Wynonna. “I couldn’t do it,” she 
says. “Among other things, we had to 
convince Wynonna that her mother 
wasn’t going to die.” Then, in October 
1990, she announced her retirement to 
the world. Because the group was 
booked up months in advance, Naomi 
decided—despite her doctors’ misgiv- 
ings—to tough it out until their obliga- 
tions were met. “It was really that I 
wanted to have one last chance to say 
good-bye to the fans,” she says. 

For Wynonna, her mother’s illness 
has become a special challenge, one 
that few of her friends or associates 
seem to understand. While everyone is 
sympathetic to Naomi’s plight, Wyn- 
onna feels few have comprehended the 
depth of her own loss. “We’re like Sia- 
mese twins. When you separate us, I’m 
nonfunctional,” she says. “For eight 
years of my life on the road, I’ve lived 
with this woman and slept within six 
feet of her every night.” 

At first, the mother and daughter 
had a difficult time even discussing 
the vast and frightening changes tak- 


Everyday. 


ing place in their lives. To ease t 
way, they jointly consulted a therapi 
It was the therapist who helped bri 
out in the open the guilt Wyno 
feels for going on with her career 
leaving her mother behind. “When s 
punched that button, we both just 
ploded into tears,” says Naomi. 

On the positive side, both agree 
Naomi’s illness has brought them ey 
closer. In fact, Wynonna was so de 
mined to help her mother through t 
difficult time that she postponed 
wedding to Tony last year. “There i 
time for everything,” she explains. 
just had to look at him and say, ‘Y: 
know what, this is going to sound re 
ly weird, but I can’t marry you ri 
now because I need to be with 
mother.’ He didn’t question it. He 
derstood. If he’s still willing to m 
me next fall or the following spri 
Pll be real thankful.” 

But now, the Judds are acu 
aware that every night onstage 
bringing them closer to the end. 
derstanding comes at the oddest 
ments, like when Wynonna, who 
ally styles her mother’s hair on perf 
mance nights, mentions to a frie 
that she was relieved to have a h 
dresser on duty for one recent date. 
just made me think how things 
going to change,” she says with 











































mace. “There will come a time _ tion of the proceeds will be donated to mined to beat whatever health prob- 
en I will give anything to-do the American Liver Foundation. “This lems lie ahead. She says even her doc- 
hair again.” is going to be a battle between the tors have assured her that if anyone 
hough there are still hurdles Naomi that was and the Naomi that’s has the gumption to fight this disease 
ad, Wynonna and Naomi have al-__ going to be,” she admits, again wiping and win, she does. “I realize that 
dy faced many of their fears. For away tears that have lingeredso very the basics in life are your health, 
onna, the biggest landmark was_ close to the surface thoughout the your faith, your family and a reason 
st May, when she walked into a_ afternoon. “I have to see it not as my to get out of bed in the morning,” 
shville recording studio—alone. funeral but as my birth.” says Naomi. 

th a new crew and a new record For a few moments both mother and “I don’t think Mom is going to have 
el, Wynonna felt in unfamiliar ter- daughter are silent, apparently lost in much time for her illness,” says Wyn- 
ry as she began recording her first their own thoughts, but the mood onna. “She'll be showing up at your 
o album, scheduled for release in quickly lifts as they look toward the doorstep with oral-hygiene products 
irch, even though it will have much future. For Wynonna and her solo ca-_ and Bibles.” Naomi looks over at her 
the traditional Judd country style, reer, Naomi is predicting great things. daughter with an expression of mock 
th a dash of her own wild, bluesy So certain is she that she says she’s scorn, and the two country-music 
e. “I stayed home on purpose,” says going to christen Wynonna’s new queens begin unabashedly giggling 
r take-charge mother, smiling. “Ide- $400,000 tour bus the Starship. Naomi __like schoolgirls. 

ed that because I have a dominant still hopes to travel as Wynonna’s com- Despite the many changes the com- 
rsonality ...” panion whenever possible. But Wyn- ing years are sure to bring, Naomi and 
‘Print that,” Wynonna interjects, onna says that no matter how far she Wynonna promise that some things 
ghing. “Make sure you print that.” is from home, she’ll always feel Naomi __ will stay the same. One is what they'll 
‘I decided that Wynonna needs to is near. “I know if I’m in some town be doing on those quiet days when 
blish a relationship with all these somewhere and I do something wrong, Wynonna has come home to Nashville 
players and all these people,” she'll be knocking on my door,” she from touring and performing. Just like 
ishes Naomi, smiling broadly says with a wink. on this sleepy afternoon, with the sun 
er daughter. Though Naomi’s leaving the stage, warming the room, the mother and 
or Naomi, one of the biggest chal- _her life promises to remain full. Begin- daughter predict they’ll be together. 
ges is quickly approaching—their ning next year, she'll be national “Mom will be sitting on the bed,” says 
performance, a nationally tele- spokesperson for the American Liver Wynonna. “And we'll be talking about 
ed pay-per-view concert, scheduled Foundation; she’s already begun col- the future.” 

December 4, from Murfreesboro, lecting materials for a Judd autobiog- 

nessee, just forty-five minutes raphy, planning to write new songs, Kathryn Casey is a contributing editor 
the highway from home. A por- and—most important—she’s deter- to Ladies’ Home Journal. 
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Enter now for your chance to win a tropical vacation 
or one of over 1,000 other prizes 
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Sk Se SS 
Win a 7-day “Fun Ship” cruise for 
two, on Carnival Cruise Lines, The 
Most Popular Cruise Line in the 
World! Sail with Carnival throughout 
the sun-drenched Caribbean, 
Bahamas or Mexican Riviera. 





At the office, in the home or on the 
go, CompuAdd® notebook-size 
Companion SX brings you the 
power of a desktop PC ina 

5.7 Ib. package. 


Record your family memories 
with an easy-to-use Zenith 
10 VM6700 Compact 

















Natural Cotton Duck Tote is 
perfect for carrying any- 
thing from groceries 


“For Fun and Fitness” 
Roadmaster® “Stillwater 
Pass” mountain 
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VHS Camcorder fea- THIRD bike is designed for to athletic clothes. 
PRIZES comfort, strength and Because it is reusable, 
durability. Your choice of this benefits the 





men’s or women’s model. environment too. 
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Mo purchase necessary. To enter, complete an official entry form by printing your name, address and zip code. Also, unscramble the brand names of the products listed in the puzzle and use the letters contained in the circles to complete the final answer portion of the entry form. Mail completed entry 
reat American Values Sweepstakes, P.O. Box 2011, New York, MY 10272. Entries and puzzles must be received by 1/31/92. 2. To receive a free entry form and completed puzzle, send a self-addressed stamped envelope to: Great American Values Request, P.O. Box 2012, New York, WY 10272, (Residents of VI & WA need 
ostage). Requests must be mailed separately and must be received by 12/15/31. Mechanically reproduced entries and facsimilies will not be accepted. 3, Winners will be determined in random drawings from among ali correct entries received. Random drawings will be held on or about 2/4/92 and will 
IASTERS & FRAMKLYW MARKETING, LTD., an independent judging organization, whose decisions on all matters pertaining to this sweepstakes are final. Odds of winning depend on the number of entries received with correctly completed puzzles. 4. The prizes and approximate retail values are: | Grand Prize—a 7. 

or 2, including round-trip coach airtare from your nearest international gateway airport and complete on-board activities, $3,500.00; 3 First Prizes—CompuAdd SX Notebook computer, $2,995.09; 10 Second Prizes — Zenith camcorder, $1,199.00; 25 Third Prizes— Roadmaster Stillwater Mountain bike, i 
ote bag, $15.00. Travel prize subject to black-out dates, reservation and confirmation availability, and other airline and cruise restrictions may apply. All travel must be Completed by 3/31/93. Taxes and gratuities are not included and are the sole responsibility of the winner. 5. There will be no substitutl 

ecessary due to availability. Prizes not redeemable for cash and cannot be assigned or transferred. All prizes will be awarded. Limit one prize per person, family or household. Winners will be notified by mail, and may be required to sign aud return an affidavit of eligibility and release form within 14 days 

or travel prize, travel companions must sign travel liability releases. If winners’ affidavit and release form (and for travel prize, travel companion release form) are not received with 14 days, another winner may be selected. By the acceptance of a prize, the winners consent to the use of their name 
leredith Corporation and its affiliates for advertising or promotional use without further compensation. 6. Sweapstakes begins on or about 18/15/31 and is open to residents of the U.S. who are 18 years of age or older on date of entry, except employees and the families of Meredith Corporation, its paremt compan 
ivisions and related companies, the advertisers whose brand names appear in the puzzle, and their respective agencies and agents. Tax liability is the sole responsibility of the winners. Neither the sponsor, its parent ci 
amages, taxes, or expenses thal consumers might incur as a result of this promotion: nor are they responsible fer printine/ereduction errere ariate lact damaged ctalen micdirerted ariileaihle antriee and a} their ent 







Sweepstakes 


How to Play — Using the clues and the page numbers, unscramble the 
product names and place them in the spaces provided. After all the 
product names are unscrambled, place the boxed letters in the spaces 
below in the order they appear to complete the puzzle solution. 


CLUE PAGE WORD JUMBLE 


Clarity plus. 159 &TAT DLSSEOCR HNOPE 

No line bifocals. 112,113 RULXIAV __ 

A cana week. 111 

Treating people, not just symptoms. 151 

As easy as 1-2-3! BiieesRHEC VIPRAINM) 2mm YS 
The only cereal treat with the fun of Dino. 143 NO IB) SBEBEI Ps ties seers are ee L] 
Feel good about your donation. fale MIGATCOER ba [de ee eS 

Get real. Get... 207 EADRIO Beeeiyial [re] Se ee. 

The smartest shop in town. 6,7 NOAV 22222525 

Made with skim milk. 127 

Deep cleaning revolving brush. 170, 171 

How'd you do your today? 146, 147 

A tropical taste adventure. 162, 163 


Won't dry your face like soap. 9 

It helps you sleep. 68 NRCXDEIE MP 

Zips-up little pick-ups. 279 URTTUSDBES 

Our flavors are now in full bloom. 167 REAGENL SDOFO TNIETOANLIRNA FESECOF __L_] 


What makes chicken special? 224,225 RNEGE TINAG ee 
My way is her way. 39 SANEH (22252 2 

It had to be Hunt's. 155 ZAPIZ ASCUE 

A game that shines as bright as its star. 168,169 GIHTL & RALEN __ 

Good food. That's good fun. 85 DKI SNilUCE —_[_]__ 

Two new dips on the party circuit. 236, 237 NOTLIP ECIPER UPSO IXM 
Pelal-soft, scented all over 49 VARiic [es 
——— honey teas have everyone buzzing. 238 TOPNILS 2 

Create a stir. 205 RAMCE EHCESE 

Available without a prescription. 137 ITATSNOM 7 

For dry and happy babies every step 

of the way. booklet after p. 86 ESRPPMA SSAHEP __ __. 

You. Only better. 1 ECNIN SYAE _.__ __ 

How can | get luscious taste with low fat? 54 

How much bleach do you need 

to add? None. . Ds RDO sa 
Honey, graham and cinnamon. 172 UQRAEK EWYHC LOANRAG RABS 


Liquid — with bleach alternative. 77 
Absorbs your worries. 66, 67 
We keep our promise to young skin. 18, 19 
Great taste without the wait. 247 


Plaque removal. 102, 103 
All purpose cleaner and a glass cleaner. 133 


If you like it on the stove, you'll 

love it in the bird. 245 

Because you're not just treating a fever, 

you're treating a child. 195° = ARP (SJ 

Are you so down on your teeth? 141 RIACNAEM OCSSATIAINO FO DATHOOOITTSSN [_]__ 


You've come a long way, baby. 42, 43 
Puzzle Solution: 


Official Entry FOrm: Print your name, address and zip code on this entry form and mail it along with your completed 
“GREAT AMERICAN VALUES SWEEPSTAKES” to: 
Ng LADIES’ HOME JOURNAL 
Address GREAT AMERICAN VALUES SWEEPSTAKES 
Pens stent ek eae ens a Ee PO. Box 2011 
Cl pene tae eS oe ed BE eo PN New York, NY 10272 
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| SABY BOOMER YEARBOOK 


Ever since the baby boom began forty-five years ago, this segment of our popula- 
tion has profoundly influenced all aspects of American life. Nowhere is that more | 
true than in Hollywood. Check out your favorite female stars—and see how the 
years are treating them. 








CANDICE BERGEN 3 JACLYN SMITH PHYLICIA RASHAD 


classmates: Dolly Parton, Cher : classmates: Glenn Close, Tyne Daly: classmates: Kathy Bates, 
: : Bernadette Peters 





early seventy-six 
million babies were 
born between 1946 
and 1964—and 
they've been boom- 
: ing along ever since. 
: Roughly one in three of us 
= : is a baby boomer, which 
: makes this America’s ruling 
: mass. Whatever the 
: boomers pined for, from 





MERYL STREEP : JANE PAULEY : ; 
classmates: Sissy Sr : classmates: Natalie Cole, Howdy Doody to thir- 
Vesela oe | Joan Lunden : tysomething, (continued) 
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She’s holding an 
all-purpose cleaner 
TE RCE 


STE ES e) 


| mafO}i=o)0) ale Be)tC ea) a0 bb dacs 

is like two cleaners in one. Se eee 
A tough grease-cutting all purpose 

cleaner anda streak- tcl Pac cleaner. | 
All-In-One! Bie 
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niznis honor socrdy Most Likely 10 exceed Rest trened 
ANJELICA HUSTON : ROSEANNE (BARR) ARNOLD =: arama 


classmate: Jane Seymour : classmates: Susan Dey, : classmates: Amy Irving, 
: Isabella Rossellini : Mary Steenburgen 


3 ET of 1 the South 
OPRAH WINFREY KIRSTIE ALLEY DELTA BURKE 


classmates: Chris Evert, Kathleen Turner : classmate: Debra Winger : classmates: Carrie Fisher, 
: : Martina Navratilova 


: (continued) briefly became a cultural lodestar—until these 
|} fickle folks switched passions again. 
: — But while they may run our trendmills together, boomers 
: are no monolithic force. Yes, they’re the best-educated, 
: most-employed and most-involved generation we've got. In 
@ : truth, however, they’re more like two generations, as differ- 
— | |: ent as, well, twenty-seven and forty-five, their ages at 
3 = ": either end. The elders grew up in unlimited affluence and 
Gur Club (P resident) : were freer to fight for social concerns; the youngsters have 
GEENA DAVIS ae 
classmates: Melanie Griffith, : been battered by recession and competition and care more 
Amanda Plumme about security. (continued) 








Ls Teri ae 9 we've developed Tempra: 


Toddlers Syrup 





How to hight your child’s fever without fighting your child. 


When your child has a fever, your biggest problem isn’t Tein caus 1 
finding a medicine that will work. ! empra omen 


It’s finding a medicine your child will take. That’s why | Pam “ Grn 


Z Nee. 


seeranimorsan ‘Tempra isn't just a scaled-down version of an ee i 


THE FEVER ~~ 





FOR CHii 


adult medicine. It’s the aspirin-free fever reliever Messrs 
developed just for children. | 
Tempra comes in three different forms, for each stage of 

a child’s development. Each provides acetaminophen, the fever- 
fighting ingredient pediatricians recommend most, in a form 
that’s easier for children to take. And easier for you to give them. 
— There’s Tempra 1, our Infant Drops. Tempra 2, our Syrup 

\ for Teddlers. And Tempra 3, our Children’s Chewables (available 

in regular and double-strength tablets). 


Even the grape flavor of Tempra was designed with children in mind. 


“DOUBLE STRENGTH 


(A small thing, perhaps— but a medicine won't work 
ifa child won't take it.) Ten RIN pia3 Dia =, 
195, So ae 
So try Tempra. We're not just the one ao Tiles ee (Monat 


for fevers —we're the one for children. P FOR cHiconem | Mejia 





Because you re not just treating a fever. 
You're treating a child. 


© 1991. Mead Johnson & Company, Evansville, IN 47721 U.S.A 
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MADONNA MARIE OSMOND : VALERIE BERTINELLI 
classmates: Jamie Lee Curtis, : classmates: Rosanna Arquette, : classmates: Jennifer Grey, 


Michelle Pfeiffer : Sean Young : Elizabeth Perkins 
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“Mather of the pean | Weguestighseee eee 


DARYL HANNAH DEM! MOORE WHITNEY HOUSTON 
classmates: Mariel Hemingway, : classmates: Jodie Foster, : classmates: Paula Abdul, 
Heather Locklear Meg Ryan : Tatum O'Neal 


1: (continued) Nobody better illustrates this crowd's 
‘Sa: diversity than the bookends who open and close our year- 

| 3: book: Candice Bergen and Faith Ford of Murphy Brown. | 
": You can certainly see Murphy taking to the barricades for 

: some liberal cause—maybe mauling one of her favorite — 

Motown hits in the meantime. But Corky Sherwood- — 
Forrest, the newlywed character Faith plays, made her 
most memorable marches down the Miss America runway 
ne : and the matrimonial aisle. Still, motherhood could always 
sa Gilbert, : unite them, as it has so many other women of that age; 
: : nothing brings boomers together like babies of their own. 
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6... 12 million women will 
suffer from the effects of 
vaginal yeast infections this 
year. If you’re one of them, 
you can take some comfort in 
knowing youre not alone. 

No woman is immune 
nor can any woman predict 
how or if she'll ever get a 
yeast infection. But the statis- 
tics aren't encouraging: 75% 
of all women will get at least 
one yeast infection in their 
lifetime. 


THE YOGURT 
REMEDY 
AND TIGHT JEANS 


MYTH 


There are popular myths 
about yeast infections that 
have been passed down from 
generation to generation. 

For example, some peo- 


ple believe eating yogurt or 
drinking cranberry juice or 


wearing loose jeans will 
guard against a yeast 
infection. 

But the best advice if you 
get a feminine yeast infection 
is to look for a cure, not some- 
thing that simply relieves 
symptoms. 


© OPC 1991 


ADVERTISEMENT 


WHEN TO SEE 
YOUR DOCTOR 


The best approach to follow 
should symptoms present 
themselves is to call your doc- 
tor if you're a first-time suf- 
ferer. After a physical exam, 
your physician will probably 
recommend an antifungal 
cure. 
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zs ‘CURES MOST VAGINAL YEAST. INFECTIONS a 


Use only as directed 








if DOESN’? 
DO WINDOWS. 


THE VERSATILE OSTER KITCHEN CENTER® APPLIANCE CAN DO JUST ABOUT ANYTHING. 
BECAUSE IT'S ACTUALLY FIVE APPLIANCES IN ONE. THE STAND MIXER IS IDEAL FOR MAKING AN 
ANGEL FOOD CAKE OR CHOCOLATE BROWNIES. THE DOUGHMAKER WORKS PERFECTLY FOR 
BUTTERMILK ROLLS OR WHOLE WHEAT BREAD. SNAP ON THE SLICER/SHREDDER TO PREPARE A 
STIR-FRY OR WALDORF SALAD. CHOP ONIONS, GARLIC OR PARSLEY IN A FLASH WITH THE FooD 
PROCESSOR. EVEN A BEARNAISE SAUCE IS A CINCH WITH THE OSTERIZER® BLENDER. 
THERE'S ALMOST NOTHING THE KITCHEN CENTER APPLIANCE CAN'T DO. 

(EXCEPT WINDOWS, OF COURSE. IT DOES HAVE TO DRAW THE LINE SOMEWHERE.) 
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Now, brought to life in the 
most spectacular Premier Edition 
porcelain collector doll ever, just as you 
remember her from Disney’s animated film classic. 


Available only through December, 19917. 


ys rs TET i ereye| 
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Christmas Delivery Guaranteed 
Please mail by November 30, 1997. 
Franklin Heirloom Dolls 
Franklin Center, Pennsylvania 19091 


Yes! Please send me the Cinderella collector doil 
crafted in hand-painted porcelain and holding her 
glass slipper. After 1991, future editions of this 
Cinderella doll will not bear a Premier Edition back- 
stamp. | am sending no money now. | will be billed 
for my specially-imported doll in five equal monthly 
installments of $27* each, with the first due in ad- 


vance of shipment. *Plus my state sales tax and 
a one-time charge of $3. for shipping and handling. 
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ALL COMMISSIONS ARE SUBJECT TO ACCEPTANCE 


= Re PA | BLIVISTATE ZI mee ee ee aaa a LO as Ee a er 
tr Cl USIV e iy igelsan. . a} | © 1991 FHD 14343- 6DAU-44 
THIRTY DAY RETURN ASSURANCE POLICY 

es PS wey, If you wish to return any Franklin Heirloom Dolls purchase, you may do so within 30 days 
ree dition doll’s actual height is 14 of your receipt of that purchase for replacement, credit or refund. 
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N RIVERS CARRIES ON 





Can we talk? Ladies’ Home Journal chats with Joan Rivers and finds out how the 
resilient talk-show hostess has learned to live—and laugh again—after the death 
of her beloved husband. 


By Joanne Kaufman 








sitting on the 
= ich in her ele- 
e New ¥ condomini- 
J Ww irrounded by pillows 
with needlepointed words of 
wisdom—‘It’s just as lonely at 
the top, only you eat better” and 
140 


Joan's day off: shopping for the perfect scent 
with writer Kaufman (below) and sole searching 


in a chic Manhattan store (bottom left) 






ok 


“Don’t expect praise 
without envy until 
you're dead” and “I shop, 
therefore I am.” 

What Rivers really 
needs, though, is a nee- 
dlepoint rendering of 
her latest words to live 
by: “I’m busy, therefore I 
am.” What has gotten 
her through the dark 
four years since her 
husband’s_ suicide, it 
seems, is a full-to-burst- 
ing schedule. When the 
fifty-eight-year-old dynamo is 
not at the TV studio doing her 
syndicated talk show or on the 
road doing stand-up comedy, 
she’s getting ready to promote 
her second book, Still Talking 
(Turtle Bay Books, due out this 


month), giving speeches 
about how to survive 
the loss of a loved one, 
or working on the Joan 
Rivers Classics Collec- 
tion, her new costume- 
jewelry line. 

Clearly, she has not 
only survived but tri- 
umphed. Her show reg- 
ularly scores healthy 
ratings, a sweet re- 
venge for the nighttime 
version she lost at Fox 
in 1987. And she can 
now think fondly of her 
beloved Edgar, who suf- 
fered from depression 
and took an overdose of pills 
that same year. 

“My life, on the whole, is very 
good at this point,” says Rivers. 
“I don’t open my eyes in the 
morning the way I did for two 
and a half years, thinking, Oh, 
dear, oh, dear, how are we going 
to get through this one? I open 
my eyes and say, ‘Oh, good. An- 
other day.’” 

Some of those days she 
spends shopping—after all, 
she’s not a perennial on the 
best-dressed list by accident. 
Earlier in the day, for example, 
Rivers cleared time in her date- 
book to go to Barneys, her fa- 
vorite Manhattan store. 

Strolling through the aisles, 
she caught sight of a short 
blue beadeddress (continued) 
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Are you so downon your teeth, you speak 
with your an up? 


ire down on your teeth because they aren’t what you want them tobe. —_ Just send us a close-up picture of yourself, a friend or a family member 
speak with your hand up-in frontof your mouth. And yousmile with with a big, toothy grin. We'll send it back with a new healthy, gorgeous 

5 Closed. You think that because you’re nota kid anymore, you’re smile. Free! With that new look in hand, you’ll be ready to pick up the 
uch stuck with what you’ve got. Well, that’s just not true. phone and call the one specialist who can make it happen. An orthodontist. 
of women your age are getting braces and for lots of good reasons. _Just call your family dentist or our toll-free number for a referral. And for 

) they want to improve their dental health, their appearance and the your new image photo or more information, just mail in the coupon. 

Hy feel about themselves. It feels great to take something you don’t ~—- Chances are, the very thing that’s been bringing you down is about to start 


ut yourself and change it for the better. And we can show you how looking up. 
| look. 


Name 
Address 


City/State/Zip 





Phone 





Write for more information or mail photos to: “Smiles” 


American Association of Orthodontists 
460 N. Lindbergh Blvd. St. Louis, MO 63141 


© Amencan Association of Onhodoniists, 1991 


} ore information, call toll-free 1-800-222-9969 
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nt’ Angelo. Then she checked out 
the price tag. “Nine thousand dol- 
lars?” she shrieked. “Do I want a 
dress or do I want a Subaru? ... Are 
there any prices here that don’t 
have commas?” 

Despite her success, Joan still re- 
tains an endearing insecurity about 
how she looks. Wearing a moss- 
green Chane! suit (size four) on her 
shopping trip, Rivers stopped to slip 
on a classic pair of bone pumps and 
stretched out her legs to survey the 
effect. “Do my thighs look fat?” said 
the woman who takes stairs at every 
opportunity and walks two miles a 
day, even if she has to do it in her 
best heels. Of course her thighs 
didn’t look fat, but don’t try to tell 
her that; this is a woman who takes 
compliments the way most people 
take subpoenas. 

Still, she can afford the right hair- 
cut, the right clothes, the right 
look—with the help of a little strate- 
gic plastic surgery. What does she 
think of all the pressure placed on 
women who aren’t rich to be thin, 


Everybody was saying ‘Don’t make a 
move.’ I knew that I had to get out of 
California, though. My husband 
killed himself in August. I was out of 
there in October. 

“Everyone finds something in the 
lecture that helps them,” she says 
proudly. “Afterward, they come up 
and say, ‘You really helped me.’ ” 

And like it or not, it has made 
Rivers an example. “Someone on the 
show yesterday said, ‘You’re such a 
survivor.’ And I said, ‘Please. I don’t 
know what you're talking about,’ ” 
she recalls. 

Joan doesn’t see it that way. Not 
for a minute. “Maybe the worst is yet 
to come,” she says. “I don’t know. 

“How do I know I’m not going to be 
thrown off my show? After Fox, I 
will never know or trust anything.” 

Consequently, these days Joan ac- 
cepts absolutely everything she’s of- 
fered. “My manager says, “They 
want you in Atlanta,’ and I say, ‘Take 
it.’ No questions asked. I’m fright- 
ened to take time off.” 

She also likes the work too much 
to think of a sabbatical that lasts 


ones, for example, who say, “Oh, 
Joan, I love my wife,” while “you 
know there are six bimbos waiting 
for him in his dressing room.” 

The ones, for another example, 
who “won’t tell you anything,” she 
says heatedly. “They say, ‘Please 
don’t ask me, because I just don’t 
want to talk about my private life.’ 
And you want to say, ‘There’s noth- 
ing else. Do you think we really care 
that you're playing the older sister 
in a situation comedy and we're go- 
ing to discuss this as an art form? 
There is nothing to talk about but 
your private life.’ ” 

Rivers is obviously concerned with 
keeping that breed to a minimum 
and beefing up her guest roster. 
She’d love to snare Madonna, to 
learn “if she can laugh at herself,” 
and aloof actor Robert Redford (“Is 
he nice? Is he funny? Is he ¢all?”). 

But for all her worry about keep- 
ing the show fresh, keeping the show 
lively, just plain keeping the show, 
Rivers displays not the slightest dis- 
tress over the growing competition 
from new talk shows, such as The 


“When Edgar died, | didn’t listen to any rules,” Joan tells her audiences. 


chic and feminine? “I think it’s hor- 
rendous, but I have to say, I try like 
hell to be thin, chic and feminine.” 

Nowhere does Rivers’s pragma- 
tism shine through more than in the 
inspirational talks she gives to 
groups of all ages around the coun- 
try. “It’s for everybody,” says Rivers. 
“It’s about surviving someone’s sui- 
cide, it’s for widows, widowers, peo- 
ple who’ve lost children. I talk about 
being fired from Fox because every- 
one nowadays is being fired and 
frightened.” 

Joan tells listeners that the best 
way-to survive tragedy is to care for 
yourself and your family first—and 
not be too concerned with how that 
looks to outsiders. “Melissa [her 
twenty-three-year-old daughter] got 
very upset when I was in black,” she 
observes, “and she asked me not to 
wear it, and the black came right off. 
People must have thought, She’s a 
widow, with that red dress and pur- 
ple shoes? I didn’t give a damn what 
they thought.” 

She also stresses the need to follow 
your instincts when you are griev- 
ing, even if they don’t square with 
the advice of well-meaning friends. 
“When Edgar died, I didn’t listen to 
any rules,” she declares to audi- 
ences. “They tell you as a widow not 
to make any decisions the first year. 
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longer than, say, three hours. “I 
think I relax people,” says Rivers. 

One reason guests may be so will- 
ing to open up to Joan is that she 
herself is a past master at self-expo- 
sure. She talks freely about her tum- 
my tuck, her hysterectomy, her inse- 
curities, and cries unashamedly 
about Edgar. “There’s a sweet re- 
membrance now,” she says, misting 
up a bit. “A lot of the pain is gone, 
and most of the anger.” 

What she still misses is the sound- 
ing board he provided, a role increas- 
ingly assumed by Melissa, an aspir- 
ing actress and director who lives in 
Los Angeles. “I had a bad day last 
week, and I thought, I have no hus- 
band. The only one I can talk to is 
Melissa, so I got on the phone and 
cried to her,” says Rivers. 

“{ don’t do that every day,” she 
adds. “But Melissa should know the 
reality of her mother’s life the same 
way I know hers. She should know 
that it isn’t all ducky with Mommy.” 

While Rivers retains her pessimis- 
tic streak, she says she’s also far 
more appreciative of her career now. 
No more taking it for granted. “I en- 
joy it more, every minute of it.” 

Well, maybe not every minute. 
There are certain guests—she’s too 
much of a lady to name names—she 
could just as easily do without. The 


Ron Reagan Show and The Montel 
Williams Show. “They think because 


you can talk, you can have a talk 


show,” she says. “There’s one woman 
coming on who says she’s going to 
deal with women’s issues. Well, I’ve 
been dealing with women’s issues for 
twenty-five years. I told menopause 
jokes before you could say the word 
on television.” She’s also joked about 
pregnancy: “When I had my baby, I 
screamed ...and that was only dur- 
ing conception.” 

Suddenly, she cocks a watchful eye 
at the clock, apologizing, “I have to 
cut out at four-fifteen, because to tell 
the truth I have a date with someone 
I like, and my mother always said to 
take a nap before a date.” 

Ooh, can we talk? What’s the sto- 
ry? “It’s nobody’s business,” Rivers 
says—just like one of those close- 
mouthed guests on her show. 

She does allow, though, that she’s 
not going shopping for a trousseau 
anytime soon. “I don’t think I'll ever 
get married again,” she says. “I’m 
very content with my independence. 
I never really had the chance to have 
my own life. And you know what?” 
she adds, sounding pleased, if a bit 
surprised. “I like it.” 8 


Joanne Kaufman writes frequently 
about celebrities for LH2J. 
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© 1 package (12-1/2 oz.) ce DINO” PEBBLES? Cereal* 

© 1/4 cup PARKAY® Margarin 

el paces (10-1/2 oz.) KRAFT ® Miniature Marshmallows 
*Or use 1 package (13 oz.) POST Cocoa cr Fruity PEBBLES Cereal. 


Set aside some Dino marshmallows to decorate finished squares. 


Melt margarine in 5-qt. saucepot over low heat. Stir in marshmallows 
until melted. Remove from heat. Add cereal; mix to coat. Press firmly 
# into greased foil-lined 13x9-inch pan; cool. Turn onto = 
4" cutting surface; peel off foil. Cut into squares. Makes 24. wy 


coat. Heat 1-1/2 minutes or until smooth when stirred, 3» is 
stirring after 45 seconds. Continue as above. ane 


Introducing 


The Only 
Cereal Treat 
With The Me 
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T Dinos Cereal Treats \ 


Delicious and easy to make 








salt 


MICROWAVE: In 4-qt. microwavable bowl, melt mar- res 
garine at HIGH 45 seconds. Add marshmallows; mixto € > 
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Or to keep such a low profile. 
GE’s remarkably sleek flush wall oven and down- 
draft cooktop are designed to create a smooth, 
integrated look with your kitchen cabinets. 

Installed in place of your old appliances, they 
can fit perfectly, with no jutting or over-hanging. 
Plus, on top of those clean, contemporary lines, you 
get the beauty of GE advanced electronics. Precise 
temperature controls. Self-cleaning interiors. And 


We've never been so pleased 


Tee 


to fade into the woodwork. 












a superb downdraft exhaust system that actually 
retracts when notin use. 

We might also add that, while our beautiful 
flush wall oven and gas downdraft cooktop don't 
stand out, our people do. So call the GE Answer 
Center” service for information, anytime, at 
800.626.2000. 

We're sure you'll be pleased by the results. 





We bring good things to life. 


Photos: top, Steve Granitz/Retna; bottom, ABC/Capital Cities. 





~ BODY'S TALKING ABOUT. 


WHAT DO AMERICAN WOMEN 
REALLY WANT2 WHAT SUPERSTAR 
DO WE LIKE BEST? (HINT: SHE’S 
REFRESHINGLY DOWN-TO-EARTH 
NOW, BUT SHE USED TO PLAY A FLYING NUN.) READ 
ALL ABOUT IT-AND A WHOLE LOT MORE—IN OUR 
MOST REVEALING SURVEY YET. PLUS: A SAVVY REPORT 
FROM THE COUNTRY’S TOP TV ANCHORWOMEN, 
A MOVING STORY OF HOW RAPE SURVIVORS ARE 


FIGHTING BACK, AND A SPELLBINDING EXCERPT 
FROM THE BOOK EVERY 
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How'd You Do Your Dole Today? Dole produces over 150 deliciously healthy products — almost everything you 
could want to help you eat well and feel good. From the freshest fruits and vegetables to the purest juices to 
the choicest dried fruits and nuts to our ever-popular canned fruit, we make it easy to do your Dole every day. 





How’b You Do Your DOLE Toby? 
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W WE REALLY FEE 


In our most intimate survey ever, fifty thousand LHJ readers share their hopes 
and fears—and their deepest secrets. Plus, a report from TV anchorwo- 
men across the country on what matters most today. 


family matter 





MOVE OVER, MERYL. WHEN 
American women picked the per- 
fect star to portray them in an auto- 


biographical movie, they really, 
really liked none other than 
. Sally Field! Forty-six percent 
of the readers who answered our 
landmark survey last June voted for 
Sally, while only 17 percent picked 
runner-up Meryl Streep. Why is 
Sal our gal? Probably because 
she’s such an endearingly life-size 
star: This working mom seems as 
ely to break fingernails as hearts, 
and to have bad-hair days, too. 
Like Sally, we’re making the 
f things. While there’s plenty 
we'd change, we’re basically hap- 
py with our lives—and our loves. 
In fact, 70 percent of readers said 
that, for all his flaws, they’d marry 
the same guy again. 
Here’s what else 
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you told us. 


How do you feel about your fam- 
ily? For the most part, very hap- 
py—a solid 58 percent of read- 
ers say both their husbands and 
children are wonderful. How- 
ever, home life isn’t ideal for 
everyone; 25 percent are dissat- 
isfied with their husbands, 11 per- 
cent with their kids, and 6 per- 
cent aren't thrilled with either. 

If you could afford to quit your 
job and be a stay-at-home mom, 
would you? If you had your way, 
there’d be a lot of empty offices 
—7A4 percent would quit in a min- 
ute; 19 percent of those say they 
once wanted a career—but no 
longer do. Twenty-seven percent 
would stay on the job because 
they enjoy it. 

How often do you and your hus- 
band kiss? How often do you say “I 


[rue conftrvrrionr 


i How do you cope with stress? Pass the potato chips! 


By Shana Aborn 


love you”? You're a romantic 
bunch; 90 percent of women say 
they smooch their spouses at least 
once a day, and 47 percent buss 
two to five times daily. As for ex- 
pressing their love out loud, 62 
percent say they utter those three 
tender words once a day or more; 
12 percent never say it. 

If you could 
choose the gender 
of your next child, 
would you rather 
have a girl or a 
boy? Girls edged 
out boys—55 per- 
cent to 45 percent 
in our reader vote. 


Women under 
thirty-nine favor 
boys slightly more 
than do_ those 
readers who are 
over forty. 


Thirty-one percent of readers, particularly those over forty, reach for junk food to 
drown their sorrows. Another 28 percent take out their troubles on others. Twenty- 
five percent cry. Ill What's one of your guilty liftle secrets? Chips are hip again: A 
whopping 42 percent say they buy snacks for themselves—and hide them from the 
family. Twenty-one percent call in sick when they just want a day off from work, 
and another 17 percent bring home office supplies. (Don’t show this to your boss.) 
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Why the rice served to 
he U.S. Olympic Team should be 
served to your family, too. 
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Americans are paying more Olympic Training Centers. 
ittention to what their bodies are | UNCLE BEN’S® Rice delivers 
elling them today. And they’ve lots of energy-giving complex 
2arned their bodies respond to carbohydrates and is low in fat. 
xercise. Their As with exercise, consist- 
lodies respond to GPSS SSSSS=S2 encyinhealthy eating helps. 
he right foods. § fam, IE Make UNCLE BEN’S? Rice a 
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akes them feel ™ ™ sacrificing great taste. Your Yo because it’s delicious. Each 


ood. body will notice the difference, too. 
The National Research Council | You'lllook better. Feel better. 

n Diet and Health advocates lean 

nd healthy meals of 15% protein, 

% fat and 55% carbohydrates. 

nfortunately, that’s not the way 

Nost of us are eating. A little less not sticky. Whole, not 
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zally simple. chicken, fish or vegetables, st letes is also the perfect 
What you canlearnfrom | UNCLE BEN’S® Rice is tasty and i tice to serve to your 


lieticians, athletes, coaches. | Ve‘satile. ee A family. 
Uncle Ben’s has lots of different ks 


individual grain of rice is 
examined to make sure 
it meets Uncle Ben’s 
<@ high standards. That's 
= why UNCLE BEN’S” 

eq Rice cooks up separate, 
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nerican women have always been committed to making things better. 
's one of the ways we express our values. In this specia! guide, we fea- 
re examples of exciting, unique programs around the country to give 
1u some ideas on what you can do to pitch in, get involved and really 
ake a difference. If the programs we describe on these pages are not 
cated in your area, you can find an activity like it by calling your local 
anch of the National Volunteer Center (check your phone book for the 
imber) or contacting their headquarters at 703-276-0542. Or use these 
Ograms as a model for your community. By Jane Margolies 


* 


HANDBOOK, 


| was preparing for my 
ties as President of the 
erican Red Cross, my 
ther reminded me that 
had once served as a 
Cross volunteer during 
tld War Il. And she 

id, “Elizabeth, nothing | 
br did made me feel so 
bortant.” 






Hay, as never before, 
nerica’s women are in- 
ied with this same sense 
i . . . 

mission...looking for that 

p thing that leads them to say “Nothing | 
er-did made me feel so important.” And 
‘re are unprecedented opportunities for 
im to find it. 


‘me women found that sense of mission 
ving as soldiers in the Persian Gulf. Oth- 
- are finding it in the halls of Congress 

d state legislatures, the corridors of big 
y hospitals, or in corporate boardrooms. 
lions of others continue to find it as 
memakers, mothers and volunteers. 


dno matter whether they work in the 
me or at an office, America’s women are 





discovering that a truly ful- 
filling life involves helping 
others. 


| am privileged to lead an 
organization devoted to 
providing food, shelter and 
hope to those in need. And 
the American Red Cross 
succeeds in meeting these 
needs only because of the 
contributions of over one 
million committed volun- 
teers across the country. 


Oliver Wendell Holmes once said, “To live 
fully is to be engaged in the passions of 
one’s times.” And whether the passion is 
combating illiteracy, comforting Alzheimer’s 
patients, or mentoring troubled youth, 
women today are reaching out in record 
numbers to serve their neighbors and their 
nation. 


Ladies’ Home Journal is to be congratulated 
for organizing this “Great American Values 
Handbook.” Here, you will find information 
detailing how you can make a difference in 
your community and in the lives of others— 
how you can become involved in the pas- 

sions of our times. The next step is yours. 
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We all know the ideal: Wo all know the idear Bmitken who are thriving, parents wl 
have time for their kids (and themselves), devoted grandp 
ents who live nearby. For many American families, the rea 
is quite different. What can you do to bolster families or in 
viduals who are in need? Plenty. 


Children 


* Be acounselor or a coach ata 
summer day camp. In Stamford, 
Connecticut, the Boys and Girls Club 
runs a summer day camp. Volunteers 
teach arts and crafts, organize ath- 
letic activities and field trips, and 
tutor kids who are having trouble in 


school. Call 203-324-0594. 


* Expose children from impover- 
ished backgrounds to art and cul- 
ture. In New York City, the Chil- 
dren’s Aid Society takes eight- to 
twelve-year-olds from poor neighbor- 
hoods on Saturday group outings to 
puppet shows, parks and museums 
and various other recreational activi- 


ties. Call 212-949-4934. 


* Provide children who have been 
abused or neglected with the loving 


care they need. In Seattle, an organi- 


zation called Childhaven provides 
therapeutic day care at five locations 
for children up to five years of age. 
Specially trained volunteers play 
with the children in the centers and 
act as chaperones on field trips. Call 
206-624-6477. 


* Befriend a child who may not be 
ceiving enough individual attention 
home. Through Catholic Big Broth- 
, in New York City, men and 
men spend three to five hours a 
ek with a child of the same sex 









from a single-parent family; they te 
the children to the zoo, attend a 
baseball game or just talk. Call 2 
371-1000, ext. 2256. 







* Be an advocate for a child in fl 
court system. In Manchester, New 
Hampshire, volunteers work along 
side the lawyer and social worker 
cases involving children who have 
been abused or neglected. The vo 
unteer, known as a courtappointe 
special advocate, gets to know the 
child and the family and makes re 
ommendations to the judge about 
what course of action is in the chil 


best interest. Call 603-626-4600. 
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Teens 


* Bea mentor and friend to a 
teenager on the brink of trouble. 1 
Linking Lifetimes program matchesf 
women and men over fifty-five wil 
youthful offenders or other teens ¢ 
risk. Volunteers serve as a positive 

role model for the teens, helping | 
them to set personal goals. They 
spend time with them each week 








reviewing schoolwork and introdu 
ing the kids to cultural activities suff 
as going to museums and concert. 
Linking Lifetimes, which has pro- 
grams in nine states, is coordinate, 
through Temple University, in : 
Philadelphia. Call 215-787-3767 


* Help troubled teens straighten §: 
their lives. At Angels Flight, a crisit, 





SUPERSTOCK 


ter for runaway and homeless 
ith in Los Angeles, volunteers talk 
sens about their options, offer 
port and organize recreational 


pares. Call 213-413-2311. 
| 


Open your door to a young per- 
who is away from home over the 
days. Around Cape May, New 
ey, the site of a U.S. Coast 

ard training center, local families 
fe recruits into their homes for 
nksgiving and Christmas meals. 
eration Fireside is organized by 
Cape May County chapter of the 
erican Red Cross. Call 609-465- 
B2. 








Help kids succeed in school. In 
nchester, New Hampshire, the 
CA STAY Alternatives School is a 
lic school for teens who are hav- 
‘difficulty in a regular junior high. 
ye small, intensive classes, volun- 
's serve as teachers’ aides, take 
‘ents on trips, or tutor them after 


dol. Call 603-623-3558. 


»vmen 


caring for a disabled child can 
9 taxing, all-consuming activity 
he mother. Through the Maine 
dite Program, in Bangor, trained 
enteers play and work with dis- 
ed children so mothers can shop, 
errands or just go to a movie. 
program is organized by the 


ADVERTISEMENT 
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Red Cross. Call 207-941-2903. 


* Support and comfort women who 
have been the victims of rape. Volun- 
teers to San Francisco Women 
Against Rape answer the notline, act 
as counselors, assist with support 
groups and do fund-raising. Call 
415-861-2024. 


* Lend a hand to single mothers 
struggling to provide a better life for 
their children. Single mothers who 
are coming off public assistance 
often need extra encouragement. In 
Connecticut, volunteers at the Stam- 
ford Women’s Mentoring Project 
organize evening support groups for 
the women, with supper and child 
care provided. Call 203-348-7711. 


The Elderly 


* Reach out to an elderly person 
who lives alone. Through the New 
York City organization Dorot 
(Hebrew for “generations”), volun- 
teers are introduced to an older per- 
son, whom they visit once a week. 
Volunteers help out with such things 
as grocery shopping and letter writ- 
ing, or go on walks and just talk. 


Call 212-769-2850. 


* Help out in a nursing home. Staff 
often can’t give each resident 
enough personal attention, but volun- 
teers can fill the gap, reading news- 
papers or magazine articles aloud, 
running errands or just providing a 
friendly ear. At Willow Point Nurs- 
ing Facility, in Vestal, New York, vol- 
unteers also organize picnics and 


parties. Call 607-763-4400. 


* Care for and entertain the frail 
elderly. At OPICA Adult Day Center, 
located in a city park in West Los 
Angeles, volunteers lead exercise 
classes, organize sing-alongs, teach 
folk dancing and discuss current 


events. Call 213-478-0226. 


L About Drinking 


General Foods 
International Coffees 


GréenGiant 
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Family Talk 


‘Hanes | 
| Her Way 
SOCKS” J 
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COMMUN 


Close to home — that’s where many people want to help 
After all, who knows the problems in a neighborhood or t 
better than those who live there? And you'll directly ben 
from positive change in your community. If you don’t have 
time to make an ongoing commitment to an issue or organ 
tion, think about assisting with a fund-raiser for a charity 
working at the annual bazaar at your house of worship. 


Parks and growth and raise money to fund 
Recreation repairs and renovation. Call Carl 
Miske at 812-376-9300. 


* If you're a fan of the great out- 
doors, consider volunteering at a 
park near you. For example, at all Culture and Litera 
three hundred fifty parks that are 
part of the National Park System, 
volunteers tend campgrounds, assist 
with planting, and inform park visi- 
tors about the rules. Contact the park 
nearest you. Or you can volunteer 
with the national Forest Service and 
conduct nature walks, work in a visi- 
tors’ center or build campgrounds. 
Apply at the Forest Service office in 
your area, or call the Forest Service 
headquarters for a brochure, 703- 
235-8855. 


* Promote your local library. In 
Philadelphia, which has fifty-four 
branches in its public-library syste 
Friends of the Free Library of 

Philadelphia organize readings, 
raise funds for local branches an 
show schoolchildren how to use 
research computers and microfich 
machines. Call 215-567-4562. 


* Pick a museum in your area = 
science, natural history, ren 
arts — and lend a hand. Voluntee 
can work in the gift shop, run edu 
* Tend the flowers — volunteers are tion programs for children and ey 
essential to maintaining public help curators with exhibits. Volun: 
botanical gardens. They raise funds, toerstwithane nucblonGreand ama 


run gift shops and assist the horticul- um Auxiliary, in Phoenix, Arizona 


tural staff in many ways. At the organize the annual two-day Indi 








Desert Botanical Garden, in Phoenix, — Market in December at which Naf 
Arizona, volunteers lead tours, work American artisans offer their trad 
in the greenhouse and patrol gar- tional crafts for sale. Call 602-49 
dens. Call 602-941-1225. 0901. | 

| 
* Organize a clean-up campaign * Teach people — young and ol 
at a local park. In Columbus, Indi- how to read. In St. Paul, Mines 
ina, local residents who love Mill United Way volunteers teach 


‘ace Park formed the Mill Race River — immigrants how to speak,read 
ats. They clear brush and under- and write in English - and in 


orocess, they make the newcom- 
‘eel a part of the community. Call 


1291-8364. 


| 
Help preserve the past by show- 
off your town and its historical 
architectural landmarks. In 
ymbus, Indiana, volunteer guides 
| mini-bus tours of the city’s 
dordinary collection of contem- 
ary architecture. Call 812-372- 
4. 





| 
rod Health 


delp atrisk babies begin life in 
d health. In the Near Northside 
_ of Houston, Spanish-speaking 
“nteers explain how prenatal care 
}help prevent low birthweight 
infant mortality. Through the 
jram, called de Madres a 

res (from mothers to mothers), 
inteers visit homes, churches and 
nols and talk to other women 

jut available health care and 
ymunity services. Call 713-223- 
n2. 


Help run a blood drive in your 
‘munity. Volunteers register 

‘ors, explain the procedure and 
'e juice to those who have just 
sated. Contact your local chapter 
he American Red Cross. 


/olunteer at your local municipal 





PAUL FETTERS 


hospital, which may not have the 
resources that private hospitals do. 
At Harlem Hospital, in New York 
City, volunteers do any number of 
things, including writing letters for 
elderly patients and those with AIDS, 
or raising funds to purchase baby 
clothes for poor families. Call 212- 


491-1201. 


* Raise funds for multiple sclerosis 
research and help individuals who 
are afflicted with the disease. In Bal- 
timore, volunteers to the Multiple 
Sclerosis Society raise money by 
participating in bike tours and 
walkathons (friends pledge a certain 
amount of money for each mile com- 
pleted). Volunteers also visit M.S. 
patients at home and take them 
shopping or on outings. Call 800- 
624-8236. 


* Support those who have AIDS. 
Through the AIDS Project Los Ange- 
les, volunteers answer the hotline 
and offer information as well as a 
shoulder; they also visit AIDS 
patients in the hospital, and they dis- 
tribute food to those who can no 
longer provide for themselves. Call 


213-962-1600, ext. 112. 


Safe Streets 


* Assist the police in deterring 
crime in your community. In New 
York City, trained volunteers with the 
Auxiliary Police patrol parks and 
street corners, radio for help in an 
emergency, and generally watch out 


for crime. Call 212-AUX-1000. 


* Teach children how to stay safe. 
In Chicago, the Logan Square 
Neighborhood Association, working 
with the principal and teachers at a 
local school, develops curricula for 
educating students about crime pre- 
vention and personal safety. Call 


312-384-4370. 


AUDVERIISENMEN! 








Ultra Oxydol*with Bleach 
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You read the headlines about oil spills. You hear about yo 
people who are addicted to drugs. You encounter more 
more homeless people on the streets. And maybe you th 
that these problems are just too big for an individual te han 
Well, think again. There are ways you can take action — 


make a real difference. 


Disaster Relief 


* Help people prepare for a natu- 
ral disaster. In California, American 
Red Cross volunteers teach children 
what to do in the event of an earth- 
quake through a program called Be 
Earthquake Educated (BEE). Volun- 
teers from the organization visit 
schools and scout troops to describe 
to children what to expect in an 
earthquake and how to arrange fur- 
niture and tie things down to mini- 
mize danger and damage. Call 
408-292-6242, in San José; 619- 
291-2620, ext. 146, in San Diego. 


* Help out after a fire or natural 
disaster. Set up an emergency shel- 
ter, prepare and serve meals, assist 
with first aid. You can even learn to 
assess damage to buildings in the 
affected area. Contact your local 
chapter of the American Red Cross. 


Housing 
and Homelessness 


* Help homeless and low-income 
tamilies build affordable housing 
and manage a household. Volun- 


teers to Habitat for Humanity Interna- 


tional (of Jimmy and Rosalynn Carter 

fame) help select candidates for 

\ousing and work with them on 
erything from building and reno- 
ting homes to planning a family 
dget. Headquartered in Americus, 





Georgia, Habitat for Humanity he 
programs in 624 cities and towns 
Call 912-924-6935. | 


* Reach out to the most despera 
homeless. Work with social work 
and medical teams in shelters and 
drop-in centers by day, or with ot 
reach teams by night. Through the 
Philadelphia Committee for the 
Homeless, volunteers in the day q 
ter sign people in, pass out towel 
and mail. At night, volunteers rid 
into Center City to hand out carl 
wiches and inform homeless indiy 
uals of services and assistance ay 


able. Call 215-232-2300. 





* Channel surplus food to the hi 
gry. In Bakersfield, California, the 
Golden Empire Gleaners go into. 
orchards, farm fields and packing 
houses after the harvest and colleff 
whatever fruit and vegetables hai 
been left behind. The produce the 
goes into a food bank, where it i 
available for local churches and 
soup kitchens that serve meals to 
poor. Call 805-324-2767. 


* Donate your family’s used clo 
and shoes to the needy. Wash 

clothes that are in good conditio 
and drop off at a local shelter or 
a church that helps the homeless fF 


“s 


¥ . 
gett 


ae ere. 
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/ York City, the Cathedral Cloth- 
Closet, part-of the Cathedral of 
ohn the Divine, collects clothes 
turns them over to the homeless 
sls them to raise funds for the 


edral’s crisis center. Call 212- 
-7423, Tuesdays and Thursdays. 


e Environment 


lean up polluted rivers. On the 
Saturday of every June, volun- 

i from the six states through 

+h the Ohio River runs collect 

, all along the river’s banks. 

s bottles and aluminum cans 

turn up are then taken to be 

cled. Call the Ohio River Sweep, 

359-3977. 





)rganize a tree planting. It will 
tity your neighborhood, clean 
ye air, and provide shade for 

's and homes to reduce the need 
yatering and air conditioning. In 
Angeles, an organization called 
People has volunteers digging 

5, planting saplings and publi- 
ig the environmental benefits of 
. For information, write TreePeo- 
12601 Mulholland Drive, Bever- 
lls, CA 90210. 


upport recycling in your commvu- 
In Rockdale County, Georgia, 
teers manage the newspaper 





SUSAN STEINKAMP 


ADVERTISEMENT 


in aes 


recycling program. They clean up 
around the recycling area and coor- 
dinate removal of the bins. Funds 
raised through the sale of the news- 
papers go to local charities. Call 
404-929-4005. 


* Encourage young people to be 
concerned about the environment. In 
Rockland County, New York, the 
Rockland Earth Patrol teaches high 
school students how to start recycling 
and composting programs in their 
school, how to watch out for illegal 
dumping in their community, and 
how to lobby officials on environ- 
mental issues. Call 914-429-7085. 


Stove lop 
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Substance Abuse 


* Help young people who have 
drug and alcohol problems. At the 
Valley Institute of Psychiatry, in 
Owensboro, Kentucky, volunteers 
conduct Alcoholics Anonymous and 
Narcotics Anonymous meetings for 
teenage psychiatric patients who 
also have substance-abuse problems. 


Call 502-686-8477. 


mom 89) 4.5 
WATER PIK 





* Provide tender loving care to 
babies born addicted to crack so 
they can get well faster. In Houston, 
volunteers organized through the 
March of Dimes visit the LB) Hospital 
and snuggle and sing to babies in 
the neonatal intensive care unit. Call 


713-623-2020. 





* Help kids to just say no. Idle time 
often leads to experimentation with 
drugs and alcohol. In Piedmont, 
Alabama, the Learn/Care Center 
gives kids an alternative to hanging 
out. Volunteers also teach kids about 
the dangers of drugs and help them 
attain psychological insights that can 
help them deal with their problems 
without resorting to mind-altering 
substances. Call 205-447-6563. 
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For more information about 
orthodontics and how to get a 
free photo of what you might look 
like after wearing braces, call the 
American Association of 


Orthodontists at 800-222-9969. 


* 


Anheuser-Busch, Inc., brings you 
“Family Talk About Drinking,” a 
series of informative guides writ 
ten with the help of experts in 
family counseling and alcohol 
education. Call 800-359-TALK for 
complimentary copies. 


* 


For information about the contri- 
bution an osteopathic physician 
can make to your family’s health 
care, please write: Auxiliary to 
the American Osteopathic Associ- 
ation, 142 East Ontario Street, 
Chicago, IL 60611; 800-621- 
W773. 


* 


If you are interested in more infor- 
mation on either buying or selling 
Avon, call 800-858-8000. 


* 


Make your health regimen “A 
CAN A WEEK”, naturally! For 
delicious almond recipes and 
snack ideas, write to: Almond 
Recipes, P.O. Box 4975, Monti- 
cello, MN 55565-4975. 


* 


When it's time for a change, 
CAT'S PRIDE® PREMIUM Cat Lit 
ter stays fresher longer. For a free 
coupon, send a stamped, self- 
addressed envelope to: CAT'S 
PRIDE®, 520 North Michigan 
Avenue, Chicago, Illinois 60611. 


ke 


Try our exciting quick and easy 
greattasting recipes. For our free 
Tempting and Timesaving book 
let, send a check for $2 50 for 


ERIGAN VALUES HANDBOOK 


Ca aia ESE OTH sie SPECIAL VALUES AS WELL « 


postage and handling to: Dole 
Consumer Center, P.O. Box 
7101, Dept. 7101-TTI, San Fran- 
cisco, CA 94120. 


* 


Try our tropical taste adventure 
bursting with chunks of papaya, 
pineapple, guava, and banana! 
For product information and a 
cents-off coupon for Dole Tropical 
Fruit Salad, write: Dole Consumer 
Center, Dept. TFSJ, P.O. Box 
7758, San Francisco, CA 
94120. 


* 


Experience the taste of Paris with 
French Vanilla Cafe, new from 


General Foods® International Cof- 


fees. A rich, creamy-tasting coffee 
with a delicious hint of vanilla fla- 
vor, French Vanilla Cafe is avail- 
able at local supermarkets, or call 
800-432-6333. 


* 


HUNT'S. Hunt's products have 
been in crowd-pleasing kitchens 
for over 100 years. To celebrate 
this milestone, they're offering a 
special anniversary cookbook, 
HUNT’S 100 YEARS OF GREAT 
AMERICAN COOKING, contain- 
ing 200 great recipes and over 
$6.00 in coupons for a variety of 
HuntWesson products. Send 
$7.95 to: Hunt's Recipe Book, 
P.O. Box 430832, El Paso, TX 
88543-0832. 


* 


Try Knox Gelatin’s free booklet: 
“Opportunity Knox,” thick, rich 
and creamy dessert recipes that 
are lower in fat and cholesterol. 
Send to: Maria Feicht, Product 
Manager, Thomas J. Lipton, 800 
Sylvan Avenue, Englewood Cliffs, 
NJ 07632 


Lipton Specialty Teas can add 
enjoyment and pleasure to many 
moments of your life — Discover 
how through our free Herbal Tea 
booklet and “Tea Potpourri” 
newsletter. Please mail to: Dept. 
R106, 800 Sylvan Avenue, 
Englewood Cliffs, NJ 07632. 


* 


Simple and delicious recipes are 
easy to make in the microwave. 
For your free copy of “Around the 
World in Minutes — International 
Microwave Recipes with Lipton® 
Soup Mixes,” write to: Thomas J. 
Lipton, Inc., P.O. Box 4154, 
Syosset, NY 11791. 


* 


Good news for vaginal yeast 
infection sufferers. Monistat 7, the 
number-one prescribed cure for 
vaginal yeast infections, is avail- 
able over-the-counter at retail 
stores nationwide. For more infor- 
mation about Monistat 7, please 
write to: Fischer Associates, 175 
West 73rd Street, Suite 7D, New 
York, NY 10023. 


x 


Nice’n Easy has been making 
women feel and look their best 
for over 25 years. So, if you're 
looking for beautiful color, make 
it Nice’n Easy and call 800-558- 
5005. 


* 


We are proud of Oxydoll! If you 
have any questions, please call 
800-543-0485. 


* 


To learn more about snacks, send 
a selfaddressed stamped #10 
envelope to: Facts About Snacks, 
Quaker Fulfillment Center, 847 
West Jackson Blvd., 5th Floor, 
Chicago, IL 60607-3018. 


* 


Ronald McDonald Children’s 
Charities is a grassroots charity 


that supports notfor-profit 
zations that help kids. For 
information, write to: Rone 
McDonald Children’s Cha 
Oak Brook, IL 60521. 


* 


For more information on R 
DIRT DEVIL® Vacuum Cled 
call 800-321-1134 in the 
and 800-661-6200 in Ca 
or write: Royal Appliance 
facturing Company, 650 
Drive, Cleveland, OH 44 


* 


SIMPLESSE® REPLACES F 
KEEPS GREAT TASTE - Ni 
can enjoy delicious, crear 
foods without all the fat, ¢ 
terol and calories, thanks] 
lesse, the all-natural ingre¢ 
that replaces fat. To recei 
ther information about Si 

and products containing § 
lesse, please write to: Si 

Literature, P.O. Box 3199 
Northbrook, IL 60065-31 


* 





For free greaHtasting easy 
Top Stuffing recipes, inclu 
recipe for in-the-bird prep) 
call the Stove Top Holida 
ber at 800-431-1005. Cc 
for great holiday recipe i 
24 hours a day/7 days ¢ 
(10/15/91 - 12/31/91} 


* 


Teledyne Water Pik offers 
than 28 years of experie 
the leader in oral beclth 4 
We design products of qt 
reliability, and compatibi 
your lifestyle. For more pl 
information, call us at 80 


2774. 
* 


Varilux No-Line bifocals. 
Yourself. Receive a certifi 
good for a no-obligation 
demonstration of oonuil 
Lenses at an eye-care i 
near you. Call 800-VARI 
today. 
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Save 2060 on any 


; 
| Hershey’s/Reese’s. 
(Baking Chips, Cocoa or Baking Chocolate) 


RETAILER: We will redeem coupon for face 
value plus 8¢ handling if submitted in com- 
pliance with Hershey’s redemption policy, 
incorporated herein by reference. Void if 
reproduced or where prohibited by law. 
Good only in the USA. Cash value 1/20¢. 
Mail to: Hershey Chocolate U.S.A., Box 
Number 870066, El Paso, TX 88587-0066. 


LIMIT ONE COUPON PER PURCHASE. Great 
Ti 
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MANUFACTURER'S COUPON on | EXPIRES 1131192 | 


what they really want... E 
al Dogs Know.” 


ys been a delicious source of healthy vitamins ( U 





RETAILER: One coupon per purchase of 





product indicated. Consumer to pay sales tax. pri 
Cash value 1/20¢. NABISCO BRANDS, INC., Cé 
reimburses you for the face value plus rel 
handling, if submitted in compliance with ha 
NABISCO’S Coupon Redemption Policy. For N 

free copy and/or coupon redemption, send to: fre 
NABISCO BRANDS, INC., CMS Dept. 13130, N 

1 Fawcett Drive, Del Rio, Texas 78840. 1F 


© 1991 Nabisco, Inc. 
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they're an even smarter choice. Because for a 


MAIL TO: DOLE A*B:C BOOKLET 
P.O. BOX 5993 
STACY, MN 55079 


away “The ABC's of Health and Nutrition a 32- 


FREE! 32 page Bo 


Be sure to enclose 2 Dole Banana stickers (or o 


$1 for postage and handling. ith useful tas about fresh fruits and vegetables, 


luable coupons for other Dole products. 
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ES TIVE FAVORITES 
| Make your holidays a festive occasion! 
Enjoy a delicious Butterball’ Turkey, 
savory stuffing and gravy from Steero’ 
Bouillon and the fresh taste of Dole’ 
Date carrot cake and winter fruit salad. 
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Any questions on holiday turkey preparation, * 
Call the Butterball Turkey Talk-Line™ 1-800-323-4848. 











lugar 


Cj until light 

as, dates 
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' Retailer: We will pay you the amount shown 

\ on this coupon plus 8¢ handling for each 

1 coupon you redeem as our agent according to 
' the terms of this offer. Any other use con- 

' stitutes fraud. You will be required to show 

' invoices for sufficient inventory to cover 

: redeemed coupons if requested. Cash value 

: 1/20 of 1¢. Customers must pay sales tax. Void 
: where prohibited, taxed or restricted. Limit 

: one coupon per purchase. Good only in U.S.A. 
' Send to Dole Dried Fruit and Nut Company, 

' P.O. Box 870032, El Paso, TX 88587-0032. 

‘§ = © 1991 Dole Dried Fruit and Nut Company 
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a trademark of SYNERGISTIC MARKETING, INC., 477 Madison Ave, NY. NY. 10022 (212) 751-2253 











make it better’ 


Karo® Syrup and Diamond” Walnuts are the secret to this delicious holiday pie. 
%* Classic Walnut Pie _* 


3 eggs, lightly beaten 1 cup Karo® Light or 1 teaspoon vanilla 









io eae oan ere eas : : 
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1 cup sugar Dark Corn Syrup 1 (9-inch) unbaked iy 

2 tablespoons 2 tablespoons butter, pastry pie shell if 
all-purpose flour melted 11/2 cups large pieces ae 
Diamond® Walnuts Ka ro 


Heat oven to 400°F, Combine eggs, sugar, flour, yn 
corn syrup, butter and vanilla; blend well. Pour oh ads 
into unbaked pie shell; arrange walnuts on top. 
Bake in lower third of oven at 400°F. for 15 minutes. my 
Reduce oven temperature to 350°F.; bake an fi SE ee 
additional 35 to 45 minutes or until center aN Oy 
appears set. Cool completely. 
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& servings. ena erent ee 
Prep Time: 10 minutes. Shelled Walnuts Bat Y 
Bake Time: 50-60 minutes. LAs 
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You want a doctor 
who's good enough 
to listen. 

doctor who’s not only a 
chnical expert, but an 
‘pert listener. One who'll 


It is the connectedness 
people—physically and 
otionally—to their fam- 
2s, home and work that 
of fundamental impor- 
nce to the Osteopathic 
ysician. 


i 


, A doctor who respects your intelligence. 
ne who will encourage your participation in develop- 
g the attitudes and lifestyle that will help keep you 


balthier and maintain your body’s own immune 
stem in top working order. 


) doctor who'll help your children grow 
| up healthy. 


bu need more than nutritional tips and general 
ivice to raise strong, healthy children. You need 
junsel specific to the unique personality and 
seds of each of the people in your family. A doc- 


Osteopathic P 








Learning About What The 
ysician Does May 
___ BeThe Most Important. 

_ Thing You Do For Your Family. 


tor who really knows ee 
and your child can help 
you devise healthy strate- 
gies that work for you. 


You want a doctor 
who treats you as a 
whole person. 
Osteopathic Physicians 
are most often General 
Practitioners, though 
many are other specialists 
—Internists, Surgeons, 
Pediatricians, Obstetri- 
cian/Gynecologists, etc. 
They're men and women 
who choose to practice a 
special kind of medicine 
that focuses not just on 
the person’s illness, but 
on the person’s life. Is it 
any wonder that once 


someone has experienced osteopathic care, they tend 
to make the D.O. their physician for life? 


You want a doctor who sees beyond your 


symptoms to who you really are. 


The Osteopathic Physician daily provides state of the 


art medical care along with a healthy dose of 
common sense and compassion. isn’t this the 
doctor you've always wanted? 

For additional information@@lease write: 
Auxiliary to the American Osteopathic Associa- 
tion, 142 East Ontario Street, Chicago, IL 60611. 


The Osteopathic Physician 


Treating people, not just symptoms. 


©1991 American Osteopathic Association 


| American Osteonathic Association /Auxiliarv to the American Osteonathic Association 


BUDDY-BUDDY 


Do you like men? Do you trust them? Who says women’s favorite sport is man- 
bashing? Actually, we seem to prefer male companionship: Ninety-three percent of 
respondents say they like men in general, as compared to the 84 percent who like most 
women. Surprisingly, we have greater faith in men, too: While 69 percent of respon- 
dents generally trust men, only 61 percent think women are trustworthy. Hl Do you think 
men and women can be platonic friends? A confident 86 percent think the sexes can just 
be buddies, and to back up that vote, 82 percent have a male friend. In most cases, he’s 
not a co-worker or a pal’s husband, but someone they met elsewhere. 


We cawt live with them... 











What's your husband’s most an- 
noying habit? They may be crazy 
about the big lug, but 33 percent 
of women are driven to distrac- 
tion when he reaches for the TV 
remote control and flips channels 
incessantly. When he’s _ not 


changing stations, he’s keeping 
his wife awake: Twenty percent 
of readers say they can’t stand 
their husband’s snoring. And 
15 percent complain of this odd 
male phenomenon: He won't ask 





What would you do if your husband told you 
he had—or was having—an affair? Readers 
were divided on this issue. Thirty-four per- 
cent say they'd try to salvage the marriage, 
despite the breaci®f trust; another 30 per- 
rce him, no apologies 
ercent would seek coun- 
and only 12 percent 
would forgive him outright. Women twenty- 
five to thirty-nine were the age group most 


cent say they'd d 
accepted. Eighteen 
seling for both partne 


willing to dump the cheater. 
152 


for directions when they’re lost. 

What would you change about 
your husband if you could? No 
contest here: Fifty-one percent 
said that if they could wave a 
magic wand, they’d make their 
mate more communicative. An- 
other 25 percent wish he had a 
better job. And listen up, guys: 
Twelve percent of your wives 
would make you a better lover if 
they could. (Only 4 percent wish 
you were better looking.) 


THE BATTLE OF THE SEXES 


What do you two most offen fight about? 
Forty-four percent of readers say mon- 
ey’s the biggest source of marital dissent. 
Twenty-one percent squabble about their 
kids, 14 percent over housework, 11 per- 
cent argue about their in-laws. Those 
battles last a while, too; 68 percent of 
you say that you sometimes go to bed 
angry. Only 19 percent always resolve 
their arguments before retiring. 


SEX, LIES AND... 


DANCES WITH HUNKS 


With whom would you like to be 
stranded on a desert island? Next 
to a stack of trashy romance novels 
and a year’s supply of ice cream, 
Kevin Costner is the top necessity 
for a tropic island paradise. Almost 
half our readers—44 _ percent— 
chose the superstar to be their lead- 
ing man, and he scored highest 
among women twenty-five to thir- 
ty-nine. Second runner-up—long 
after the Desert Storm cease-fire— 
was General Norman Schwarzkopf, 
with 26 percent of the votes. Stor- 
min’ Norman did best with older 
women, especially readers over 
sixty. Fourteen percent of respon- 
dents picked screen legend Paul 
Newman to be their desert island 
companion, and 10 percent voted 
for Roseanne’s lovable TV hubby, 
John Goodman. This is one elec- 
tion President Bush lost—he scored 
a mere 4 percent (but he did top 
basketball great Michael Jordan). 


Do you like sex? Over half of the women who answered our 
survey say that they like sex “a lot.” This isn’t necessarily good 
news for amorous husbands—another 44 percent of women 
say they can just take it or leave it. 

Have you ever faked an orgasm? Well... it seems you're more 
honest with us than you are with your partners. Forty-two percent 
of readers sometimes feign orgasm—and that includes 
36 percent of the women who say they really like sex! 
Respondents forty and older are most often guilty of putting on 
an act. On the brighter side, 67 percent of respondents say they 
usually do experience an orgasm when they make love, and 
56 percent—particularly twenty-five- to thirty-nine-year-olds— 
avow that they've never faked it at all. No, never. 
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Porn 


the newy 
OUR DAILY DREAD 


What's the worst part of your 
day? Not only do you have to 
work all day—chores await you 
when you get home, too. That's 
what gets 44 percent of you 
down. For 32 percent, just get- 
ting up in the morning is the pits. 

What do you like least about 








yourself? Roseanne and Oprah 
may be comfortable with their 


cent of you say you're heavier 


than you should be. Running a 
distant second: Twenty-one per- 


What do your kids do that real- 


of the respondents say that their 
children’s chief fault is not help- 


constantly fight with each other. 


get sassed by your kids. 


TV'S ANCHORWOMEN 
WEIGH IN 


Every night, she fills you in on the 
: news. She knows your community. 


: She knows you. 
weight, but you're not; 54 per- : 


That’s why LHJ surveyed top TV 


anchorwomen around the country— 
: to find out how they and their viewers 


: feel about themselves and their lives. 
cent think they're too moody; 13 : 
percent say they lack social skills : 


and 8 percent don't like their looks. everything fit,” says Melissa Mills, 


i : : of KATU, in Portland, Oregon. 
ly drives you nuts? A good third : “They've got every minute of every 
: day planned. I don’t think that’s the 
: best way to live.”’ 

ing around the house unless : 
nagged to do so. Twenty-nine : TV, in Chicago, points out the posi- 
percent complain of siblings who : tive side: ‘‘I think it’s fabulous that we 


: have these problems to deal with. 
And remember when Mom scold- : : 


ed you for talking back? Nine- 
teen percent say that you now : 


The answer, in a word: pressured. 
‘‘Women are struggling to make 


But Mary Ann Childers, of WLS- 





Beautiful whemer 


Some women scheme to get what they want. What have you ever plotted for? “Don't 

get mad—get even” seems to he your motto. Forty-five percent of respondents say : 
that they've made plans to get revenge on someone. Twenty-three percent—mostly : 
women forty to fifty-nine—have conspired to get ahead at work, 11 percent to —: 
advance socially. Only 10 percent say they've plotted to get a husband, but it must : 
work—almost every woman who gave this answer is married! : 


aa 


oY 


THE NEW YOU 


How have you changed in the 
last five years? For better and for 
worse. Though 35 percent of re- 
spondents feel they've become 
more self-confident—and__ the 
older the woman, the more self- 
assured she feels—another 34 
percent say they're more stressed 
out than they were five years 
ago. Single women are especial- 
ly common in this frazzled group, 
as are women twenty-five to thir- 
ty-nine. Sixteen percent of re- 
spondents say ghey’re devoting 
more time to Their family than 
they did in 1986, and only 5 per- 
cent say they're more committed 
to their career. 

What do you like most about 
yourself? Smartly put, 39 percent 
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of you like the fact that you're 
intelligent, especially urban wom- 


twenty-five and fifty-nine. Being 


ond with 34 percent of the votes. 
Another sixteen percent of you 


is your best attribute. 


cent of you say success is being a 


6 percent of respondents cited 
having a great job. 





ter Amer Bush lost—he score 


: he ‘cent (but he did top 
en and respondents between : for sd 


: Neramean 
self-confident runs a close sec- : 

: We’ve had tl 
: Says, referrin 
say you're charming, and 10 per- : 
cent say you're pretty. But only : 
3 percent of you think sexiness : 


vat Michael Jordan). 


en had few, no answered our 
But somt necessarily good 
enough; thercent of women 


: more now, i 

How do you define personal : 
success? Home is where your : 
hearts are: A whopping 58 per- : 


still handle rit seems you're more 
and housew@rs, Forty-two percent 
““Let’s fagt includes 


: says Childerjy like sex! 
good wife and mother. Nineteen : 
percent of readers say it’s mak- : 
ing the world a better place; only : 


Perhaps it guilty of putting on 
women want sspondents say they 
the rich and fimake love, and 


: if viewers we-nine-year-olds— 
: ing about cever. 
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MONEY WISHES 
AND WORRIES 





do less-affluent women. 


What worries keep you up at : 
night? The economy being what : 
it is, it’s no wonder that most of : 
you insomniacs are pacing the : | 


fi | 


| Mary Arm Childers, 


be precise. Your next biggest : 


| of WLS-TV in Chicago, 


floor over your family’s 
nances—49 percent of you, to 


fear: that something will happen 
to your kids, say 27 percent. 


How do you feel about your 
ey matters, too: While 47 percent : duty at work tnd home 
of respondents take personal sat- : 
isfaction in their work, another : 
28 percent says it’s primarily the : 
paycheck that keeps them going. : 

: stantive matters: When asked what 
: recent stories aroused the most inter- 
: est, many newswomen, including 


job? In the office, of course, mon- 


Who answered 
our wrwvey) 


@ Responses came from all over the 
country, but most respondents—42 
percent—tive in the suburbs. 


HB Ninety percent of respondents are 
twenty-five to fifty-nine: median age, 


thirty-nine. 5 
i Eighty-cight percent are married; 66 
percent liave two or more children. 

EH Seventy-nine percent of respondents : 
work full- or p 46 percent 

have some college ness 
education. 


Hl Respondents’ median househoid 
income: $44,900. 
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ities and hates abuse, 
: Burns, of KDKA, in Pittsburgh. 


: answered with a resounding no. 


‘Demi Moore’s belly [bare and 


: pregnant on the cover of last August’s 
: Vanity Fair] was the subject of more 
: conversations and more air time than 
: the economic summit,’’ says Denise 
: Koch, of WJZ-TV, in Baltimore. ‘‘I 


Which would you rather have— : ai iv. because people basically 


more time or more money? YOU : fee1 very lonely and disconnected 


may feel you don’t have enough : 6.) inair world,” she says. “By 


hours in the day, but 74 gel hearing the intimate details of other 
cent of you say you'd still pre- : 
fer extra cash in the bank to ex- : 
tra time on the clock. The 27 per- : 
cent who'd rather take the time : 
already have the money; women : 
whose household income is over : 
$50,000 wish for time more than : 





soy women ho double 


people’s lives, they feel connected.”’ 
That’s not to say, though, that 
viewers aren’t interested in more sub- 


: Barbara Walters, mentioned their 
: coverage of the Gulf War. Walters, 
: who conducted one of the very first 
: interviews with General Norman 
: Schwarzkopf after the war, noted 
: why he appealed to American audi- 
: ences: 
: tion of strength and vulnerability, 
: and he was the hero most Americans 
: yearned to have.”’ 


““He showed a combina- 


Something else that touches us all, 
the anchors say, is human tragedy. A 


: majority of respondents cited stories 
: about sick, disadvantaged or abused 


children, and premature or drug-ad- 


: dicted babies. 


““The American public hates atroc- 
”” says Patti 


But viewers don’t just want to hear 
about problems, says Melissa Mills, 


they want to solve them. ‘“We make a 
real point not to overwhelm people 
with bad news,”’ she says. ‘“We offer 
them concrete solutions. If we say 
crime is going up, we’ll show ways 
to make your neighborhood safer.’’ 

Paying attention to what their view- 
ers want may be more important now 
than ever. ““We know that they are 
probably more sophisticated than any 
in the past,’’ says Carmen Harlan, of 
WDIYV, in Detroit. ‘“They may have a 
hundred stations at their disposal—so 
you’re competing with all of that.”’ 

Unfortunately, far too many an- 
chorwomen are competing among 
themselves as well: More than three 
quarters of those polled said that their 
looks count for too much. 

“The calls we get [at my station] 
tend to be about appearance,’’ says 
Barbara Lewis, of WRTV, in India- 
napolis, ‘“‘whether it’s, ‘I liked your 
hair short better’ or ‘It looked bad 
today.’ I don’t remember my [male] 
co-anchors here getting a similar call.” 

This double standard also extends 
to aging. Almost all of the respon- 
dents said they thought that growing 





of WIV Am Detroit, 
"Dur VAMenn bE Monk 


phists Aed , at 


older is a greater problem for female 
anchors than for male. 

But Patti Burns, thirty-nine, be- 
lieves this attitude is shifting. ‘I’m 
betting on the public—that they 
would prefer substance to youthful 
appearance,’’ she says. ‘‘Anchor- 
women are aging, but so is the Amer- 
ican public.”’ —LYNN PROWITT 
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iE AVENGERS 


More and more women, refusing to be silent victims of rape, are speaking out— 
against their attackers, an unfair legal system and a society that too often blames 
them for the pain they have suffered. 


he gun was cold against 
her temple. The man was 
holding the weapon in his 
right hand; his left arm 
was wrapped around her 
neck, making it almost 
impossible for her to breathe. 

“If you make a sound, I'll 
blow your head off,” he said. For 
a split second Kristina Schatz- 
man thought it was a joke; then 
she knew better. 

Only seconds before, Kristina 
(pictured at right), a thirty- 
three-year-old bank teller from 
Shorewood, Wisconsin, had driv- 
en her car into the garage and 
glanced at her watch: It was ex- 
actly eleven P.M., August 5, 1990. 
An accomplished flutist, she had 
just driven home after a practice 
session for an upcoming perfor- 
mance. She was getting her car- 
ryall out of the car trunk when 
the attacker struck. 

Holding the gun to her head, 
he pushed her out of the garage 
and down the alley outside. “Be 
quiet!” he ordered, although she 
hadn’t made a sound. Kristina 
thought about her fourteen- 
year-old son, Justin, and about 
her husband, who was in Italy 
with his sick father. She felt the 
gun pressing into her skull, and 
she thought about dying. 

They kept walking until he 
found a secluded spot between 
two garages. “You know what’s 
coming next, don’t you?” he 
said. Kristina nodded. She 
thought fast. 

“You want me to take my 
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glasses off? Then I won’t be able 
to see you.” The man agreed. He 
told her to undress. “Why don’t 
I cover my face with my sweat- 
shirt?” she said. “Then I really 
won't be able to see you. 

“My ultimate goal was to get 


out of this without being 
killed,” Kristina says now. “I 
wanted no reason for him to 
think I could identify him.” 
The man climbed on top of 


By Andrea Gross 


her. Kristina felt as if she were 
somehow outside of herself, 
looking down on a small blond 
woman who remained motion- 
less while a stranger raped her. 

The man stood up, and she 
heard him zip his pants. “You're 
not going to call the police, are 
you?” he asked. 

“Why should I?” she said qui- 
etly. “What's done is done.” 

“Good,” he said. He paused. 
“You stay there for five min- 
utes. If you move, I’m going to 
blow you away.” 

Kristina lay still for as long 
as she could. Then, very slowly, 
she sat up. He was gone. 

She grabbed her clothes and 
sprinted toward home. Sobbing, 
she pounded on the door. Justin 
opened it to find his mother, na- 
ked, before him. 


Fighting back 
Kristina Schatzman wasjust one 
of an estimated 103,000 women 
who were raped last year—and 
reported the assault to police. 
But because many women do not 
report being raped, the actual 
number of rapes may be as high 
as two million, according to the 
Senate Judiciary Committee, 
which is studying violence 
against women. 

Other statistics are even 
more chilling: 
M@ One woman in five will be 
raped at some point in her life. 
@ During the last ten years, the 
rape rate has risen four times 
faster than the (continued) 
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@ THE AVENGERS 


continued 


country’s overall crime rate. 
@ Last year, twenty-nine states set rec- 
ords for the number and rate of rapes. 

It is perhaps the most misunder- 
stood crime of all. It is also “the ulti- 
mate violation, short of homicide,” 
says Leslie Hartley Gise, M.D., asso- 
ciate professor, department of psychia- 
try, Mount Sinai School of Medicine, in 
New York City. 

Yet too many people tend to blame 
the victim, saying she was asking for 
it. As a result, survivors are reluctant 
to speak about their ordeal often. 

“Most victims don’t want to talk 
about rape because there’s so much 
shame involved,” says Shelley Neider- 
bach, Ph.D., executive director of 
Crime Victims’ Counseling Services, 


in New York City. “People don’t un- 
dersta at rape is not an act of Sex; 
it’s an ac violence and humiliation.” 
But today more women than ever 
before are refusing to play the role of 





silent victim. More rapes are being re- 
ported—FBI figures show that the 
number of reported rapes rose more 
than 8.5 percent between 1989 and 
1990. And a small but significant 
number of women like Kristina are 
fighting back publicly, by giving talks 
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on prevention and awareness, chal- 
lenging insensitive treatment by au- 
thorities, pursuing their attackers in 
court and lobbying for tougher sen- 
tences for rapists. 

In the months since her assault, 
Kristina has become a force for change 
in her community, speaking at meet- 
ings and on TV to raise awareness of 
rape and its aftereffects. 

Her rationale is as simple as it is 
strong: “I survived, and I feel that I 
have an obligation to speak out.” 

This openness began to develop in 
the seventies and early eighties, when 
the feminist movement made rape a 
prime issue. Crisis centers opened 
across the country, and victims began 
to feel more confident that public opin- 
ion was on their side. “The women’s 
movement’s greatest triumph was in 
changing attitudes about rape,” says 
Susan Brownmiller, author of the clas- 
sic book on the subject, Against Our 
Will (Simon & Schuster, 1975). “Atti- 
tudes today are much improved.” 

That was evidenced in February 
1990, by the case of Nancy Ziegen- 
meyer, a twenty-nine-year-old woman 
who allowed The Des Moines Register 
to publish a highly detailed account 
of her rape, using her name. The iden- 
tification was a radical departure; 
unlike other crime victims, survivors 


of rape have not been named. 

Yet despite the positive respons 
Nancy’s story, many of the old be 
still run surprisingly strong. “Som 
the stigma is being eroded, but 
very slowly,” says an aide for the g 
ate Judiciary Committee. “The 
miles and miles to go.” 

“There’s still a feeling that r 
doesn’t happen to nice women, but 
reality is, it can happen to anybod 
adds Lois Galgay Rechett, chairwo 
of the Committee Against Viol 
Task Force for the National Org 
tion for Women. 


Coming forward 


For many rape victims, the act of p 
licly identifying themselves is 
most basic—and perhaps the most 
ficult—step they can take. Yet m; 
find it is also healing. “It lets me tj 
a very, very ugly hour into someth) 
positive,” explains Marilyn Niles 
forty-seven-year-old elementary sck 
principal from Modesto, California. 

Marilyn was _ hog-tied, pis 
whipped, raped and sodomized on 
gust 30, 1983, by one of two men 1 
broke into her home. Two weeks la 
police caught Ron Littlefield, ninete 
and Richard Woods, twenty-one. 
tlefield, who did not take part in 
rape, served six months for burgl¢ 
Woods is now serving a seventeen- 
sentence for rape and armed ed 

Fortunately, Marilyn’s 
Rod, was extremely 
throughout the delicate and leng 
healing process. “He’d talk with me 
listen to me, or we'd not say a 
thing—whatever I wanted,” Ma 
says. “And we decided that if I e 
had the opportunity to make so 
thing good out of this, I should do i 

Marilyn began to write down w 
she could tell people so they would 
more sensitive to rape survivors’ ft 
ings: “Don’t turn away because 
don’t know what to say. Give ther 
hug and tell them you care. Unc 
stand that they need to talk, and té 
and talk some more.” 

About a year and a half after 
rape, Marilyn spoke for the first a 
to a local women’s club, and sev 
years later, she appeared bel 
group of counselors-in-training. “ 
was the first time I talked to n 
about it, and it was pretty tough,” 
recalls. But, she adds, “Maybe by 
speaking out, people will become " 
aware of how vulnerable victims 
and of how it is an ongoing th 
for them.” 








A complex issue | 


For victims of acquaintance rape, | 
issues are often less clear-cut and 





haps even more painful (contin 
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than for victims of rape by strangers: 
There’s still a pervasive sentiment 
that women who were attacked by men 
they know were willing participants or 
merely got what they deserved. 

That sentiment certainly seemed to 
surface in the Palm Beach case, in 
which a young woman said that Wil- 
liam Kennedy Smith, a nephew of Sen- 
ator Edward Kennedy, had raped her. 
When the story first broke last spring, 
many people seemed more critical of 
her visit to his home late at night than 
concerned that he might have attacked 
her. A similar reaction could be seen 
in another notorious case, that of an 
alleged sexual assault by several stu- 
dents at St. John’s University, in New 
York City. A jury acquitted three of 
the men last summer; members of the 
panel were highly critical of the testi- 
mony of the young woman, who had 
gone to the accuseds’ off-campus resi- 
dence with a man she knew. 

But acquaintance rape is not a 
myth, or even an infrequent occur- 
rence. A Justice Department survey 
shows that more than four out of ten 
rape victims know their assailants; an- 
other study, by Mary P. Koss, Ph.D., 
professor of psychiatry at the Univer- 
sity of Arizona, suggests that the num- 
ber may be closer to eight out of ten. 

Survivors often have a difficult time 
acknowledging what has happened. 
“They feel it must have happened be- 
cause of something they did,” says 
Marybeth Carter, president of the Na- 
tional Coalition Against Sexual As- 
sault (NCASA). “In our society, wom- 
en are taught they are responsible for 
male sexual behavior.” 

It took six months for Elaine Walk- 
er, a thirty-nine-year-old EKG techni- 
cian from Denver, to admit, even to 
herself, that she had been raped by a 
man she was casually dating. Instead, 
she attributed her depression to “a re- 
lationship that went wrong.” 

Elaine went to Michael’s apartment 
on the night of January 29, 1985, to 
keep him company. He was upset, he 
said, because his friend’s wife had 
committed suicide. They talked for 
several hours. 

Michael asked her to spend the 
night. “No,” Elaine said. “I care about 
you, but it’s too soon.” He seemed to 
understand. “I won’t pressure you,” he 
said. He got up to help her with her 
coat, gave her a hug—and started rip- 
ping her clothes off. 

Elaine froze. “You think you know 
what you’d do if somebody jumped out 
at you from behind a bush,” she says 
now. “But when it comes from a really 
unexpected direction, you can’t believe 
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what is happening. By the time y 
assimilate it, it’s too late.” 

Michael pushed Elaine onto the b 
and raped her, quickly and 7 
“There was nothing personal,” 
Elaine. “It was as if he didnt ev 
know I was there.” 

Afterward, as Michael slept, s 
stared at the ceiling and wondered if 
had been some kind of mistake. 
knows now that she was already | 
ginning to assume the responsibil 
for his actions. It wasn’t until s 
talked with a woman friend, who 
a volunteer counselor at Denve 
rape-crisis center, that she began 
accept the truth. 

Like hundreds of thousands of wo 
en who are victims of acquaintan 
rape, Elaine never pressed charg 
against Michael; and about six mont 
after the attack, he moved to a diff 
ent city. But as part of her healing, s 
began to talk publicly about her exy 
rience, to victim-advocate trainees 2 
paroled sex offenders who were 
group therapy. Says Elaine, “Peoy 
have to realize that no matter wh 
the situation is, if the woman sé 
no, it’s NO.” 


Demanding sensitive treatme 


Even more shocking than the lack 
understanding for rape victims is t 
lingering insensitivity toward s 
vors on the part of police. 

Pat Culpan, a fifty-six-year-¢ 
grandmother, who was raped July 
1990, has taken steps to improve po 
attitudes in her hometown of C 
lottesville, Virginia. 

Culpan, bound at the throat, 
slashed with a knife and sodomi 
When she went to the police, she 
calls, one detective “put me thro 
hell. He said I had a boyfriend w 
had hurt me and I was just covering 
for him by saying I’d been attacked’ 
a stranger. He kept accusing, an 
kept crying.” | 

The next day Pat found out that 
detective had been “counseled” seveij 
times before for similar incidents. 
spoke to one of his supervisors, 
assured her that the matter would 
handled. But soon afterward, § 
learned that this man was again 
charge of a rape case. | 

She arranged a meeting with t§ 
chief of police and the chief of de 
tives. “I made it plain,” Pat says, “t 
I would not stop there if some acti 
were not forthcoming.” 

Shortly afterward, the chief of det/f} 
tives called to tell her that the inves§ 
gator would never again be assigned 
a sexual assault case and that pol 
had been sternly reminded to respif} 
victims’ feelings. 

“I’m not speaking out for me,” F 


| 
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4 intently. “Nobody wants this kind 
lublicity. ’'m doing it so my daugh- 
and granddaughters won’t have to 
ough what I went through.” 


2gal battle 


Charlottesville police have not 
sht the man who raped Pat, nor 
the man who attacked Kristina 
atzman been arrested. But that is 
unusual: Fewer than 40 percent of 
yrted rapes result in apprehen- 
s, and only a small percentage of 
e result in conviction. The Senate 
\ciary Committee says that of all 
e arrested for major crimes—mur- 
rape, robbery, assault, burglary, 
eny, auto theft and arson—rap- 
‘are the most likely to escape 
‘iction. 

hen they are found guilty, the ver- 
‘comes, all too often, only after a 
matic and humiliating ordeal for 
' victims who are courageous 
igh to testify. 

jathleen Walsh, a twenty-four- 
y-old financial-aid adviser from 
' Lake City, typically had no idea 
it lay ahead when she agreed to 
charges against her assailant. 

1e was attacked on October 21, 
), while in Cleveland visiting her 
nts. As Kathleen was getting into 
‘car about five-thirty P.M. to go 
e after a visit to a friend in the 
vital, a tall, dark-haired man in a 
je-piece pin-striped suit approached 
from behind. He stunned her with 
flow to the head, beat her up, 
med her with a knife, raped her 
left her lying on the floor of the 
pital parking garage while he 
ve off in a silver Porsche. 

athleen soon learned that, in a per- 
le way, she was lucky to have suf- 
1a broken nose, three broken ribs 
ia deep cut that extended from her 
#breast to her abdomen. Without 
» evidence of resistance, the dis- 
; attorney might have been unable 
»t a conviction. “Evidence of rape— 
ses, wounds and screams—must be 
|tiful,” says Mount Sinai’s Leslie 
- “Without it, society assumes the 
| ,an consented, and juries often will 
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the defendant not guilty.” 

it Kathleen was unprepared for 
‘questions thrown at her. The de- 
= attorney asked what she had 
) wearing (a pink sweat suit), if 
thad been wearing a bra (yes), if 
Yound tall, dark-haired men attrac- 
i (yes), if she was a virgin (no; she 
been married briefly), if she had 
‘ged in casual sex since her divorce 
| religion prohibits sex outside of 
iclage), and if she had an orgasm 
lng the attack (no). Despite the 
‘ecutor’s objections, Kathleen had 
‘iswer all but the last question. 






“Because of society’s attitude about 
women’s sexuality, in court the 
focus is on the victim’s testimony,” 
explains Gise. “She stands trial, not 
the rapist.” 

“That has to change,” says Kath- 
leen, who speaks to church, school and 
community groups. “A lot of rapes 
aren’t reported because women think 
nobody’s going to believe them.” 

Kathleen’s attacker, a securities 
broker, is serving a seven-year term. 
He has written to her from jail, telling 
her, says Kathleen, “that he will look 
me up” when he gets out. 


Working for stronger laws 


Even when assailants are given a fair- 
ly lengthy prison sentence, parole reg- 
ulations may mean that they—like 
many other violent criminals—will be 
behind bars for a shorter time. 

Ronnie Shelton, also known as the 
West Side rapist, in Columbus, Ohio, 
attacked at least thirty and perhaps as 
many as ninety women during a five- 
year spree that began in 1983. Al- 
though Shelton was given an extraor- 
dinary sentence of between 1,545 and 
3,185 years, under present law he will 
be eligible for parole in just fifteen 
years. The prospect enrages Marian 
Butler, forty-five, who was raped by 
Shelton in 1984. “Having experienced 
the ordeal and terror of rape, I feel the 
need for stronger laws,” she says. 

Marian can’t change the fact that 
Shelton may be released in several 
years, but she is lobbying the state 
legislature on behalf of a measure that 
prevents repeat offenders like Shelton 
from early-parole consideration. The 
bill has not yet passed, but Marian is 
determined to keep trying. 

Now she is also active on behalf of 
the Violence Against Women Act, a 
measure sponsored by Senator Joseph 
Biden, Jr. (D-Del.), that would provide 
additional funds to law-enforcement 
agencies for antirape efforts, and make 
rape a civil rights violation that could 
be prosecuted in federal courts. (For 
more on the bill, see “What you can do 
to help,” page 233.) 

“It’s about time we had something 
like this,” Marian says. “The crime of 
rape is actually incomplete murder.” 

In fighting back, Marian and every 
other woman in this story are battling 
for all American women. They are not 
only demanding concrete action; they 
are also changing the way society 
thinks. Marilyn Niles’s voice grows 
strong when she gives her rallying 
call: “We have to stand up and say, ‘I 
didn’t do anything wrong. Something 
wrong was done to me.’” & 


Andrea Gross is a contributing editor 
to Ladies’ Home Journal. 
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A tropical taste adventure bursting 
with chunks of exotic pineapple, 
guava, banana and papaya packed in 
light syrup and passion fruit juice. 


How'd You Do Your Dole Today?™ 
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SCARLETT 


In this captivating sequel to Margaret Mitchell's “Gone With the Wind,” you'll 
finally find out what happened after Rhett told Scarlett he didn't give a you-know- 
what. The first of two irresistible excerpts. 








carlett O'Hara Hamilton 
Kennedy Butler stood 
alone, a few steps away 
from the other mourners 
at Melanie Wilkes’s funer- 
al. It was raining, and the 
black-clad men and women held 
black umbrellas over their 
heads. They leaned on one an- 
other, the women weeping, 
sharing shelter and grief. 
Scarlett shared her umbrella 
and her grief with no one. 
Stinging cold rivulets of rain 
ran under the umbrella, down 
her neck, but she was unaware 
of them. She felt nothing. She 
would mourn later, when she 


Reprinted from SCARLETT: The 
Books, Inc., New York. 


164 





could stand the pain. She held it 
all away from her now. Except 
for the words that repeated 
again and again in her mind, 
the words that promised heal- 
ing and strength: 

This will be over soon, and 
then I can go home to Tara. 

“,..ashes to ashes, dust to 
dust...” 

The minister’s voice penetrat- 
ed the shell of numbness. No! 
Scarlett cried silently. Not Me- 
lanie. I can’t bear to watch it, I 
won't believe Melly’s gone. 

The jagged pieces of Scarlett’s 
shattered life were all around 
her there in Atlanta’s Oakland 


By Alexandra Riple 
(Ses See 


Cemetery. A tall spire of gran- 
ite streaked with rain was som- 
ber memorial to the world that 
was gone forever. It was the 
Confederate Memorial, symbol 
of the proud, heedless courage 
that had plunged the South into 
destruction. It stood for so many 
lives ‘lost, as well as for Scar- 
lett’s first husband, Charles 
Hamilton. And there were other 
graves; Frank Kennedy, her 
second husband. And the small, 
terribly small, grave with the 
headstone that read EUGENIE 
VICTORIA BUTLER, and un- 
der it BONNIE. Her last child, 
and the most loved. (continued) 


juel to Margaret Mitchell's Gone With the Wind, by Alexandra Ripley. Copyright © 1991 by Stephens Mitchell Trusts, published by Warner 
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HAVE A BROWNIE. 


GET SERIOUS 
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with New Lovin’ Lites Brownies. 7/3 less fat. Cholesterol-free. With the taste 


Sounds crazy, 
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SCEL AEE 


(continued) The older generation of 
Atlanta was there, with the tragical- 
ly few descendants that remained to 
them. Younger, but looking as old as 
the others, India Wilkes sheltered 
herself within the group and 
watched her brother, Ashley, from 
grief- and guilt-shadowed eyes. He 
stood alone, like Scarlett. Ashley. 
Tall and thin and colorless, his pale 
gilt hair now almost gray, his strick- 
en face as empty as his staring eyes. 
He stood erect, his stance a salute, 
the inheritance of his years as a 
gray-uniformed officer. 

Ashley. He was the center and the 
symbol of Scarlett’s ruined life. For 
love of him she’d ignored the happi- 
ness that had been hers for the tak- 
ing. She’d turned her back on her 
husband, not seeing his love for her, 
not admitting her love for him, be- 
cause wanting Ashley was always in 
the way. And now Rhett was gone, 
his only presence here a spray of 
warm golden autumn flowers among 
all the others. She’d betrayed her 
only friend, scorned Melanie’s stub- 
born loyalty and love. And now Mel- 
anie was gone. And even Scarlett’s 
love for Ashley was gone, for she’d 
realized—too late—that the habit of 


loving him had long since replaced 
love itself. 

She did not love him, and she nev- 
er would again. But now, when she 
didn’t want him, Ashley was hers, a 
legacy from Melanie. She had prom- 
ised Melly she’d take care of him and 
their child Beau. 


ook at her,” whispered a black- 

veiled lady to the companion 

sharing her umbrella. “Hard as 
nails. I heard the whole time she was 
handling the funeral arrangements, 
she didn’t even shed a tear. That 
Scarlett’s got no heart at all.” 

“You know what folks say,” was 
the answering whisper. “She has 
heart aplenty for Ashley Wilkes. Do 
you think they really did—” The peo- 
ple nearby hushed them, but they 
were thinking the same thing. 
Everyone was. 

The awful thud of earth on wood 
made Scarlett clench her fists. She 
wanted to scream—anything to shut 
out the terrible sound of the grave 
closing over Melanie. But the cry 
that shattered the solemnity was 
Ashley’s. “Melly . . . Mell-eee!” 

He stumbled toward the deep 
muddy pit like a man newly struck 


blind. Scarlett looked at India, Dr. 
Meade and the others. Why don’t 
they do something? Why don’t they 
stop him? He’s got to be stopped! 

“Mell-eee . . .” 

For the love of God! He’s going to 
break his neck, and they’re all just 
standing there gaping at him teeter- 
ing on the edge of the grave. 

“Ashley, stop!” she shouted. “Ash- 
ley!” Throwing aside her umbrella, 
she began to run, sliding on the wet 
grass. She grabbed Ashley around 
the waist, tried to pull him away 
from the danger. He fought her. 

“Ashley, don’t,” Scarlett yelled, 
struggling against him. “Melly can’t 
help you now.” Her voice cut through 
him. He moaned softly, and then his 
whole body crumpled in Scarlett’s 
supporting arms. Just when her 
grasp was breaking from the weight 
of him, Dr. Meade and India caught 
Ashley’s limp arms to lift him up. 

“You can go now, Scarlett,” said 
Dr. Meade. “There’s no more damage 
left for you to do.” 

“But, I—” She looked at the faces 
around her, then she turned and 
walked away through the rain. The 
crowd drew back as if a brush of her 
skirts might soil them. (continued) 





THE SEARCH FOR SCARLETT 


Margaret Mitchell's heirs knew it wouldn't be 
easy to bring back Scarlett O'Hara fifty-five 
years after her debut in Gone With the Wind. 
Who could possibly do sequel justice to that 
seductive Southem vixen? After considering a 
number of authors, the Mitchell estate select- 
ed Alexandra Ripley, who has written several 
popular historical novels and has a Charles- 
ton, South Carolina, pedigree to boot. 

Now, with the inevitable TV movie or film 
in the works, the search for the perfect leads 
begins—again. When the original movie was 
cast back in 1939, such stars as Katharine 
Hepbum, Bette Davis and Joan Crawford 
were considered for this role of a lifetime. 
Only after a much-ballyhooed search, was the 
British actress Vivien Leigh—beautiful but 
virtually unknown to most Americans— 
anointed to play opposite Clark Gable. 

And who best to wear Scarlett’s hoopskirts 
(and Rhett’s mustache) today? Here are our 
just-for-fun choices and their estimated 
chances of snagging the role. 
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Julia Roberts 
2:1 odds 

This pretty woman 
really is a Georgia 
peach. 


~ Jane 

_ Seymour 

3:1 odds 

The British belle 
could play South- 
ern—but only if 
it’s a mini-series. 


| Delta Burke 
5:1 odds 
Frankly, my dear, 
could Rhett carry 
her up the stairs? 








Mel Gibson 
2:1 odds 

If he can play 
Hamlet, why not 
Rhett? 


Tom Selleck 
4:1 odds 

Well, he’s got the 
mustache. 


Patrick 
Swayze 
8:1 odds 
He only has a 
ghost of a chance. 
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@ SCARLETT 


continued 
She wouldn’t let them see that they 
could hurt her. Scarlett raised her chin 
defiantly. She had to get to Tara. 


window beside her when the train 

left the station, but no matter. At 
Tara there’d be a fire in the living 
room and the curtains would be drawn, 
shutting out the rain and the darkness 
and the world. She’d lay her head on 
Mammy’s soft broad bosom and tell 
her all the horrible things that had 
happened. Then she’d be able to think, 
to work everything out. 

Scarlett sighed heavily. Her sister 
Suellen was the lady of the house at 
Tara now. Ha! Crybaby of the house 
re like it. All Suellen ever did 


Hes dark rain sluiced down the 


was m 


was whine—it was all she’d ever done 
since t) rere children. And she had 
her own dren now, whiny little 
girls just lik« used to be. 

Sane cl n were at Tara, too. 
Wade, her son v ‘harles Hamilton, 
and Ella, her daughter with Frank 
Kennedy. She’d sent them with Prissy, 
their nursemaid, when she got the 
news that Melanie was dying. 

Will Benteen, Suellen’s husband, 
was waiting on the platform when the 
168 
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With Mickey’s help, your children will 
have hours of fun learning to match objects. 
And, when Mickey 






lights up for the 


child’s face will 
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Disney Object 
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bright idea from 
Milton Bradley. 





train pulled in. Scarlett genuinely 
loved and respected Will; too bad he 
was a pegleg and a cracker, she 
thought. He walked toward her, with 
his special swinging gait. She threw 
her arms around his neck and hugged 
him fiercely. 

“Oh, Will, I’m so glad to see you that 
I'm practically crying for joy.” 

Will accepted her embrace without 
emotion. “I’m glad to see you, too, 
Scarlett. It’s been a long time.” 

On the drive to Tara, she drank in 
the quiet, refreshing herself with it. 
The afternoon sun was warm on her 
shoulders. She’d been right to come 
home. She leaned forward as they 
turned onto the familiar drive. She 
could see the fields now, stretching out 
behind the house. The red earth looked 
warm and fertile, and she relaxed. 
This was the heart of Tara, the soul. 

The door to the house flew open as 
they pulled up, and the porch filled 
with people. Suellen stood in front, 
holding her youngest child in her arms 
above the swollen belly that strained 
the seams of her faded cotton dress. 
Scarlett forced a gaiety she didn’t feel. 
“Good Lord, Will, is Suellen having 
another baby? You’re going to have to 
build on some more rooms.” 

Will chuckled. “We’re still trying for 
a boy.” He lifted a hand in greeting to 
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his wife and three daughters. 
Scarlett waved, too, her eyes 
ning over the other faces... Pri 
was there; Wade and Ella were hid 
behind her skirts... But where 1 
Mammy? Scarlett called out to - 
children. “Hello, darlings, Moth 
here.” Then she turned back to W 
put a hand on his arm. 
“Where’s Mammy, Will? She’s no 
old that she can’t come to meet me. 
“She’s sick in bed, Scarlett.” | 
Scarlett jumped down from the s 
moving wagon, stumbled, caught I 
self and ran to the house. ie 
Mammy?” she said to Suellen, dea 
the excited greetings of the childrd 
“A fine hello that is, Scarlett, but} 
worse than I'd expect from you.” 
Scarlett raised her hand, ready 
slap her sister. “Suellen, if you dé 
tell me where Mammy is, I'll screai 
Prissy pulled on Scarlett’s sleeve 
knows where Mammy is, Miss S¢ 
lett. We fixed up that little room 
to the kitchen for her. It’s nice 
warm there, next to the chimney. 
Scarlett didn’t wait for her to fin 
She was at the door to Mammy’s s 
room. But that...thing in the 
wasn’t her Mammy. Mammy was 4 
woman, strong and fleshy, with wé 
brown skin. It couldn’t be. This @ 
ture was gray and shriveled, ha 
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sxing a rise under the faded patch- 
k quilts that covered it. 
then she heard Mammy’s voice. 
in and halting, but Mammy’s be- 
xd voice. “Now, Missy, ain’t I done 
+ and tole you not to set foot outside 
nout a bonnet and a sunshade...” 
Mammy!” Scarlett fell to her knees 
ide the bed. “Mammy, it’s Scarlett. 
ase don’t be sick, Mammy, I can’t 
r it, not you.” She put her head 
m on the bed beside the bony shoul- 
3 and wept like a child. 
. weightless hand smoothed her 
t head. “Don’t cry, chile. Ain’t 
aing so bad that it can’t be fixed.” 
iverything,” Scarlett wailed. “Ev- 
shing’s gone wrong, Mammy.” 
dush, now, it’s only one cup. And 
got another tea set, just as pretty.” 
carlett drew back, horrified. She 
ed at Mammy’s face and saw the 
ning love in the sunken eyes, eyes 
t did not see her. “Mammy,” she 
| loudly, “Mammy, listen to me. It’s 
lett.” She grabbed the edge of the 
stress and tried to shake it. “Look 
me,” she sobbed. “You’ve got to 















jw me, Mammy. It’s me, Scarlett.” 
Jill’s big hands closed around her 
ts. “You don’t want to do that,” he 
1. His voice was soft, but his grip 
| like iron. “She’s happy when she’s 
that, Scarlett. She’s back in Sa- 





vannah taking care of your mother 
when she was a little girl. She was 
young; she was strong; she wasn’t in 
pain. Let her be.” 

Scarlett struggled to get free. “But I 
want her to know me, Will. I never 
told her how much she means to me. I 
have to tell her.” 

“You'll have your chance. Lots of 
times she knows everybody. Knows 
she’s dying, too. Now you come on with 
me. Everybody’s waiting for you.” 

Scarlett followed him silently to the 
living room. He poured whiskey into a 
glass and placed it in Scarlett’s hand. 
The whiskey helped. It burned the fa- 
miliar path through her body, dulling 
her pain. She held out her empty glass 
to Will, and he poured her some more. 

“Come give Mother a hug,” she said 
to her children. Scarlett heard her own 
voice; it sounded as if it belonged to 
someone else, but at least it was say- 
ing the right thing. 


he spent all the time she could at 

Mammy’s side. At night, she kept 

solitary vigil, and while everyone 
slept she was able at last to cry, and 
her tears eased her pain a little. 

Once, in the small quiet hour before 
dawn, Mammy woke. “What is you 
weeping for, honey?” she whispered. 

‘[’m sorry,” she sobbed, “I just can’t 


stop crying.” 

“Tell old Mammy what’s troubling 
her lamb.” 

“T've done everything wrong, Mam- 
my. I don’t know how I could have 
made so many mistakes.” 

“Miss Scarlett, you done what you 
had to do. Can’t nobody do more than 
that. The good Lord sent you some 
heavy burdens, and you carried them. 
No sense asking why they was laid on 
you or what it took out of you to tote 
them. Don’t fret yourself now.” 

Before the old woman drifted away, 
Scarlett kissed her forehead. “I love 
you, Mammy.” 

“No need to tell me what I knows 
already.” Mammy slid into sleep, es- 
caping from pain. 

“Yes, there is a need.” Scarlett told 
her. She knew Mammy couldn’t hear 
her, but she spoke aloud anyhow, half 
to herself. “I never told Melanie, and I 
didn’t tell Rhett until it was too late.” 


broth, Mammy darling, itll make 

me happy.” 

The old woman turned her head 
away from the spoon. “Tired,” she 
sighed. Mammy was eating less and 
less every day. “Miss Scarlett...” 
Mammy said weakly. 

“Tm right here,” 


Je one more little spoonful of 


(continued) 
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; Scarlett, I wants Mist’ Rhett. 


ay 





: tt’s teeth cut into her lips. I 
unt him, too, she was crying silently. 
So much. But he’s gone, Mammy. I 
t give you what you want. 

If he could just be here. Rhett loved 
Mammy, and Mammy loved him. He’d 
never worked so hard to win anyone 
over in his life, Rhett said. 

Scarlett’s head lifted, her eyes wid- 
ened. Of course. What a fool she was 
being. She looked at the wizened old 
woman, so small and weightless under 
the quilts. “Oh, Mammy, darling, 
thank you,” she breathed. “I came to 
you for help, for you to make every- 
thing all right again, and you will, just 
the way you always did.” 


a 
- 





bing down his horse. 

“Tm so glad I found you, Will,” 
Scarlett said. Her green eyes were 
sparkling, her cheeks flushed with 
natural color instead of the rouge she 
usually wore. “You weren’t fixing to go 
to Jonesboro, were you?” 

Will looked at her calmly. He under- 
stood Scarlett better than she realized. 
“Is there something I can do for you?” 

“Oh, Will, you sweet thing, I need to 
let Rhett know about Mammy. So if 
you'll just send a telegram .. .” 

“I think you’re right,” he said slow- 
ly. “Rhett should come as soon as he 
can. I'll ride over right away.” 

Scarlett’s hands relaxed. “Thank 
you,” she said. “I have the address in 
my pocket.” 


g:: found Will in the stable rub- 


days. Or three or four or five. 
Scarlett stopped listening for the 
sound of wheels or hoofbeats on the 
drive. Now there was another sound 
that took all her attention: the horri- 
ble rasping noise that was Mammy’s 
effort to breathe. 
Suellen joined Scarlett’s vigil. “She’s 
my Mammy, too, Scarlett.” The life- 
long jealousies between them were for- 


B ut Rhett didn’t come. Not in two 


gotten in their need to help the old 
woman. They brought down all the pil- 
lows in the house t 1er up, and 
kept the croup kettle s ning con- | 
stantly. But nothing eased Mammy’s 
struggles. Her forehead creased with 
effort. “So .. . tired.” 

“I know, I know. Don’t tire yourself 


more by talking,” Scarlett said. 


“Wanted...to wait for Mist’ 
Rhett.” 
Scarlett swallowed. She cou 


weep now. “You don’t need to hang c 
Mammy. You can rest. He couldn’ 
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come.” She heard hurried footsteps in 
the kitchen. “Suellen’s on her way. 
And Mister Will. We’ll all be here with 
you, darling. We all love you.” 

A shadow fell across the bed, and 
Mammy smiled. 

“She wants me,” said Rhett. Scarlett 
looked up at him, unbelieving. “Move 
over,” he said gently. “Let me get near 
Mammy.” 

Scarlett stood, feeling the nearness 
of him, the strength, the maleness, and 
her knees were weak. Rhett pushed 
past her and knelt by Mammy. 

He had come. Everything was going 
to be all right. Scarlett knelt beside 
him, her shoulder touching his arm, 





Santas Little Helper 


and she was happy in the midst of } 
heartbreak. What a fool I was to g) 
up hope like that. 

“I wants you to do something 
me,” Mammy was saying. Her vo 
sounded strong, as if she had saved } 
strength for this moment. 

“Anything, Mammy,” Rhett sa 
“Tll do anything you want.” 

“Bury me in my fine red silk pet 
coat what you gave me. See to it 
know that Lutie got her eye on it.” 

Rhett laughed. Scarlett w 
shocked. Laughter at a deathbed. Th 
she realized that Mammy was lau 
ing, too, without sound. 

Rhett put his hand on his heart. 
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var to you that Lutie won’t even get 
0k at it, Mammy. I'll make sure it 
s with you to Heaven.” 

fammy reached for him. “You take 
2 of Miss Scarlett,” she said. “She 
ds caring, and I can’t do no more.” 
carlett held her breath. 

{ will, Mammy,” Rhett said. 

You swear it.” The command was 
it, but stern. 

{ swear it,” said Rhett. Mammy 
1ed quietly. 

carlett let out her breath with a 
. “Oh, Mammy, darling, thank 
,»’ she cried. “Mammy—” 

She can’t hear you, Scarlett, she’s 
e.” Rhett’s big hand moved gently 








Ever wonder how Santa 


gets in and out of chimneys 


cleaning revolving brush lets Santa 
cover his tracks down to the last 
Christmas cookie crumb. And for 
cleaning up after a horde of elves, 
Santa recommends the Dirt Devil 
Sweeper” Upright’ Broom Vac® or 
Power Pak" So take a tip from Santa 
and add some Dirt Devil vacuums 
to your gift list. Help someone you 
love clean up this Christmas. Call 
1-800-321-1134 in the US.A., and 
1-800-661-6200 in Canada fora 


Dirt Devil retailer near you. 
Dirt 
nr : 


pevil 


to close Mammy’s eyes. “That’s a 
whole world gone, an era ended,” he 
said softly. “May she rest in peace.” 

“Amen,” said Will from the doorway. 

Rhett turned. “Hello, Will, Suellen.” 

Suellen began to weep loudly. Will 
took her in his arms, patting her back, 
letting his wife wail against his chest. 

Scarlett ran to Rhett and held her 
arms up to embrace him. “I’ve missed 
you so,” she said. 

Rhett circled her wrists with his 
hands and lowered her arms to her 
sides. “Don’t, Scarlett,” he said. “Noth- 
ing’s changed.” His voice was quiet. 

“What do you mean?” Scarlett cried. 

“Don’t force me to say it again, Scar- 
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without leaving a trail of soot? Tucked 
away in his bag of goodies is a 

powertul, lightweight Dirt Devil® 
Hand Vac™ The Hand Vac’s deep- 








lett. You know full well what I mean.” 

“I don’t know, I don’t believe you. 
You can’t be leaving me, not really. 
Not when I love you and need you so 
awfully. Oh, Rhett, don’t just look at 
me that way. Why don’t you put your 
arms around me and comfort me? You 
promised Mammy.” 

Rhett shook his head, a faint smile 
on his lips. “You are such a child, Scar- 
lett. You’ve known me all these years, 
and yet, when you want to, you can 
forget all you’ve learned. It was a lie. I 
lied to make a dear old woman’s last 
moments happy. Remember, my pet, 
I’m a scoundrel, not a gentleman.” 

He walked toward the door. 

“Don’t go, Rhett, please,” Scarlett 
sobbed. Then she put both her hands 
over her mouth to stop herself. She’d 
never be able to respect herself if she 
begged him again. She turned her 
head sharply, unable to bear the sight 
of him leaving. She saw the triumph in 
Suellen’s eyes and the pity in Will’s. 

“He'll be back,” she said, holding her 
head high. “He always comes back.” If 
I say it often enough, maybe it will be 
true, she thought. 


of herself until Will brought in the 
coffin. Then she began to shake. 
Without a word she fled. 

She poured herself a half glass of 
whiskey and drank it in three burning 
gulps. The warmth of it ran through 
her exhausted body, and the shaking 
stopped. I need air, she thought. She 
picked up her skirts and ran. 

Outside, the morning air was fresh 
and cool. Scarlett breathed deeply. A 
light breeze lifted the hair that clung 
to her sweaty neck. She crumpled wea- 
rily onto the ground, then settled her- 
self against a tree trunk. She had to 
think; there must be some way to sal- 
vage her life from the ruins. 

She had to think, to remember what 
Rhett had said. What did he say at our 
house, the night he left Atlanta? Her 
mind seized on an almost forgotten 
sentence, and her exhaustion left her. 
She had found what she needed. Yes, 
yes, she remembered it clearly. “Ill 
come back often enough to keep gossip 
down.” She smiled. She hadn’t won 
yet, but there was a chance. A chance 
was enough to go on with. 

I have to go to Atlanta, she thought. 
I want some gaiety. There’s been too 
much grieving, too much death. I need 
life. And Rhett will be coming to At- 
lanta “to keep gossip down.” I’ve got to 
be there. Home to Atlanta. Tara’s not 
home for me anymore, no matter how 
much I love it. It’s time for me to go. Hf 


g carlett was able to stay in control 


Continued next month 
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Introducing New 
Honey, Graham & — 





‘Io make a great new 
Quaker Chewy; we had 


to top ourselves. 
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THE INSPIRING WOMEN PROFILED ON THE FOL- 
LOWING PAGES COME FROM EVERY STATE AND 
THE DISTRICT OF COLUMBIA. FEW ARE FAMOUS, 
YET THEY HAVE SAVED LIVES, REBUILT NEIGHBOR- 
HOODS AND CHAMPIONED EVERY CAUSE FROM — | 
AIDS BABIES TO ENVIRONMENTAL PROTECTION. | 
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EROSITY AND DETERMINATION THAT ARE 
TRULY AMERICAN AND TRULY HEROIC. 
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ALABAMA 
After three Montgomery women 
were killed by their husbands— 
despite desperate pleas to indiffer- 
ent agencies—Carolyn Thomas got an- 
gry. In 1981, she helped found the 
city’s first home for battered women. 
Later, the  forty-nine-year-old 
Thomas launched the Alabama 
Coalition Against Domestic Vio- 
lence, which assists both victims 






and abusers, as well as the mothers 
of sexually abused children. “We 
have quit blaming rape victims and 
incest victims, but we haven't quit 
blaming these women,” she says. 


ALASKA 


“I've been shot at, tackled and 
threatened. I’ve been called every 
name in the book,” says Dolores “Dol- 
ly” Whaley, a sixty-four-year-old pri- 
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vate investigator with a very special 
mission: returning missing children 
to their families. As national execu- 
tive director of Missing Children of 
America (MCA), a nonprofit agency 
based in Chugial, near Anchorage, 
Whaley spends a minimum of sixty 
hours a week tracking down miss- 
ing kids. Since Whaley started MCA 
ten years ago, she has recovered 
(continued on page 268) 
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“Nearing sixty, the 
matchless star maintains 
her belief that everything 
is possible—even 

ing happily ever after 
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HOW HAS ELIZABETH TAYLOR TRIUMPHED OVER HER 
ORDEALS AND TRAGEDIES? SHE’S ALWAYS CHANGING, 
ALWAYS SURPRISING — AND STILL WILLING TO TAKE 


ANOTHER CHANCE ON LOVE. 


ELIABETH TAYLOR 


HER I 





he setting is an 
opulent palace in 
Florence, Italy. In 
a grand ballroom, 
under a magnificent 
painted ceiling, 
some of the most 
renowned names 
in medicine wait 
eagerly for the most- 
celebrated speaker 
at their annual Inter- 
national Conference 
on AIDS. And just 
who is the luminary 
who can cause such 


a stir even in this 
august crowd? Not 
some mere laureate, 
mind you, but the 
movie star to end all 
movie stars. 
Elizabeth Taylor, of 
course. She glides to 
the podium, resplen- 
dent in a white 
ensemble. “We have 
not lost our spirit,” 
she declares, “and 
together, we will soon 
close the history 
books on AIDS for- 





ever.” The audience 
goes wild. It’s not 
so much what she 
says that electrifies, 
it’s her very pres- 
ence. “Itwas great 
for the scientists, the 
people fighting at the 
lab bench and at 
the bedside,” says 
attendee Sally Mor- 
rison, director of New 
Program Develop- 
ment for AmFAR (the 
American Foundation 
for AIDS research). 


BY SALLY OGLE DAVIS 


“It's very demoral- 
izing work. Then she 
shows up. It’s very 
meaningful to them.” 

Elizabeth Taylor 
defines stardom in 
all its shadings. Even 
though she hasn’t 
made an important 
movie in years, she 
remains a cinematic 
icon—and most of us 
can instantly recite 
all her memorable 
roles, from “National 
(continued on page 266) 
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) JODIE, A MIDDLE-CLASS SUBUR- 
 BANITE, WANTED A BABY MORE 
) THAN ANYTHING IN THE WORLD; 
_ EVIAN, AN INNER-CITY TEENAGER, 
) WAS TERRIFIED BY HER PREGNAN- 
t CY. HERE, THE COMPELLING STORY 
) OF TWO WOMEN WHO CAME 
) FROM DIFFERENT WORLDS—BUT 
= SHARED THE MOST PROFOUND EX- 
) PERIENCE OF ALL. BY GAIL COLLINS 


hen Jodie Salamone learned she 
was pregnant, she sent flowers 
to everybody in her family. 
| ““My doorbell rang, and there was a 
f bouquet with pink and blue balloons 
| hanging on it,’’ remembers her mother, 
i) Carol Scott, who had practically given 
| up hope of becoming a grandmother. 
 “‘You could hear me screaming two 
|) blocks away, I was so excited.’ 
| Jodie’s husband, Lou, received a 
i delivery, too—a bunch of orange and 
}) violet birds of paradise and a note that 
) said, ‘‘I expect to be pampered for the 
}) next nine (continued on page 253) 
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4 this baby,” Evian says, 
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How does a representative in the House make 


her house a warm, inviting home? We visited 


three women with seats in Congress to see how 


they elect to relax after a busy day, and to find 


out their capital ideas for vote-winning rooms 


ie | LET'S KEEP WINNIE 
@ Pat Schroeder @ Pat § 


OUT rosa Onn 
ond 


SLs 
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CAST YOUR BALLOT FOR 
A BOOKISH RETREAT 


im and | are avid readers,” 
says Pat Schroeder, fifty-one, 
who represents the first con- 
gressional district of Colorado. 
And there's no better place for 
her and her husband, Jim, an 
attorney, to escape to than 
their library.-We try to keep 
our free time low-key, because 


work is like being in the eye of a 
hurricane all day lor ir dog 
must think we're the most boring 


people he’s ever met.” 
Warm wood furnishings and 
bookshelves brimming with vol- 
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umes make the room cozy—but 
finding time to read isn’t easy. In 
fact, when Pat was elected to 
Congress, she and Jim didn’t 
even have time to search for a 
new home in the East, so they 
bought this one, in Fairfax Coun- 
ty, Virginia, over the phone, 
sight unseen. Even the carpets 
and draperies were instailed 
long-distance. “Nineteen years 
later, we're still in the house,” 
says Pat. 

And, over the years, the house 
has developed a political per- 
sonality of its own, with the dis- 
play of personal touches from 
Pat’s climb to Congress in each 
room. On a kilim rug in the 
library sits a 1976 limited-edi- 
tion Hitchcock armchair com- 
memorating the bicentennial. 
Western prints grace the walls, 
along with a photo of Pat hold- 
ing a bald eagle at the Rocky 
Mountain Arsenal, in Denver. 

In the kitchen, a collage of 
posters recalls campaign vic- 
tories. The couple laugh about 
the fact that, should they ever 
move again, they don’t even 
care if the place has a kitchen, 
says Pat. “We don’t use ours 
a lot, except to make micro- 
wave popcorn.” 


Photos, Jeff McNamara; hair and makeup, Janice Hefron; prop stylist , Margaret Rubino. 
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NOMINATE A ROOM WITH 
A TRULY SPLASHY VIEW 


e wanted to have a real 
Florida look to our home,” 
says 
| thirty-nine, 








Ileana _ Ros-Lehtinen, 
representative 
of the eighteenth congres- 
sional district of Florida. As 


s/ 


the only woman in Con- 


gress with young children, 
Ileana, along with her husband, 
Dexter, a U.S. attorney, needed a 
casual, comfortable and kidproof 
living space. Large sliding glass 
doors, wicker furniture and light, 
182 
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airy colors do the trick in this sunny 
breakfast area. “It’s the place 
where we get together as a fam- 
ily. We have a formal dining 
room, but this is the room that we 
use the most,” says Ileana. At 
night, she and Dexter clear off the 
glass table to get a few hours’ 
worth of paperwork done. 

The room overlooks another fa- 
vorite family spot—the pool. “Our 
idea of a wonderful Sunday is to 
be in our pool with the kids,” 
says lleana. “We're apart so 
often that just being together as 
a family is special to us.” 


SIMPLICITY IS THE BEST POLICY 


When you have to run a House and a 
home, there's no time for fussy, 
everything-in-its-place decorating. 
These busy legislators elected to 
have homes that are comfortable, 
calming and practical spaces where 
they can enjoy a peaceful time with 
their families. Here, the house rules 


they live by: 





Wi Make the most of any space by 
using soft, neutral colors and limiting 
the colors of accessories. Or stick to 
one basic color but vary the textures. 
Light, open furniture like cane and 
wicker lends airiness—just the thing 
for the Ros-Lehtinen Florida kitchen. 
Wi Let a rug, a painting or an uphol- 
stery or pillow fabric you really love 
suggest a color scheme for the whole 
room. The Johnsons’ splashy print 


armchair inspired (continued) 





Making the most of the 
sunshine, Ileana, Dexter and 
their daughters, “A.M.” and 
“P.M.” (Amanda Michelle 
and Patricia Marie), spend 
an afternoon by the pool 
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AS OF DINOSAURS To MAKE 
GREAT NEw Soup. 


Campbell's® new Dinosaur™ Vegetable 
Soup has 40% more enriched pasta 
than the leading grown-up 

noodle soup. New Dinosaur Soup 

has hundreds of fun dinosaur 


noodles, in five different 
\ S ( \¥ dinosaur shapes. There's also 
a. 
ys 


i 











a delicious new vegetable broth 
created just for kids, selected 
vegetables, and NO MSG. Bring 
home New Dinosaur Vegetable Soup 
for your Campbell Kids. It's good 
food and more fun than a 
Tyrannosaurus 
named Rex. 
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A LOFTY ADDITION IS THE 
TICKET TO GREAT SPACE 


his is where | go to get away 
from it all,” says Nancy John- 
son, fifty-six, who represents 
Connecticut's sixth congressio- 
nal district. She and her hus- 
band, Ted, an obstetrician, add- 


ed this modern living room onto 
their traditional clapboard Co- 
lonial. “We lived in California for 
many years, and this room is our 


attempt to bring a bit of Califor- 
a’s openness to New England,” 
plains Nancy uper-high ceil- 
} and a huge dow make for 





a light-filled, roomy space. Trea- 
sured objects the Johnsons collect- 
ed in their travels add character: 
There is the pillow that Nancy 
made from fabric bought on a 
recent trip to Mexico City, and 
a vase acquired on a visit to 
the Far East. 

In this room, the couple listen to 
classical music and take time to 
tune in to each other and talk 
about their day. “We're not home 
much,” says Nancy. “But when we 
are, our home is very mucha place 
where we rekindle ourselves, indi- 
vidually and as a couple.” 

—MARIANNE WAIT 


(continued) shots of blue and or- 


ange throughout the living room. 





Wi Always arrange collections of 
small objects in a group—such as the 
array of framed family photos in the 
Schroeder library—rather than 
spread them haphazardly around the 
house. If the arrangement is dis- 
played on a table, add one or two 
taller objects, like a lamp or a sculp- 
ture, for balance. 

Wi Want your home to look cozier in 
a hurry? Think fresh flowers and 
plants, fabric wall hangings and piles 
and piles of pillows. 

Wi Brighten any room instantly with 
lots of natural light. Windows don’t 
need to be covered to be attractive 
(especially when they offer a great 
view). And when you don’t have 
curtains, you don’t have any dust- 
collecting fabric to keep clean. Let 


the sun shine in. 


~. 3 
~— 





Nancy and Ted have the 
house to themselves now 
that their three daughters 
are grown, but they spend 
much of their time at home 
on the phone with the kids 
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morrow is as important as how 
today. That's why you should think 
the long haul, as well as the long 
family room or stairs when you buy 
et. Anso CrushResister is designed to 
‘Jup to the rigors of everyday living. 











“that's in it for t 





ofp 


Swe 
Ss 
N & i ee 


i 





te \ 
; Vs 
ee Ge N Ce 
Weer a L 
et &= et a, 
yo Gs S bi 
we ee —— ud 
hema inn NLL 


Cross-bonding gives our carpet fibers spring 


It's made of 100% nylon, the most durable 
carpet fiber available. In addition, its new 
technology builds an extra measure of 
resilience into every fiber to resist crushing. 
Plus it’s stain-resistant and warranted”, so 
you know it'll look great for years fo come. 
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) : te ¥ 
Quality padding protects your Carp 
investment. Right now, you'll get Sears 
padding free with any purchase of Anso — 
CrushResister. That's a $5.50 sq. yd. value! 
Plus at Sears, installation is guaranteed : 
for as long as you own the carpet. Stop 


by or call your local Sears store today. 


“See store for detalls. Offer ends December 31, 9M. 
©Sears, Roebuck and Co. 19% 








Frese FACED BEAUTY, LAID-BACK | | 
FASHION-THE SIMPLE INGREDIENTS FOR ~ Se 
_ CLASSIC STYLE. THE LOOKIS AREFLECTIONs. | “si 





“OF THE WAYWE LIVE EVERYDAY. THINK © . Sees 
CASUAL, HEALTHY, YOUNG. ANDASPORTY .... » ee. 9 


AN AMERICAN STATE OF MIND. 





Se 
BY LOIS JOY JOHNSON, BEAUTY AND FASHION DIRECTOR 
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Above: Indian jacket, Mr. Jax; 
jeans, J. Crew; tee, the Gap. Fi 
ie A cm mS CT 
. tee, Hanes; sunglasses, Ray Ban. eee E 
Didier of Wilhelmina West. All hair, KatharinaEhr- 
hardt; all makeup, Lutz, both for Celestine L.A, ° 
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WHETHER THEY ARE OR NOT. SWEATS, 
LEGGINGS, ANORAKS AND FISHING 
VESTS GIVE EVEN CITY SLICKERS CASUAL 
CHIC AMERICAN BEAUTY IS RELAXED, 
TOO—TOUSLED HAIR, RADIANT SKIN. 
PRODUCTS THAT HELP: L'OREAL’S CO- 
LORVIVE TECHNICARE DAILY COLOR 
SEALER FOR SOFT CONTROL; FOUNDA- 
FOR EVERY COMPLEXION. PRE- 
SKINS pene: | 
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about ease—jeans and tees and lots of layers 
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Dov TO BASICS: WE 
USED TO RAID HIS CLOSET 
FOR CLOTHES THAT WERE 
ROOMY—AND BROKEN IN 
JUST RIGHT. BUT NOW IT’S A 
BREEZE TO FIND BOXY BLAZ- 
ERS, BIG, CRUNCHY SWEAT- 
ERS, AND BUTTON-DOWN 
SHIRTS, TEES AND TROUSERS 
THAT LOOK LIVED IN, FROM 
EVERY SPORTSWEAR COMPA- 
NY AND CATALOG. IN CLASSIC 
KHAKI, WHITE, BLACK, NAVY 
AND CREAM, THESE WARD- 
ROBE BASICS HAVE BECOME 
YEAR - ROUND ESSENTIALS. 
THE ONLY ACCESSORIES YOU 
NEED: A BIG CARRYALL 
BAG; A FRESH, PRETTY FRA- 
GRANCE TO WEAR DAILY, 
SUCH AS AVON'S INSPIRE 
AND NAVY BY COVER GIRL. 


Far left: blazer, British Khaki; trousers, 
J. Crew; tee, Perry Ellis America; belt, 
Liz Claiborne; socks, Hue; sneakers, 
Vans; bag, Coach; watch, Alfex Swiss. 
Left: sweater, DKNY. 
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Li Oy can believe 

~ you puffed the pastry, powdered 
the sugar and chopped down 

PU e eg Malcey IM (eKicnt tc 
my just desserts, 

 but...! Cant Believe 

Its Not Butter!.99 








There’s only one spread flavored 
with sweet cream buttermilk for 
a fresh butter taste without the 
cholesterol. It's called 
] Can’t Believe It’s Not 
Butter! Bake with it... 
you won't believe 
acta 


The laste You ore oe 
Without The Cholester 




















| FOOD LABELING § 
jwill provide complete ; 
nutrition information && 
ifor every recipe in an age 
jsy-to-read chart. Now 
pu can see at a glance 
_ the calories, fat, & 
ated fat, cholesterol, 
iodium, carbohydrates 
Srotein in each recipe 
| and compare it with 
ur daily goal. Keeping 
your diet healthy has 
} never been easier 
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Photo, Mark Thomas; prop stylist, Adrienne Abseck; food stylist, Dora Jonassen. 
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EST COOK IN TOWN 





ss Challerging VW Low Fat 


) Easy 


@> Moderate @) Microwave V/ Low Calerie 


RASBPERRY CORNISH HENS 
WITH FRESH HERBS 


Zonia Button, La Jolla, California 
Selected by Maureen Clancy, San 
Diego Union 


Oe 6k ee 






Lucky San Diegans who are invited to 
dinner at Zonia Button’s home know her 
cooking is sophisticated and refined. But 
when Zonia got married twenty-four years 
ago, she didn’t know how to cook at all! 
She learned first through magazines, then 
cookbooks and finally, through cooking 
classes. Affer a while, she became confi- 
dent enough to collect recipes in her trav- 
els and adapt them to her taste. Although 
she was raised in Guadalajara, Mexico, 
Zonia rarely serves her native cuisine at 
dinner parties, because “true Mexican 
food has to be made at the last minute for 
the best flavor.” She does bring one char- 
acteristic of Mexican food—freshness—to 
all her cooking, as in the use of fresh 
herbs in her elegant prepared-ahead cor- 
nish hens and tender vegetables. 

Prep time: 20 minutes O 
Cooking time: I hour 


4 cornish hens (1% lb. each) 
4 tablespoons raspberry 
vinegar 
1 teaspoon salt 
Y2 teaspoon freshly ground 
pepper 
1 tablespoon extra-virgin 
olive oil 
1 tablespoon chopped fresh 
parsley 
1 tablespoon chopped fresh 
chives or green 


onion 
n chopped fresh thyme 
drie 
1 teaspoo: ed fresh tarragon 
or Ye teas 
dried 
4 large garlic cloy led and 
halved 
Rinse and dry hens. Sp: > them inside 
and out with 3 tablespoons vinegar, 
then salt and pepper. Combine remain- 
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ing 1 tablespoon vinegar with oil and 
chopped parsley, chives, thyme and tar- 
ragon in small bowl. Slip herbs under 
skin of hens. Place garlic in cavities. Tie 
legs of each hen together with string. 
Cover and refrigerate at least 1 hour or 
up to 24 hours. 

Thirty minutes before roasting, remove 
hens from refrigerator; uncover. Preheat 
oven to 400°F. Arrange hens in roasting 
pan. Roast 1 hour (if very brown, cover 
hens loosely with foil after 45 minutes). 
Transfer to platter. Skim and discard fat 
from pan juices. 

To serve, split each hen in half. Drizzle 
juices over hens. Serve with Julienned 
Carrots and Zucchini. Makes 8 servings. 





Per serving Daily goal 

Calories 380 2,000 (F), 2,500 (M) 

Total fat 22g 60gorless(F); 70 gor less (M) 
Saturated fat 6g 20gor less (F); 23 gor less (M) 
Cholesterol 132 mg 300 mgor less 

Sodium 399mg 2,400 mg or less 
Carbohydrates lg 250g or more 

Protein 41g 55to90¢g 
JULIENNED CARROTS 

AND ZUCCHINI 

Prep time: 30 minutes O 


Cooking time: 6 to 7 minutes 


2 tablespoons extra-virgin 
olive oil 
1 pound carrots 
TY¥2 pounds zucchini 
1 teaspoon chopped fresh thyme 
or Y4 teaspoon 
dried 
¥4 teaspoon salt 


With French knife or mandoline, cut car- 
rots and zucchini into 2¥2 x Ya-inch juli- 
enne strips. 

Heat oil in large skillet over high heat. 
Add carrots and cook, stirring, 2 minutes. 
Add zucchini, thyme and salt; cook, stir- 
ring, until vegetables are tender-crisp, 5 
minutes more. Makes 52 cups. 


Per serving Daily goal 

Calories 65 2,000 (F), 2,500 (M) 

Total fat 42 60gor less (F); 70 gor less (M) 
Saturated fat lg  20gor less (F); 23 gor less (M) 
Cholesterol Omg 300 mgor less 

Sodium 229mg 2,400 mg or less 
Carbohydrates 8g 250gor more 

Protein 2g 55to90¢g 
BUTTERMILK PIE 


Linda Hodges, Orlando, Florida 
Selected by Heather McPherson, 
Orlando Sentinel 





In 1988, the Orlando Sentinel (continued) 


HOW TO BE A BETTER COOK 


We asked our best-cook winners for the 
no-fail kitchen tips to help you become th 
talk of your town. 
@ All great cooks have great kitchen equig 
ment. Important things to have: a variety « 
good, always-sharp knives, a food process¢ 


@ A well-stocked pantry is the cook’s key 
whipping up a great dinner in an instant. 
basics: staples such as olive oil, pasta, canne 
tomatoes, garlic, chicken broth, green chilie 
carrots, green onions, baking potatoes, an 
more exotic items such as water chestnuts- 
great for adding crunch—and flavored vinegar 
@ The fresher the ingredients, the less you hay 
to do. Fresh foods are the most flavorful: Yo 
don’t have to add much to them, and you 
often save cooking time. ) 
@ Add spice to your life to expand your re 
ertoire of interesting dishes and your fam 
ly’s tastes. When you go shopping, buy fy 
new spices or herbs, then look for recip 
that use them. 
@ If you're a beginning cook, start simp 
Choose recipes that use no more than four | 
five ingredients. You'll build your confidence: 
you build your skills. 
@ When you've found a recipe you really lik 
and you're comfortable making it, start expe 
menting. As you do, record any changes 
make in the margin of the recipe so you 
replicate your innovations. 
@ Work out four great entertaining menus th 
you feel comfortable cooking. Once you he 
this solid base, it’s easy to vary these menus 
adding seasonal ingredients or taking shortc 
such as cooking ahead or in the microwave. 
@ New appliances are a great help to cooks, b 
don’t discard the old kitchen gadgets 
grandmother used. After all, didn’t her pote 
ricer make the perfect mashed potatoes? 
@ Some cooks use a secret ingredient in 
about everything they cook. For many Asi 
cooks, it’s—believe it or not—sugar! a 
flavor enhancer and a tenderizer. Use a pin 
salad dressings and when cooking green pet 
or toss half a teaspoon in a stew for four. 
@ When seasoning soup or other dishes th 
will be served cold, keep in mind that chilli 
will mellow the flavors. If the food 
tte 










little overseasoned when hot, it will 

right at serving time. 

@ A cardinal kitchen rule: Trust your senses, 
the clock. The way food looks, smells and t 
will tell you when it’s done. 
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With Easy 
Little ame 
Cakes.* 
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MINI-CHEESECAKES 
(Makes 12) 
12 vanilla wafers ¥ c. sugar 
2 8 oz. packages cream cheese, 1 tsp. vanilla 
softened 2 eggs 


Line muffin tin with foil liners. 


Place one vanilla wafer in each liner. ¢ Mix cream cheese,vanilla and 
sugar on medium speed until well-blended. ® Add eggs. Mix well. 
Pour over wafers, filling 34 full. Bake 25 min. at 325°. 


Remove from pan when cool. ¢ Chill. © Top with fruit, preserves, nuts 


America’s Dairy Farmers or chocolate. > Be creative! 
National Dairy Board 


. A . . * : 
a *Actual size is cupcake size, 








, 
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sked readers to nominate their favorite 
cook—and received a flood of letters 
about Linda Hodges. Each recommended a 
different recipe, but all declared: “Linda 
can cook anything!” Linda says, “Cooking 
was my first love and always will be.” She 
leamed at home, whipping up sweets on 
the sly for her siblings while her parents 
worked on the farm. After years of wowing 
her co-workers with her popular covered 
dishes, she has faken to the streets of Or- 
lando to sell her fare from a food cart. One 
of her Souther specialties is this buttermilk 
pie that tastes fresh from the farm. 


Prep time: 15 minutes © 
Baking time: 40 to 45 minutes 


1 cup sugar 
2 tablespoons flour 
Y4 teaspoon nutmeg 
3 large eggs 
1 cup buttermilk 
¥3 cup butter, melted, cooled 
to room temperature (no 
substitutions) 
1 teaspoon vanilla extract 
1 baked 9-inch pastry crust 
Y2 cup flaked coconut 
Y2 cup chopped pecans 


Preheat oven to 350°F. Combine sugar, 
flour and nutmeg in mixer bowl. With 
mixer at medium speed, beat in eggs until 
smooth. Beat in buttermilk, butter and va- 
nilla to blend. Pour into baked crust. 
Sprinkle top with coconut and pecans. 
Bake 40 to 45 minutes, until filling is just 
set. Cool on wire rack. Serve at room 
temperature or chilled. Makes 8 servings. 


Per serving Daily goal 

Calories 340 2,000 (F), 2,500 (M) 

Total fat 20g 60gorless(F); 70 gor less (M) 
Saturated fat 8¢ 20gor less (F); 23 gor less (M) 
Cholesterol 101 mg 300 mgor less 

Sodium 222 mg 2,400 mg or less 
Carbohydrates 37g 250g or more 

Protein 5g 55to90g 


BARBECUED PORK TENDERLOIN 


Trish McLeod, Savannah, Georgia 
Selected by Martha Nesbitt, 
Savannah News Press 





h McLeod began cooking pro- 
sic + home four years ago, Savan- 
na ses have come fo rely on her 


toire of internationa! dishes 


/ith spices. (Trish is Burmese- 
L rc ; 
born, of B and Burmese parenis.) Al- 
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though she has had no formal training, 
she caters parties for two to five hundred, 
making everything from scratch. Her most- 
requested recipe, one taught to her by her 
father, is sweet-and-savory Pork Tender- 
loin, served with gingered rice. 


Prep time: 10 minutes plus marinating 
Cooking time: 30 minutes V¥O 


Y4 cup soy sauce 
Ys cup red wine 
1 tablespoon dark brown 
sugar 
1 tablespoon honey 
Y2 teaspoon cinnamon 
1 green onion, minced 
1 clove garlic, minced 
2 pork tenderloins (about 
12 |b. total), trimmed 
2 teaspoons vegetable oil 


Combine soy sauce, wine, sugar, honey, 
cinnamon, green onion and garlic in non- 
aluminum dish for marinade. Add pork, 
turning to coat. Cover and refrigerate 3 
hours or overnight. 

Thirty minutes before roasting, remove 
pork from refrigerator. Preheat oven to 
325°F. Heat oil in large ovenproof skillet 
over high heat. Remove pork from mari- 
nade; add to skillet and brown on all 
sides. Transfer skillet to oven and roast 30 
minutes. Cool to room temperature and 
slice thin. Serve with Gingered Rice Pilaf. 
Makes 6 servings. 


Per 3-ounce serving Daily goal 
Calories 170 2,000 (F), 2,500 (M) 
Total fat 4g 60gor less (F); 70 gor less (M) 


Saturated fat lg  20gorless(F); 23 gor less (M) 
Cholesterol! 74mg 300 mgor less 

Sodium 743 mg 2,400 mg or less 
Carbohydrates 7g 250 gor more 

Protein 25g 55to90¢g 


GINGERED RICE PILAF 


Prep time: 15 minutes plus standingV WO 
Cooking time: 20 minutes 


1 tablespoon butter or 
margarine 
1 cup chopped onions 
1 tablespoon minced fresh 
ginger 
T¥2 cups long-grain rice 
3 cups water 
1 teaspoon salt 
Ys cup thinly sliced green 
onions 


Heat butter in large saucepan over medi- 
um heat. Add onions and cook 5 minutes 
until tender. Stir in ginger, then rice; cook, 
stirring, 1 minute. Stir in water and salt. 
Bring to boil; reduce heat, cover and sim- 
mer 20 minutes. Remove from heat and 
let stand, covered, 5 minutes. Add green 


onions and fluff with fork. Makes 5 cups. 


Per 1-cup serving 
Calories 


Daily goal 

2,000 (F), 2,500 (M) 
Total fat lg 
Saturated fat lg 


60 gor less (F); 70 g or less (M) 
20 gor less (F); 23 g or less (M) 


Cholesterol 3mg 300 mgor less 
Sodium 234 mg 2,400 mg or less 
Carbohydrates 24g 250g or more 
Protein 2g 55to90g 






CINNAMON ROLLS 


Edna Speer, Colorado Springs 
Selected by Leslie Weddell, 
Gazette Telegraph 














t 
‘ 


Every hostess in Colorado Springs kno 


that no party menu is complete withol 
Edna Speer’s cinnamon rolls. Worki : 
from her home since 1950, eighty-year-ol 
Edna has provided the food for every typ) 
of event, from weddings to a dinner fe 
the governor. Edna learned the basics ¢ 
cooking from her mother and says the 
she has a highly developed “cook; 
sense,” even without formal training. Th 
these mouth-watering morsels to see 
even in semiretirement, Edna Speer is 
in demand. 


Prep time: 1'4 hours 
Baking time: 35 to 42 minutes 


2 cups milk 
¥4 cup granulated sugar 
Y2 cup hot tap water 
(105°F.-115°F.) 
2 packages active dry yeast 
2 large egg yolks 
1 teaspoon salt 
7 to 8 cups all-purpose 
flour 
¥4 cup butter or margarine, 


softened 
Filling 


¥4 cup granulated sugar 
¥4 cup packed light brown 
sugar 
2 tablespoons cinnamon 


8 tablespoons butter, melted, 
divided 


Orange Glaze 
Y2 cup butter 
2 cups sifted confectioners’ 
sugar 
Y3 cup orange juice 
Y2 teaspoon grated orange 
peel 


Combine milk and sugar in small saue 
pan. Heat, stirring occasionally, over m 
dium heat, to dissolve sugar. Cool sligh 
Pour water into mixer bowl and sprink 
yeast over top. Let stand until yeast 
dissolved and foamy, 5 minutes. 

With mixer at low speed, add milk mi 
ture, then egg yolks and salt. Gradua 
beat in 4 cups flour, then butter, un 
dough is smooth. Beat in additional flo 
(about 3 cups) until dough pulls aw 
from sides of bowl. On (continu 
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pricey 
creamy 
Mmm 
real potato 
cheesy 
FluFFy 
like homemade 


mw WMV 


crispy 





And that was only 
your first bite. 


» 


Twice Baked Potatoes 


Get Real. (PEA Oreidal 








@ BEST COOK IN TOWN 


continued 


floured surface, knead dough until smooth and elastic, 8 min 
utes. Place in greased bowl, turning to grease top. Cover and 
let rise in warm, draft-free place until doubled in bulk, 1 hour. 
Filling: Combine sugars and cinnamon in bowl; set aside. 

Grease four 9-inch round cake pans or two 13x9-inch bak 
ing pans. Punch dough down; divide into quarters. On lightl 
floured surface, roll 1 dough quarter into 20x10-inch rectangle 
Brush with 2 tablespoons butter and sprinkle with ¥2 cup cinna 
mon-sugar. Roll tightly from long side. Cut into eighteen 1-inc 
slices. Arrange slices flat in prepared pans. Repeat process wi 
remaining dough, butter and cinnamon-sugar. Cover pans anx 
let rise until doubled in bulk, 40 minutes. 

Preheat oven to 350°F. Bake 25 minutes; drizzle orang 
glaze evenly over each pan. Bake 10 to 17 minutes mo 
(depending on which pans you use), until tops of rolls a 
golden brown. Cool in pans 10 minutes. Invert onto wire racks 
then invert again to cool. Makes 6 dozen. 

Orange Glaze: Melt butter in saucepan over medium hea 
Whisk in remaining ingredients until smooth. Makes 1/2 cups. 


Per roll Daily goal 

Calories 125 2,000 (F), 2,500 (M) 

Total fat 4g  60gor less (F); 70 g or less (M) 
Saturated fat 2.5g 20 gor less (F); 23 g or less (M) 
Cholesterol 17 mg 300 mgor less 

Sodium 56mg 2,400 mg or less 
Carbohydrates 19g 250g or more 

Protein 2g 55to90¢g 


HAM BISCUITS 


Suzanne (Sudy) P. Adams, Richmond, Virginia 
Selected by Louis Mahoney, Richmond News Leader 





Introducing the original, completely unique 
Mini Morsel Cupcake. 


Cupcakes made with rich and creamy Nestlee 
Toll House® Mini Morsels make fora great big luscious taste. 





Sudy Adams loves to entertain for her family, especially arou 
the holidays. But as a working mother, she strives to ke 


SS Ss 


Mini Morsel Cupcakes 


Cupcakes: 

2/2 cups all-purpose flour 

2 /s teaspoons baking powder 

‘A teaspoon salt 

1 cup (2 sticks) butter, softened 

1% Cups sugar 

2 teaspoons vanilla extract 

Aeggs 

1 cup milk 

One 12-07. pkg. (2 cups) NESTLE® 

TOLLHOUSE® S eet Choc 

Cupcakes: Preheat oven to 375'F. Inbox bine flo 
beat butter, sugar and vanilla 
alternately with milk. Stirin 
22 minutes or until tops spring 
with remaining % cup Mini Morst 
Frosting: Meltremaining 1 cup Mi 
vanilla extract and melted chocolate 
Cake Mix Shortcut: Add ¥% cupail-p 
Stir 1 cup Mini Morsels into batter. Bake a 











is. Spoon 





thtly 1) 
ynuy presse 


Chocolate Frosting: 

1 cup NESTLE® TOLL HOUSE® 
Semi-Sweet Chocolate Mini Morsels 
(reserved from cupcakes) 

2/2 Cups sifted confectioners’ sugar 

Y2 Cup (1 stick) butter, softened 

Ys Cup milk 

1 teaspoon vanilla extract 


Olate Mini Morsels, divided 
ur, baking powder and salt; setaside. In mixer bowl, 


Add eggs, beating well after each. Blend in flour mixture 


batter into 24 paper-lined muffin cups. Bake 18 to 
d. Cool. Spread with Chocolate Frosting. Sprinkle 


1 mixer bowl, beat butter, confectioners’ sugar, milk, 


cake mix; prepare according to directions. 
fakes 24 cupcakes. 


Make your hou 


sé. a Toll House, 


HS 


a 


“tle 


hostessing simple. “I try to plan interesting—even elegant 
meals that can be prepared ahead, so that | can spend ti 


with my guests, not in the kitchen.” Sudy is partial to Sout” 





cooking but is always expanding her repertoire and adapti 
recipes to her needs. For example, she serves Southern ham q} 
commercial rolls, not traditional beaten biscuits, then freez 
them for drop-in guests. “People must love them—they ke 

coming back. And the ham biscuits go great with drinks.” 


Prep time: 30 minutes ( 
Baking time: 15 minutes | 





Ys cup butter, softened 
2 tablespoons finely grated onion 
4Y2 tablespoons poppy seeds | 
2 teaspoons Dijon mustard 
2 teaspoons Worcestershire sauce 
2 dozen small dinner rolls 
12 thin slices baked ham (Smithfield or Virginia), cut in half 
1 package (8 oz.) sliced Swiss cheese, cut into strips 


Preheat oven to 325°F. Beat butter, onion, poppy seeds, mull 


tard and Worcestershire in small bowl until blended. Split bi 
cuits with serrated knife; spread butter mixture on both ¢ 
sides. Place 1 piece ham and 1 piece cheese on bottom half | 
each biscuit. Replace tops and place biscuits on cookie shee 
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ver loosely with foil and bake 15 minutes or until cheese 
gins to melt. Makes 2 dozen appetizers. 


1 appetizer Daily goal 

Jories 135 2,000 (F), 2,500 (M) 

al fat 8g 60 gor less (F); 70 gor less (M) 
vurated fat 3g 20gor less (F); 23 g or less (M) 
lesterol 20mg 300 mgor less 

jium 264mg 2,400 mg or less 

) bohydrates 10g 250g or more 

tein 6g 55to90g 














; 
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(NGEL PECAN PIE 


‘nn Preaus, New Orleans 
‘alected by Dale vy Times-Picayune 





San Preaus has the kind of reputation that has people who have 
ver eaten at her house calling her for help in cooking emer- 
iencies. Ann grew up in Latin America, learning to cook from 
er mother and grandmother. She loves to experiment—to the 
slight of her guests. This pie was an experiment, too: When 
fin was helping to plan a menu of regional dishes for a 
tofessional meeting, she made the dessert from a friend's 
cipe. She changed the look and flavor, and came up with this 
jht-as-air Angel Pecan Pie. You'll never guess the secret ingre- 
ent: Ritz crackers! 


“ep time: 30 minutes plus cooling So 
pking time: 45 minutes 


12 cups pecans 

'5 large egg whites, at room 

| temperature 

/2 cups granulated sugar 

2 teaspoons vanilla extract 

)2 cups crumbled Ritz crackers 

)1 cup heavy or whipping cream 
#2 tablespoons confectioners’ sugar 
Chocolate shavings, for garnish 


teheat oven to 350°F. Spread pecans in baking pan and bake 
‘to 10 minutes, until fragrant and toasted. Cool completely and 
op coarsely. 
) Line bottom and sides of 9-inch springform pan with large 
eet of parchment paper or foil, creasing paper to line sides of 
jan. Beat egg whites in large mixer bowl at medium speed to 
ft peaks. Beat in sugar 1 tablespoon at a time. At high speed, 
2at until very stiff and glossy, 1 minute more. Beat in vanilla. 
ently fold in pecans and cracker crumbs. Spoon into pre- 
ared pan and bake 30 minutes. Cover top of pan loosely with 

il and bake 15 minutes more. Cool in pan on wire rack. (Can 
2 made ahead. Cover and store at room temperature up to 2 
rys.) 

To serve, remove sides of pan and invert pie onto a plate. 
2el off paper; invert again onto serving plate. Beat cream with 
ontectioners’ sugar to stiff peaks and spread over pie. Garnish 
ith chocolate shavings. Makes 12 servings. 





r serving Daily goal 

ories 315 2,000 (F), 2,500 (M) 

al fat 19g 60 gor less (F); 70 g or less (M) 

turated fat 5g 20 gor less (F); 23 g or less (M) 

olesterol 27mg 300 mgor less 

dium 120mg 2,400 mg or less 

rbohydrates 35g 250g or more , 

tein 4g 55to90g (continued) 
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© 1991 The Nestlé® Foods Corporation 





Presenting the original, one and only 
Moist & Minty Brownie. 


That wonderful surprise of mint from those delicious Nestle 
Toll House® Mint Morsels makes Moist & Minty Brownies sensational. 


Moist & Minty Brownies 
1% cups all-purpose flour One 10-02. pkg. (1 “cups) 
¥% teaspoon baking soda NESTLE® TOLL HOUSE® 
% teaspoon salt Mint Flavored Semi-Sweet 
%. cup sugar Chocolate Morsels, divided 
2 Cup (1 stick) butter 1 teaspoon vanilla extract 
2 tablespoons water 2 eggs 


Preheat oven to 350°F In small bowl, combine flour, baking soda and salt; set aside. In small saucepan, combine 
sugar, butter and water. Bring just oa boil; remove from heat.” Add 1 cup NESTLE® TOLL HOUSE® Mint Flavored 
Semi-Sweet Chocolate Morsels and vanilla extract, stirring until morsels are melted and mixture is smooth. Transfer 
to large mixer bowl. Add eggs, one ata time, beating well after each addition. Stirin flour mixture and remaining 
NESTLE® TOLL HOUSE® Mint Morsels. Spread into greased 9-inch square baking pan. Bake 25-35 minutes just 
until center is set. Cool completely. Cutinto 2%-inch squares. Makes 16 brownies. 

“Or combine ingredients in bowl. Microwave on HiGH power 1 minutes; stir. 
Microwave on HIGH 1’ minutes longer; stir until smooth 


Make your house a Toll House. 
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MED FISH, CHINESE-STYLE 
PUES RDO oe a 
andra Yee, Sacramento, California 
Selected by Elaine Corn, 

Sacramento Bee 











Sandra Yee credits living in California, with 
its variety of cultures and produce, for her 
sense of culinary adventure. A San Francis- 
co native, Sandra used fo entertain guests 
with multicourse Chinese dinners. These 
days she prefers simplicity: She likes to up- 
date recipes by using convenient techniques 
and appliances, and entertains both formal- 
ly and casually with dishes that can be 
prepared ahead and finished quickly. She 
readies the steamed fish in the morning, 
then cooks it along with rice less than an 
hour before dinner. 


Prep time: 15 minutes O 


Cooking time: 17 minutes 


‘T'VE ACTUALLY SQUEEZED My Way INTO SOME 
OF THE FINEST RES 


1 whole fish (2 Ib.), such as cod, red 


snapper or salmon, cleaned 
2 green onions, trimmed 
4 teaspoons minced fresh ginger, 
divided 
1 tablespoon salted Chinese black 
beans (optional) 
White pepper 
Y3 cup chopped green onions 
2 tablespoons vegetable oil 
1 tablespoon soy sauce 


Rinse fish thoroughly under cold water; 
pat dry inside and out. Slash both sides of 
fish at 1-inch intervals, Y2-inch deep. Place 
whole green onions in shallow baking 
dish and place fish on top. Sprinkle with 2 
teaspoons ginger and the black beans. 
Place baking dish on wire rack in larger 
roasting pan and pour 1 inch boiling wa- 
ter info roasting pan. Cover tightly with 
foil and steam over high heat until fish is 
opaque throughout, 15 minutes. Carefully 
remove foil; remove baking dish from 
roasting pan. Sprinkle fish with pepper 
and chopped green onions. 

Heat oil in small saucepan over high 
heat. Add remaining 2 teaspoons ginger 
and cook 15 seconds. Spoon over fish. 
Drizzle soy sauce on top. Serve fish with 
pan juices. Makes 4 servings. 


Per serving Daily goal 

Calories 195 2,000 (F), 2,500 (M) 

Total fat 8g  60gor less (F); 70 gor less (M) 
Saturated fat lg  20gorless(F); 23 gor iess (M) 
Cholesterol 67mg 300 mg or less 





IN THE WORID’ 


































Sodium 343 mg 2,400 mgor less 
Carbohydrates 2g 250g or more 
Protein 28g 55to90g 


FLOATING ISLAND 


Susan Manlin Katzman, 
Clayton, Missouri 
Selected by Barbara Hertenstein, 
St. Louis Fost Dispatch 


Ar 


io 
“_S 


Eating at her grandmother's, remem 


Susan Katzman, was “a joyful expe 
ence.” The best cook in her small fa| 
community, Grandma taught Susan thai 
good recipe does not take a lot of skill 
reproduce—a belief Susan still holds as as 
cooking teacher. She began to 

cooking to children as an ecucdoneall 
to enhance their math and reading ski 
then wrote a cookbook (“For Kids h 
Cook,” Holt Rhinehart, 1977). Her simp 
is-best philosophy was tested one nig 
before a party: After her husband could 
resist digging into her 


(continug 





AMERICAN RED CROSS 





“As part of our Great American Values program, Ladies’ 
jome Journal and the special group of products listed below 
‘ave created an easy way for you to support a great Ameri- 
‘an Charity — the American Red Cross Gulf Crisis Fund. 
ring the Gulf War, the Red Cross was able to provide 
manitarian support and medical aid to servicemen and 
rvicewomen as well as countless victims of the conflict. 
day, Red Cross representatives are at work throughout the 
ulf region to provide long-term assistance for victims of 
e conflict. 


dies’ Home Journal will donate $.25 (up to a total of meee sg 


Elizabeth Dole, 


The American Red Cross is grateful to 
Ladies’ Home Journal, 
readers for their valuable support. Thanks 
to the efforts of concerned citizens like 
you, great American values, which have 
always distinguished the American Red 
Cross, are alive and well today. 


its co-sponsors and 


President of the American Red Cross 


5,000) to the American Red Cross Gulf Crisis Fund for each The American Red Cross name and emblem are used with its permission, which in no way consti- 


tutes an endorsement, express or implied, of these products. For more information, write the Amer- 


oof-of-purchase you send in from the products listed below. _ican Red Cross, 17th and D Streets, N.W., Washingion, DC 20006 
“s 


Send your proof-of-purchase from any of the following products to: 





The Gulf Crisis c/o Ladies’ Home Journal, 100 Park Avenue, New York, NY 10017 


/ENERAL FOODS INTERNATIONAL COFFEES x GREEN GIANT MUSHROOMS x HANES HER WAY 
= * HUNT’S PIZZA SAUCE x KID CUISINE «x LIGHT & LEARN x LIPTON FLAVORED TEAS x 
PTON RECIPE SOUP MIX x MONISTAT 7 x NATIONAL DAIRY BOARD CHEESE x NICE ’N EASY x 
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cy. LET’S EAT OUT. HONEY CHEESECAKE Honey Cheesecake Crust: Combine Bake at 375°F 15 minutes or until 

Time Cafe, New York 1-1/4 cups flour, 1/2 cup ground walnuts lightly browned. Tip: Lightly drizzle 

i f you dine out, you've 2 packages (8 oz. each) cream cheese, and 1 teaspoon ground cinnamon. Add top of cheesecake with additional honey 
; et softened 1/3 cup each honey and melted butter; if desired. 

| bly noticed whats in. 1/3 cup honey mix well. Press into bottom and up sides 6D 












vhere to Milan. the 2 eggs of 8-inch spring- | HONEY SMOKED PORK 
2 2 egg yolks form pan, Citrus Restaurant, Los Angeles 
ient for success is 1 cup dairy sour cream 1/2 cup honey 


Salt to taste 


1/8 tsp. pepper 
4 slices (2 to 3 oz. each) 


3 ] Tbsp. grated lemon peel 
». Chefs are glazing = 4 


2 tsp. cornstarch 
asting, freezing and Blend cream cheese 


with honey until sliced, smoked pork 








thoroughly heated. Heat remaining 
honey marinade with chicken broth; 


serve over pork. Makes 4 servings 


ig honey into award- smooth. Beat in J S px 3 Thsp. chicken . ed 
: eggs and yolks. s WS" broth We ' 
ng recipes. But no Add Combine honey, 
‘or reservations remaining salt and pepper; 
ingredients; mix well 
se the honey recipes beat until Pour over 
smooth smoked pork 
’. And wait for the Turn into and marinate in 








prepared crust refrigerator 6 hours 


‘liments to start eager 
and bake at or longer. Broil or grill 

ng in. 300°F 
: 50 to 55 minutes 


pork 3 to 5 minutes per side 
“or until browned and 

or until set. Cool 
and refrigerate until 
thoroughly chilled before 


serving. Makes 8 servings 


eee) RPT OW er 2 Thsp. water 
HONEY MUSTARD VINAIGRETTE 2 Thsp. chopped toasted walnuts 1/4 cup honey 
Printers Row, Chicago 1-1/2 tsp. balsamic vinegar Combine ingredients in blender; 
3 Tbsp. whole grain mustard 1/4 cup rice vinegar blend until well mixed. Makes 








IT’S TIME FOR HONEY 


aks 


® © National Honey Board 


2 Tbsp. Dijon-style mustard 1/4 cup each vegetable oil and olive oil ~—_‘1-1/2 cups Look for products with the Honey mark 
Pp. Vy ; i & F I 














VEGETARIAN ZUCCHINI 
2 tablespoons olive oil 1 clove garlic, minced 
1/2 cup chopped onion 1/2 medium green pepper, cubed 
4 ounces fresh mushrooms, sliced 3 small zucchini, 1/4-inch slices 
3 medium tomatoes, 1/2 teaspoon salt 
peeled, cut in chunks 1/4 teaspoon pepper 
1 teaspoon dried basil, crushed 1/4 cup grated Parmesan cheese 


Heat oil in large nonstick-coated Regal Fry Pan over medium-high heat, 
1 minute. Saute garlic, onion, green pepper and mushrooms, 2 to 3 
minutes, stirring frequently. Stir in remaining ingredients, except cheese. 
Cover and cook an additional 4 to 5 minutes, until zucchini is tender, but 
not soft; stir occasionally. Sprinkle with cheese; serve over hot, cooked 


couscous or rice. 2-3 servings. 





pas@@ The flavor grows in our handy gourmet pans. In a variety of 
colors and sizes, they feature premium SilverStone® nonstick interiors. High 
quality at a low price. It’s no small achievement. T 


Available at Ben Franklin, Bi-Mart, Fred Meyer, K Mart, Meijer's, Montgomery Ward, 
Osco Drug, Our Own Hardware, Pay'N Save Drug, Sav-On-Drugs, Sears, ShopKo, Target, Venture, 
Walgreens and other fine stores. Colors and patterns may vary by store. 
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continued 


delicate floating island, because of 
easy instructions, he was able to whip 
another one to replace it. 


Prep time: 1 hour plus chilling 
Baking time: 30 minutes 


Custard 
1 vanilla bean or 1 tablespoon 
vanilla extract 
2 cups milk 
2 cups half-and-half cream 
8 large egg yolks 
4/3 cup sugar 


Meringue 
8 large egg whites, at room 
temperature 
Y4 teaspoon cream of tartar 
1 cup plus 2 tablespoons sugar 
1 teaspoon vanilla extract 
Boiling water 


Caramel 
1 cup sugar 
Ys cup water 
Pinch cream of tartar 


Custard: Split vanilla bean lengthwise ¢ 
scrape out seeds. Add seeds and poc 
large, heavy-bottomed saucepan 
milk and cream. Heat over medium 
just until bubbles form at edges of pi 
Remove from heat, cover and set asi 
Beat yolks and sugar in large mixer be 
until very thick. Gradually beat in 1 ¢ 
hot milk mixture. Return to saucepan a 
cook over medium-low heat, stirring et 
stantly, until mixture is thickened @ 
coats back of spoon, about 15 min 1 
(Do not boil.) Strain into bowl, (stir! 
vanilla extract, if using) cover surface 
wax paper and refrigerate. Discard vai 
la bean. Makes 4¥3 cups. | 

} 


Meringue: Preheat oven to 350 
Grease 12-cup Bundt pan and spri 

generously with 2 tablespoons sug 
Beat egg whites in mixer bowl at medi 
speed until frothy. Add cream of ta 
and continue beating to soft peaks. By 
in sugar 2 tablespoons at a time, bea 

30 seconds after each addition. At h 
speed, beat until stiff and glossy, 1 min 
more. Beat in vanilla. 

Pack meringue into prepared p 
Place pan in large roasting pan. Place 
oven and pour boiling water in roa 
pan to come 1 inch up side of Bundt p 
Bake 30 minutes or until skewer inse’ 
in center comes out clean. Remove f 
from water and cool on wire rack. (N 
ringue will fall as it cools.) Serve at ro 
temperature or cover and refriger 
overnight. 

To assemble, pour 1 cup custard o 
deep-sided heatproof platter. Unm 
meringue on top. Drizzle caramel lig 
over meringue. Serve with remaining ¢ 
tard sauce. Makes 12 servings. | 
Caramel: Combine sugar, water ¢ 
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am of tartar in medium saucepan. 
ok over medium heat, stirring just until 
dure comes to boil. Continue cooking 
il mixture turns golden, 10 to 15 min- 
s. Set pan in bowl of cold water 30 
-onds, then drizzle over meringue and 
tard. Let stand 10 minutes to harden. 


serving with 4 cup 


ce Daily goal 

ries 255 2,000 (F), 2,500 (M) 

| fat 6g 60gorless(F); 70 gor less (M) 
rated fat 3g  20gorless(F); 23 gor less (M) 
esterol 113mg 300 mgor less 

um 65mg 2,400 mg or less 

ohydrates 44g 250g or more 

2in 5g 55to90¢ 


AST BRISKET OF BEEF 


et Johnson, Mason, Ohio 
lected by Toni Cashnelli, 
Cincinnati Enquirer 


tured on page 200 


1et Johnson loves to entertain—she 
»s to host a party once a month. Having 
»wn up on a farm, she’s a purist about 
sd—even her Bloody Marys are made 
m homemade tomato juice. When it 
mes to entertaining, Janet sticks to the 
id and true. “The family really likes my 
‘ics; when | try to experiment with ex- 
¢ flavors, | get into trouble,” she says. 
th her roast brisket on the menu, who 
1 blame them for wanting to maintain 
) status quo? 


p time: 20 minutes plus marinating QO 
oking time: 3 hours 


| tablespoon minced garlic 

) tablespoon salt 

} teaspoons paprika 

» teaspoon ginger 

. teaspoon freshly ground pepper 

_ boneless beef brisket (412 Ibs.), 
trimmed of excess fat 

! tablespoons vegetable oil 

_ cups chopped onions 

sprigs fresh thyme 

bay ieaf 

, cup chicken broth 

» pounds small red potatoes 

» pound carrots, halved lengthwise, 
then crosswise 


SS. 


= 


mbine garlic, salt, paprika, ginger and 
per. Rub into brisket on all sides. 
hap and refrigerate overnight. 

reheat oven to 325°F. Heat oil in 
je Dutch oven or roasting pan over 
idium-high heat. Add brisket and cook 
| browned on all sides, 10 minutes. 
‘nsfer to plate. Add onions to pan; cov- 
jand cook until translucent, 2 minutes. 
| in thyme and bay leaf, then chicken 
th. Bring mixture to boil, scraping up 
»wned bits from bottom. Return brisket 
‘pan; cover tightly with foil and lid. 
‘xe 2s hours. Add potatoes and car- 
5. Continue baking 45 minutes or until 
ket and vegetables are tender. Trans- 
brisket and vegetables to serving plat- 
| Skim and discard fat (continued) 
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GRILLED SEAFOOD SANDWICHES 


1 package (6 ounces) frozen 3 green onions, thinly sliced 
crabmeat & shrimp combination, 2 teaspoons lemon juice 
thawed, reserve liquid 2 dashes hot pepper sauce 
3/4 cup shredded farmers cheese, 3 dashes Worcestershire sauce 
or lowfat mozzarella 2 tablespoons plain lowfat yogurt, 
8 slices whole wheat bread, or sour half & half 
or 7-grain bread Lowfat whipped margarine 


In medium bowl, flake crabmeat and break shrimp into small pieces. 
Stir in 1 teaspoon reserved liquid and remaining ingredients, except 
bread and margarine. Mix well. Divide into 4 equal portions and spread 
onto 4 bread slices. Top with remaining bread; lightly spread outside 
bread with margarine. Preheat Regal 12-inch Gourmet Pan over medium 
heat 2 minutes. Grill sandwiches, two at a time if necessary, until golden 
brown, about 7 minutes. Turn sandwiches and grill other side until 
golden brown and filling is heated through, about 6 to 8 minutes. Serve 
with carrot sticks, cucumber slices and red grapes, if desired. 4 servings. 


Pump up the flavor with our better quality gourmet pans, 
featuring long-lasting SilverStone Supra? nonstick interiors. They come 


in three sizes and a-variety of great styles. 


co 


Available at Ben Franklin, Brendles, Elder-Beerman, Giant Foods, JC Penney, McAlpin’s, Montgomery 
Ward, Target, Van Leunens and other fine stores. Colors and patterns may vary by store. 


Your best baking 
begins right here. 





If you’re ready to do your best baking, start with 
Best Results™ Bakeware. 


Best Results pans are made of 
heavy-gauge, professional- 
quality steel for: 

¢ More even heating 

¢ Better browning 

¢ No warping or twisting 


© 1991 EKCO Housewares, Inc. 


@ BEST COOK IN TOWN 


continued 


from pan juices; serve with brisket. Makes 
10 servings. 


Per serving Daily goal 

Calories 440 2,000 (F), 2,500 (M) 

Total fat 18g  60gor less (F); 70 gor less (M) 
Saturated fat 6g 20gor less (F); 23 gor less (M) 
Cholesterol 127 mg 300 mgor less 

Sodium 942mg 2,400 mgor less 
Carbohydrates 22g 250g or more 

Protein 45g 55to90¢g 


PORTUGUESE COFFEE 
BUTTERCAKE 


Sally Eriks, Edmonds, Washington 
Selected by Julie Muhlstein, 
Everett [WA] Herald 


pictured on page 201 


For Sally Eriks, recipes are like old friends. 
“| have a huge collection, and when | 
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BEST RESULTS” 
When nothing but the best will do. 


A quality EKCO® product 










They’re made with Baker’s 
Secret® non-stick coating for: 
Easy cleaning 
¢ Perfect “‘turnouts” 
And they’re backed by a full 
five-year guarantee. 


come across each one, | feel I’m making a 
connection with a party or class that was 
colorful and fun.” Such treasures are 
meant to be shared, and Sally compiled 
them into a cookbook for her daughter's 
twenty-first birthday. During the seven 
years that she taught cooking, her Portu- 
guese coffee buttercake was offen on the 
syllabus. She still loves to serve it because 
“it’s showy, fun to make and fun to eat.” 
Prep time: I'2 hours plus cooling =) 
Baking time: 10 to 12 minutes per batch 


Cake Wafers 
1 cup unsalted butter, softened (no 
substitutions) 

1 cup sugar 
4 large eggs, at room temperature 
1 teaspoon vanilla extract 

1% cups all-purpose flour 

Y4 teaspoon salt 


Coffee Buttercream 




































Ya cup milk 
6 large egg yolks 
1 cup sugar 
4 teaspoons instant coffee powd 
1 tablespoon vanilla extract 
2 cups unsalted butter, softened ( 
substitutions) 


Cake Wafers: Preheat oven to 350°F. 
vert two (or more if you have them) 
inch round cake pans; grease and fl 
bottoms of pans. 

Beat butter in mixer bowl until smo 
Beat in sugar until light and fluffy. 
eggs one at a time, beating well 
each addition. Beat in vanilla. Beat 
flour and salt just until combined. 

Spread Y3 cup batter evenly on e 

inverted cake pan to within Ys inch 
edge. Bake 10 to 12 minutes, until lig 
browned around edges. With long, 
metal spatula, loosen each wafer 
transfer to wire racks to cool comple 
Repeat on buttered, floured pans with 
maining batter to make a total of 12 
fers. (Can be made ahead. Stack betw 
sheets of wax paper and cover tightly 
to 2 days.) 
Coffee Buttercream: Heat milk in med 
saucepan over medium heat just to 
ing. Meanwhile, whisk egg yolks and s 
ar together in medium bowl. Gradu 
whisk in hot milk. Return mixture to sau 
pan; cook, stirring constantly, over m 
um-low heat until mixture thickens 
coats back of spoon, about 6 min 
(Do not boil.) Strain through sieve i 
mixer bowl. Stir in coffee powder 
vanilla. Cool to room temperature. 
in 2 cups butter 1 tablespoon at a ti 
beating well after each addition. 

To assemble, place 1 cake wafer 
serving platter. Spread evenly with 5 
buttercream. Add second wafer and/| 
cup more buttercream; repeat with 
maining wafers and buttercream, end 
with wafer. Pipe remaining buttercre 
decoratively on top. (Can be ma 
ahead. Cover and refrigerate up to 
hours.) Remove from refrigerator 30 
utes before serving. Makes 16 serving 





Per serving Daily goal 

Calories 475 2,000 (F), 2,500 (M) 
Total fat 35g 60gorless(F); 70gor| 
Saturated fat 21g 20gorless(F); 23 gorl 
Cholesterol 220 mg 300 mgor less 
Sodium 63mg 2,400 mg or less 
Carbohydrates 35g 250g or more 

Protein 5g 55to90g 
RAVISHIN’ RIBS 


Gini Marston, Dallas, Texas 

Selected by Dotty Griffith, 

Dallas Morning News 

pictured on page 202 

Gini Marston grew up around the f 

business. Her father owned a speci 

foods store in Dallas long before 

recent popularity nationwide. The 

stons entertain with flair: They are kn 

for their fish (continued on page 2. 
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ker Oats and Crisco 
your holidays delicious. 


RAS a LoM UE ROO ie eel Lol from the family of Crisco Oils. 
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Quaker Oats is more than a great way to start your mornings- 
EASES SEI CAN EN AORIE TUR VON Oe) yecmra VNC 8 lie 
- gives all these holiday treats the wholesome goodness of oats. 
Quaker? Oats. It’s The Right Thing To Do’. 
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is pure vegetable shortening. And cup for cup, 
GON EPONA CLUB ETM MOU 
CMO UOC HON maces lOM OUNee} 
ther, Quaker* Oats and Crisco add 


Me 
vas 
i 





Se 


el Toke HA oC el) 


Holiday Oatmeal 
Slee hic Onion. 
Cookies. 
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Remco cokes 8 ; 
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Applesauce 


eStreusel By 


when you buy one 
any size from the family of Crisco Oils. 


Includes Crisco Vevetabie Oil, 
Crisco Corn Oil, and Crisco Puritan Oil 
| 94795 


re 


CONSUMER: R by pur [ indicated. May not be 
reproduced. Void a fi } lor to store redemption. 
You pay any sale f MIT ONE COUPON PER 
PURCHASE 
DEALER: Sending coupons to F r& 2 ; ok Drive, Cincinnati, 

Ohio 45237 signifies in Redemption.” : - 

Copy avallable by writing t Adv gi ; Say —s- 00% NATURAT 
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| range-Glazed Pumpkin Cake 2 A chocolat Chip Cheesecake | 


1/2 cup chopped nuts OR raisins Ss 1/3 cup Butter Flavor 3 eggs 
2 cups firmly packed brown sugar _4 teaspoons baking powder _ 1 cup Quaker Oats or Regular Crisco, —_ 1/3 cup milk OR strong 
i 3/4 cup Butter Flavor or | tablespoon pumpkin pie spice (Quick or Old oat coffee i 
Regular Crisco __ 1-1/2 teaspoons baking soda I Fashioned, uncooked) FILLING 1 cup mini semi-sweet 
i One 16-ounce can solid pack pumpkin 3/4 teaspoon salt (optional) 1/3 cup finely chopped Three 8-ounce packages _ chocolate pieces | 
4 eggs GLAZ almonds cream cheese, softened 2 teaspoons all-purpose 
i 1/4 cup water | cup powdered sugar 1/3 cup firmly packed 1 cup granulated sugar _ flour | 
2 cups all-purpose flour 4 teaspoons orange juice E brown sugar 1-1/2 teaspoons vanilla 
| 1-1/3 cups Quaker Oats 3/4 teaspoon grated orange peel : 5 : { 
(Quick or Old Fashioned, I] Heat oven to 350° F. For crust, combine all ingredients; mix well. Press 
| uncooked) onto bottom and 1-inch up sides of 9-inch springform pan or onto bottom 


only of 13x9-inch baking pan. Bake 10 to 15 minutes or until golden 
x brown. Cool completely. For filling, beat first 3 ingredients at medium 
speed of electric mixer until fluffy. Add eggs, one at a time, beating well 
I after each. Gradually mix in milk. Reserve 1 tablespoon chocolate 
pieces; combine remainder with flour. Stir floured chocolate I 


Heat oven to 350° F. Grease 10-cup Bundt? or tube pan. For cake, beat 
sugar and Crisco until fluffy. Mix in pumpkin, eggs and water. 
| Combine remaining cake ingredients, mixing well; gradually add to 
pumpkin mixture; mix well. Spread into pan. Bake 60 to 70 minutes or 
I until wooden pick inserted in center comes out clean. Cool 10, 








ate : ecsesems pieces into cream cheese mixture; pour onto crust. Sprinkles» 
minutes; remove from pan. Cool completely on wire rack. y With reserved chocolate pieces. Bake 50 to 60 
For glaze, mix all uigecreals until smooth; drizzle a ay minutes (45 minutes for 13x9-inch) or until almost pm 1*2 i 
i over cake. 16 SERVIN J set. Cool completely; loosen side with knife and \@ : ' 
TPT y remove rim. Chill. Store covered in refrigerator. ays 
| ep usag Wl 6 SERVINGS I 
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”) Lemon Cheesecake Squares : 5 Chocolate Carmelita Bars 


i CRUS FILLING 3 1-3/4 cups Quaker Oats 1/2 teaspoon baking soda i 
i a cup Butter Flavor or Regular ie ep seedless raspberry jam nick 3 Old Fashioned, /4 eso aa (optional) ‘ 
risco wo 8-ounce packages cream uncoo cup chopped nuts 
1/3 cup firmly packed brown sugar _ cheese, fiend : ! 1-1/2 bus all-purpose flour 1 cup (6 ounces) semi-sweet 
: 1-1/4 cups all-purpose flour 3/4 cup granulated sugar I 3/4 cup firmly packed brown sugar _ chocolate pieces I 
| a Saeays ae ; 2 tablespoons all-purpose flour 3/4 ae Butter Flavor Crisco, One 12.5-ounce jar (1 cup) caramel 
uick or Old Fashione 2 eggs melte ice cream topping 
B uncooked) ; 3 fablespoons lemon juice i 1 tablespoon water 1/4 cup all-purpose flour l 
ij 1/4 teaspoon salt (optional) 2 teaspoons grated lemon peel i 5 


4 Heat oven to 350° F. Grease 13x9-inch baking pan. Combine first seven 

I Heat oven to 350° F. Grease 13x9-inch baking pan. For crust, beat i ingredients; mix well. Reserve | cup; press remaining onto bottom of } 
Crisco and brown sugar until fluffy. Add combined dry ingredients; mix g prepared pan. Bake 10 to 12 minutes or until light brown; cool 10 minutes. 

well. Press onto bottom of prepared pan. Bake 20 minutes or until light ~ ‘Top with nuts and chocolate pieces. Mix caramel topping and 1/4 cup flour | 

brown. Spread jam over hot crust. For filling, beat cream cheese, I until smooth; drizzle over chocolate pieces to within 1/4-inch of i 

i sugar and flour at medium speed of electric mixer until <= j pan edges. Sprinkle with reserved oat mixture. Bake additional wees 


i fluffy. Add eggs, one at a time, beating well after 18 to 22 minutes or until golden brown. Cool completely. 
each. Add lemon juice and peel, mixing until i | 












I y 32 BARS 
i smooth. Pour over preserves. Bake 25 minutes or 
until set. Cool completely. Chill. Store covered in\y 


I 
|| refrigerator. 24 SQUARES. tom TS 
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4 Apple-Cranbeny Crisp 6 Santa’s Thumbprints | 


2-1/2 cups Quaker Oats Quick 2/3 cup fruit preserves 
or Old Fashioned, uncooked) 


TOPPING FILLING i 1-1/2 cups Butter Flavor Crisco 2 cups all-purpose flour 
1-1/2 cups Quaker Oats Quick © One 16-ounce can whole berry Hi cup firmly packed brown sugar 1/2 teaspoon salt (optional) 
or Old Fashioned, uncooked) cranberry sauce | egg 1-3/4 cups finely chopped nuts OR 
1/2 cup firmly packed brown sugar 2 tablespoons cornstarch I tablespoon vanilla chocolate flavored decors 
4 


1/3 cup all-purpose flour 5 cups peeled and thinly sliced 
1/2 teaspoon ground cinnamon apples (about 5 medium) 
1/3 cup Butter Flavor or Regular 
Crisco, melted 
| tablespoon water 


Heat oven to 350° F. Beat Crisco and sugar until fluffy. Beat in egg and | 
vanilla. Add combined oats, flour and salt; mix well. Form 1-inch balls; 
Heat oven to 375° F. For topping, combine first four ingredients; mix i roll in nuts. Place 2-inches apart on ungreased cookie sheet. Press centers 
well. Stir in melted Crisco and water; mix until crumbly. Set aside. For * with thumb; fill with preserves. Bake 12 to 15 minutes or until light golden 4 
i= * filling, combine cranberry sauce and cornstarch in large saucepan; mix Jf brown. Remove to wire rack; cool completely. ABOUT 4-1/2 DOZEN 

well. Heat over medium-high heat, stirring occasionally, 2 minutes or 
until sauce bubbles. Add apples, tossing to coat. Spread into 8- aeszasee» 
inch square glass baking dish. Crumble topping over fruit. 

Bake 25 to 35 minutes or until apples are tender. ¥ 
Serve warm with whipped cream or ice cream, if | 
desired. 9 SERVINGS = 
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7 White Chocolate (Hine Oatmeal 
| Brownie Drops "WJ Chocolate Chip Cookies 


2¢ : Flavor Crise l uaker Oats (Quick or | cup Butter Flavor Crisco 1-1/2 cups all-purpose flour 
lee Balte Cee a Nechaenea en I | cup firmly packed brown sugar _| teaspoon baking soda 
1/2 cup sugar 3/4 cup all-purpose flour 1/2 cup granulated sugar 1/2 teaspoon salt (optional) 
| teaspoon vanilla | teaspoon ene owder 2 eggs ‘ | cup semi-sweet chocolate 
| cup (6 ounces) semi-sweet 1/2 cup ct ay ie chocolate ; tabiesponns a ; be Fe 
ate pieces, melted* OR vanilla milk chips easpoons vanilla : cup holiday candy coate . 
Oe a J 2-1/2 cups Quaker Oats (Quick chocolate pieces OR colored chips t 


or Old Fashioned, uncooked) 1 cup coarsely chopped nuts 
Heat oven to 350° F. Beat first four ingredients until smooth. Add melted i ae : 
chocolate; mix well. Stir in combined dry ingredients and white Heat oven to 350° F, Beat first six ingredients until smooth. Add 
chocolate. Drop by rounded teaspoonfuls onto ungreased cookie sheet. ¥ combined oats, flour, soda and salt; mix well. Stir in remaining 


ee ee ee 


i Bake 7 to 9 minutes or until cookies are almost set; centers should still be § ingredients. Drop by rounded tablespoonfuls 3-inches apart onto 

moist. (Do not overbake.) Cool 2 minutes; remove to wire rack. Cool _ ungreased cookie sheet. Bake 8 to 10 minutes for chewy or 10 to 12 
i completely. 3 DOZEN I minutes for crisp cookies. Cool 2 minutes; remove to wire rack. Cool 
y completely. ABOUT 4 DOZEN 


*To melt chocolate: Microwave at HIGH | to 2 minutes, <== 
stirring every 30 seconds until smooth, or heat in heavy 
j saucepan over low heat, stirring until smooth. 





Pat ganna enn neee 


1 C9 Pecan Snowball LL riot B ead a | 
i 
i | cup Butter Flavor Crisco | ae Quales Oats (Quick or I 2 cups ale utp flour, 1/2 cup Crisco Oil or Crisco i 
| 3/4 cup powdered sugar Old Fashioned, uncooked) | cup QuakerOats Quick or — Puritan Oil ] 
2 tablespoons milk OR water _—_1/2 cup finely chopped pecans i Old Fashioned, uncooked) —_1/2 cup orange juice 
j 1-1/2 teaspoons vanilla 1/4 teaspoon salt (optional) lcupsugar 1/3 cup water ‘ 
1-3/4 cups all-purpose flour Powdered sugar l 2 teaspoons baking powder I tablespoon grated orange peel 
i i 1/2 teaspoon baking soda 3/4 cup chopped cranberries j 
Heat oven to 325° F. Beat first four ingredients until creamy. Add ce salt (optional) a ae eal Siopred apricots 
combined flour, oats, pecans and salt; mix well. Shape rounded i 


teaspoonfuls into balls. Bake on ungreased cookie sheet 15 to 18 
i minutes or until bottoms are light golden brown. Roll in powdered sugar I Heat oven to 350° F. Grease and flour bottom only of 9x5-inch loaf pan. I 
while warm. Cool completely on wire rack. Reroll in powdered sugar.* i Combine first six ingredients, mixing well; set aside. Beat eggs and oil 
ABOUT 4 DOZEN with fork or wire whisk to blend thoroughly; mix in orange juice, water and { 
} *VARIATION: Roll in powdered sugar only once. Microwave I orange peel. Add to dry ingredients, mixing just . 
“a ng ; } aa" 
Pik ite 


SS 





1/2 cup semi-sweet chocolate pieces and | teaspoon Crisco at until moistened. Stir in remaining ingredients. 
i HIGH | to 2 minutes, stirring every 30 seconds until er 
smooth; drizzle over cookies. | 







Bake | hour and 15 minutes or until wooden pick 
inserted in center comes out clean. Cool 10 
ares minutes; remove from pan. Cool completely. 


TV aaa | 16 SERVINGS 
PES 
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ae Cutouts 1) Applesauce Streusel Loaf 


i COOKIES 2-1/2 teaspoons baking powder LOAF 1/2 cup raisins | tablespoon Butter 


1-1/4 4 : 2 cups all-purpose flour 1! cup chunky applesauce — Flavor Crisco 
1 ap Butter aves Crisco ee sel Lorton) 3/4 cup QuakerOats 2 eggs, shen beaten 2 teaspoons firmly 
a 


1-1/2 ani (Quick or Old 1/2 cup granulated sugar —_ packed brown sugar 
2 a a . b povedeted saga Fashioned, uncooked) 1/2 cup Cries Oilor ICING 


-1 2 teaspoons baking Crisco Puritan Oil —_1/3 cup powdered sugar 
I cu ee ats (Quick or Candies OR decors owder __ 2 tablespoons milk 1-1/2 teaspoons milk 
Old Fashioned, uncooked) 1-1/2 teaspoons pumpkin STREUSEL 1/4 teaspoon vanilla 
ie spice _ _ 1/4 cup Quaker Oats 
For cookies, beat first 3 ingredients until fluffy. Beat in eggs. Mix ing 1/2 teaspoon salt (optional) + (Quick or Old 
i combined remaining 4 ingredients. Cover; chill 4 hours or overnight. 1/4 teaspoon baking soda Fashioned, uncooked) 
| Heat oven to 375° F. Roll 1/4 of dough at a time 1/8-inch thick on floured fl feat oven to 350° F. Grease and flour 8x4-inch loaf pan. For loaf, combine 
surface. Cut as desired using cookie cutters or glass. Place on ungreased i first 6 ingredients; mix well. Stir in raisins; set aside. Combine remaining 


i cookie sheet. (For ornament hole, cut hole in cookie with drinking straw loaf ingredients; mix well. Add flour mixture; mix just until moistened. 
before baking. Repeat immediately after baking if hole closes.) secrar- I Pour into pan. Mix all streusel ingredients until 2. ae 
4 4 


tablespoons milk 
a cups apes flour 1/2 teaspoon vanilla 


& Gamble Distributing Co. ©1991 The Quaker Oats Company 


i Bake 7 to 9 minutes or until edges are light golden brown. crumbly; sprinkle over loaf, pressing gently. Bake 
Remove to wire rack; cool completely. For glaze, W Goto aominnies or itl wooden pick inserted in - 










combine first 3 ingredients. Tint with food color, if Se, center comes out clean. Cool 10 minutes. Cover top 5 
desired. Brush on cookies with pastry brush; decorate Ciscoe i with foil to hold streusel; remove from pan. Remove (Fise Acid) 8 

: immediately. ABOUT 6 DOZEN (depending on size) 3 ya Bl foil; cool on wire rack. For icing, mix all ingredients Punt: a 
until smooth; drizale over top. 12 SERVINGS S 
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Smokin Smokies” 


THREE HOLIDAY DIPPERS. 25 MINUTES. 
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BOURBON WIENERS 
2 cups ketchup, */s cup brown sugar, 
3/4 cup bourbon, 1 T. onion, grated, 
1/2 cup water oneal 


ORANGE GLAZE 

7 cup brown 

sugaf, 

1T. flour, 

2 T. mustard, 

1 T. vinegar, p 

1/4 Cup orange juice 
concentrate undiluted 

OR try your favorite barbecue 

sauce. Combine ingredients and 

heat for 25 minutes. Serve dips 

with Hillshire Farm” Lit'l Smokies 

or Wieners. Makes approx. 50 

appetizers. 


~ {—"S 






ONLY GOOD THINGS * 
COME FROM THE FARM. 


GEM ees SES SES SSE GE AR SS aoe aes 
» Hillshire Farm 1991 


'BEST COOK IN TOWN 


) continued from page 214 


5 (husband John loves fo fish!) and barbecues. They choose 
irk ribs rather than Texas beef simply because “we like it 
Her.” Gini also insists on pure cane syrup for her basting 
ce. Make an effort to find it (mail-order info follows)—the 
cults are definitely worth the search. 
2p time: 70 minutes plus marinating 
illing time: 15 to 20 minutes 


“cup beau monde seasoning 

sracks pork loin ribs (3Y4 lb. per rack) 

\cup cane syrup” or unsulfured molasses 

/ cup soy sauce 

'b seasoning over all sides of ribs. Place in shallow glass 
sserole. Cover and refrigerate ribs 1 hour or overnight. 
reheat oven to 350°F. Cover 2 jelly-roll pans with foil. Place 
'e rack of ribs, meaty side up, on each. Bake 1 hour or until 
der. (Can be made ahead. Cool to room temperature. Wrap 
id refrigerate up to 24 hours.) 

Prepare grill or preheat broiler. Whisk cane syrup and soy 
sce to blend in bowl. When coals are heated to medium-low 
id white ash has formed, arrange ribs bone-side down on 
‘Il; baste with soy mixture. Continue basting and turning every 
‘minutes, until ribs are tender and evenly browned, 15 to 20 
mutes. Makes 8 servings. 

sini Marston recommends Steen’s Pure Cane Syrup. To order, 
‘Il 318-893-1654 (Monday to Friday, 8 AM. to 5 P.M, CST.) 

/ serving 


ries 
il fat 


Daily goal 
2,000 (F), 2,500 (M) 
60 g or less (F); 70 g or less (M) 


“rated fat 17g 20 gor less (F); 23 g or less (M) 
lesterol 174mg 300 mgor less 

ium 967 mg 2,400 mg or less 

ohydrates 15g 250 gor more 


‘ein 55 to 90g 
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BLACK RASPBERRY LINZER TORTE 


Barbara Dickinson, East Greenwich, 
Rhode Island 

Selected by Donna Lee, 
Providence Journal 


pictured on page 203 


In Providence, it wouldn’t be Christmas without Barbara Dickin- 
son’s dessert buffet, a must for the one hundred fifty guests who 
sample about twenty of her homemade confections. Barbara 
favors this kind of party because “I can repay a lot of people 
and have all kinds of guests | wouldn’t necessarily put together 
at dinner.” She serves desserts that vary in flavor and richness, 
including plates of cookies as well as fresh fruit and cheese for | 
those who don’t have a sweet tooth. After all the planning and 
frantic baking, Barbara says, hosting is a breeze. And for her 
guests, the rewards are obvious: luscious desserts like her black 
raspberry linzer torte. 


Prep time: I hour plus chilling 
Baking time: 1 hour 


| 
° 
Crust | 
1 cup granulated sugar 
Y4 teaspoon salt | 
1 cup unsalted butter, cut up 
(no substitutions) 
2 large egg yolks, lightly beaten | 
2 teaspoons grated lemon peel 
1 teaspoon vanilla extract 
¥4 pound hazelnuts, toasted, skinned and | 
ground fine (2/2 cups) 
2 cups all-purpose flour 




















(continued) 










TACO SALAD. 20 MINUTES. 
1 to 17/2 Ibs. Hillshire Farm* Lite 
sliced 
1 head of 
lettuce 
shredded 
~ 2 tomatoes, 
+ chopped 
2 avocados, sliced 
1 large red onion, chopped 
. 1 cup grated cheddar cheese 
Taco sauce to taste 
7 bag tortilla chips 


“Speedy Tacos” 













> Brown Hillshire Farm* Lite in 
skillet and drain. Arrange with 
lettuce, tomatoes, avocados, 
onion, cheese and sauce 

Place tortilla chips around edges. 
Serves 6. 


Ls < 





ONLY GOOD THINGS “ 
COME FROM THE FARM. 


SS SS GS SE SR SSE Gee Ge oe ae = 
Hillshire Farm 1997 








© 1991 Pillsbury Company 


@ BEST COOK IN TOWN 


continued 


Y2 teaspoon cinnamon 
Ye tevapesc freshly grated nutmeg 
Pinch cloves 


2 jars (10 or 12 oz. each) premium- 
quality black raspberry or 
black currant preserves 
(2 cups total) 

1 large egg white 

1 teaspoon water 

Confectioners’ sugar 


Whipped Cream (optional) 
2 cups heavy or whipping cream 
3 tablespoons cassis or raspberry- 
flavored liqueur 
2 tablespoons confectioners’ sugar 


Crust: Combine sugar and salt in large 
bowl. With pastry blender or 2 knives, cut 
in butter until mixture resembles coarse 
crumbs. Stir in yolks, lemon peel and va- 
nilla. Combine hazelnuts, flour, cinnamon, 
nutmeg and cloves in another bowl. With 
pastry blender, cut nut-flour mixture into 
butter 1 cup at a time, until just blended 
atter each addition and pastry is crumbly. 
Pat 3 cups crumbs onto bottom and sides 
of 12-inch tart pan with removable bot- 
tom. Shape remaining pastry into ball; 
into thick disk. Cover and re- 
frigerate pastry shell and disk 2 hours 
or overnight. 
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flat en 


RACES CHICKEN. 


Fill pastry shell with an even layer of 
preserves; refrigerate. 

Preheat oven to 400°F. Roll remaining 
pastry disk between 2 sheets of lightly 
floured wax paper into 14-inch circle. Us- 
ing fluted pastry cutter or sharp knife, cut 
circle into /2-inch-wide strips. Freeze until 
firm, 15 minutes. Carefully arrange strips 
on preserves 1 inch apart in lattice pat- 
tern; trim edges. Lightly beat egg white 
and water in small bowl; brush on lattice. 
Place torte on cookie sheet; bake 15 min- 
utes. Reduce oven temperature to 350°F. 
Bake 25 minutes more or until pastry is 
browned and filling is bubbly. (If pastry 
browns too quickly, cover loosely with 
foil.) Cool completely on wire rack; re- 
move sides of pan. Sprinkle top with sifted 
confectioners’ sugar and serve with 
whipped cream. Makes 16 servings. 
Whipped Cream: Beat cream in large 
mixer bowl to soft peaks. Beat in liqueur 
and confectioners’ sugar until stiff. 


Per serving Daily goal 

Calories 455 2,000 (F), 2,500 (M) 

Total fat 26g 60gorless(F); 70 gor less (M) 
Saturated fat 8g 20gorless (F); 23 gor less (M) 
Cholesterol 58mg 300 mgor less 

Sodium 45mg 2,400 mg or less 
Carbohydrates 55g 250g or more 

Protein 5g 55to90g 


TUNA STEAK WITH TOMATOES 
AND OLIVES 


Janet Johnson serves her Mediterranean- 





inspired entrée with basil-flavored nog 
dles. Rice will also do nicely. 


Prep time: 10 minutes 
Cooking time: 9 minutes 


4 tuna steaks, 1 inch thick (1/2 lb.) 
Salt 
Freshly ground pepper 
3 tablespoons olive oil, divided 
1 tablespoon minced garlic 
1 can (14 oz.) tomatoes, drained and 
chopped, or 2 cups chopped ripe 
tomatoes 
Ys cup coarsely chopped pitted green | 
olives 
1 tablespoon red wine 
vinegar 
A sprigs fresh thyme or 4 teaspoon 
dried 
Ys cup chopped fresh parsley 
Sprinkle tuna with salt and pepper. Heo 
tablespoon oil in large nonstick skill 
over medium heat. Add tuna and cook 
minutes per side (center should rei 
slightly pink). Transfer to warm servin 
dish and set aside. 
Add remaining 2 tablespoons oil f 
skillet with garlic and cook just until 
grant (do not brown). Stir in tomato 
olives, vinegar and thyme, and bring 
boil. Cook, stirring, 2 minutes. Seas¢ 
with salt and pepper. Stir in parsley an 
spoon over tuna. Serve with noodles ¢ 
cooked rice. Makes 4 servings. 
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serving without 






Daily goal 


~ 


AMAZING, GRACE 


MBO 


Ahh, marvelous mushrooms. Plump, juicy, 
whole or sliced mushrooms from Green Giant® —¢ 
to be more recs When they grace the plate, 
om chicken to steaks to sauces 
becomes more special. So, add Green Giant® 


everything 


mushrooms and amaze someone tonight. 


Melt butter with oil in large, deep skillet 
over high heat. Add shallots and garlic 


ies 315 2,000 (F), 2,500 (M) 5 

‘fat 14g  60gorless(F); 70gorless(m) | and cook 1 minute (do not brown). Add 
rated fat 2g  20gorless(F); 23 gor less (M) i irri j i 
ees eee shrimp and cook, stirring, until shrimp just 
am 700 mg 2,400 mg or less begin to turn pink. Add fresh or drained 
hydrates 6g 250g or more 

z alg 55t¢90g canned tomatoes, salt, pepper and 


RIMP PROVENCAL 





pared for the 1989 March of 
1es Gourmet Gala, in Dallas, Gini 
rston’s flavorful entrée will win raves at 


r table, too. 


p time: I5minutes 
king time: 6 minutes 


cup butter or margarine 


cup olive oil 
cup minced shallots 


teaspoons minced garlic 
large shrimp (1% lb.), shelled and 


_ deveined 


large tomatoes, peeled, seeded and 
diced or 1 can (14 oz.) tomatoes, 
drained and chopped 


| 
teaspoon salt 


teaspoon freshly ground 


| pepper 


‘teaspoon ground red pepper 


cup white wine 


tablespoons chopped fresh 


parsley 


Cooked angel-hair pasta 


or rice 


ground red pepper and cook, stirring, 2 
minutes. Add wine and continue cooking 
just until shrimp are opaque, | to 2 min- 
utes. Sprinkle with parsley and serve over 
pasta or rice. Makes 6 servings. 


Per serving without 


pasta Daily goal 

O Calories 290 2,000 (F), 2,500 (M) 
Total fat 25g  60gorless(F); 70 gor less (M) 
Saturated fat llg  20gorless (F); 23 gor less (M) 
Cholesterol 107 mg 300 mgor less 
Sodium 379 mg 2,400 mg or less 
Carbohydrates 6g 250gor more 
Protein 10g 55to90g 


GREENHOUSE VEGETABLE SALAD 


Sally Eriks’s do-ahead salad is always a 
hit, because “we Northwesterners love 
good salads.” 

Prep time: 15 minutes ©) 
Cooking time: 15 minutes 


1 bunch broccoli, 
cut into 1-inch pieces 
4 carrots, julienned 
10 ounces fresh green 
beans, trimmed 
4 ounces snow peas, 
trimmed 


THERE 
REALLY IS 

A GIANT 
DIFFERENCE. 





1 pint cherry tomatoes, 
halved 
4 green onions, sliced 
thin 
Y2 cup chopped walnuts 


Dressing 

Ys cup red wine vinegar 

1¥2 teaspoons fresh tarragon or 

Y4 teaspoon dried 

Ys teaspoon dry mustard 

Y2 teaspoon salt 

Ys teaspoon freshly ground 

pepper 

7/3 cup olive oil 
Arrange steamer rack in large saucepot. 
Add broccoli and steam until tender-crisp, 
3 minutes. Cool. Steam carrots 4 minutes; 
green beans 3 minutes; snow peas | min- 
ute. Toss vegetables in large bowl with 
tomatoes and green onions. Stir in ¥2 cup 
dressing. Cover and refrigerate 2 hours. 
Sprinkle top with walnuts and serve with 
remaining dressing. Makes 6 servings. 
Dressing: Whisk vinegar, tarragon, mus- 
tard, salt and pepper in small bowl. 
Gradually whisk in oil in thin, steady 
stream. Makes 1 cup. 


Per serving Daily goal 

Calories 245 2,000 (F), 2,500 (M) 

Total fat 19g 60gorless(F); 70 gor less (M) 
Saturated fat 2.5g  20gorless(F); 23 gor less (M) 
Cholesterol 000mg 300 mgor less 

Sodium 312mg 2,400 mgor less 
Carbohydrates 18g  250gor more 

Protein 6g 55to90¢g Ez 
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FAMILIES LIKE THE MATZKES ARE WHAT THANKSGIVING IS 
ALL ABOUT. JOIN THEM FOR A WONDERFUL CELEBRATION 


hen your family numbers 
thirty-seven and Thanks- 
giving is the one time of 
year that you all get togeth- 
er, the holiday means much 
more than a meal. For the 
Matzkes, it’s a_ festive 
three-day event they look 
forward to all year long—a 
chance to renew ties, meet the newest 
cousins and give thanks for simply 
being together. We first met the 
Matzkes in 1979, when we featured 
their very special Thanksgiving re- 
union in the Journal. This year, we 
were delighted to discover that their 
tradition is still going strong, and we 
revisited them to see what’s changed 
and what’s stayed the same. 

The Nebraska family still owns a 
farm, though they all have other ca- 
reers (the farm is now run by tenants). 
They have held a movable feast every 
year since 1963, which takes place at 
the home of one of the four siblings: 
Gerald, Stan, Ellen (‘‘Sis’’) and 
Chuck. The event is one that no 
Matzke would miss, though the clan 
is now spread clear across the coun- 
try, and many of the ‘‘children’’ have 
kids of their own. For (continued) 
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The Matzkes’ traditional Thanksgiving 
menu: Roast Turkey with Stuffing, 


Doran’s Dinner Rolls, Cranberry Sauce, 





Green Beans, Creamed Onions, Com 
on the Cob, Mashed Potatoes, 
Jan's Pecan Pie, Dorothy's Pumpkin Pie 
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) three fun-filled days 
ling, play football, make 


of the past year, and, of course, eat. 
None of the siblings could have 
guessed that they’d someday be enter- 
g forty people and counting. But 
they remain undaunted. ‘‘The tradi- 
tion means more to us all the time,” 
says this year’s host, Dorothy, who 
lives with her husband, Stan, in Lin- 





coln. ‘‘It’s really neat to see how 





Clockwise from top: a toast fo family and 
to a time-honored Thanksgiving tradition; 


the gang gathers at the local gym to work 
off dinner; Stan and Dorothy skillfully 
carve the bird of honor; twins 


Andrew already have a taste { 


Peter and 
or turkey; 
Sian, Gerald, Ellen, Chuck and the 1979 


Journal article about their family 





strong our family is, and how well 
everyone gets along,’’ agrees Jeff, 
seventeen, the son of Chuck and Jan. 

The old-fashioned Thanksgiving 
feast is still the same, complete with 
an industrial-size turkey, which takes 
twelve hours to roast (we scaled our 
recipe down to serve ten), and corn 
from their farm, which is picked dur- 
ing summer and frozen especially for 
this meal. But they have streamlined 
other details to make the weekend- 


long party more manageable. 

‘The first twenty-five or 
twenty-six years we got to- 
gether, the hostess made all 
the food,’’ says Dorothy. 
“‘Now it’s potluck.’ For sim- 
plicity’s sake, they’ve begun 
serving the Thanksgiving dinner buf- 
fet-style. Other meals have become 
less elaborate. The traditional Friday- 
night prime rib, for instance, has 
turned into pizza—it’s less fuss, 
cheaper and always a hit. The whole 
family is also eating healthier: 
They’ ve traded bacon-and-egg break- 
fasts for muffins and fruit, and skim 
milk is standard fare. Dessert, how- 





ever, is something they never skimp 
on: What would Thanksgiving be 
without pies for dessert? 

One thing that will clearly never 
change is how much the family mem- 
bers enjoy their time together. ‘‘Three 
days is not long enough,”’ says Jay, 
the son of Gerald and Lee-Ellen, who 
will take over as host next year. 

Several years ago, the oldest adults 
talked of ending the event and 
renting a lodge during the sum- 
mer for the annual get-together. 
But the cousins wouldn’t hear of 
it. ‘Our children are very, very 
determined to see this tradition 
continue,’’ says Dorothy. It 
seems that as long as there are 
Matzkes, the Matzke Thanksgiv- 
ing will continue. As Lee-Ellen 
says, ‘‘It’s about some- 
thing much bigger than a thirty- 
five-pound turkey.”’ 

—DMARIANNE WAIT 


Octasy @ Challenging Y tow Fat 
@ Moderate @ Microwave 7 Lew Calerie 


MENU FOR TEN 
Relish tray 
“Roast Turkey with Stuffing 
*Sis’s Frozen Fruit Salad 
“Doran's Dinner Rolls 
*Creamed Onions 
Mashed potatoes 
Steamed corn on the cob 
Cranberry sauce 
Green beans 
*Jan’s Pecan Pie 
*Dorothy’s Pumpkin Pie 


“Recipe given 


ROAST TURKEY WITH 
STUFFING 


pictured on page 227 

When the Matzke clan gathers 
around the holiday table, they feast 
on a thirty-five-pound roast turkey. 
We've scaled down the bird and 
stuffing to serve ten. 


Prep time: 35 minutes O 
Cooking time: 3/2 to 4' hours 


Stuffing 
5 tablespoons butter or margarine 
1¥2 cups chopped onions 
1 cup chopped celery 
1 pound sweet Italian sausage, 
casings removed 
1% cups chicken broth, divided 
2 packages (8 oz. each) 
seasoned bread stuffing 
Y2 teaspoon sage 
Y2 teaspoon thyme 
(continued on page 234) 
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Chex Part 
As easy as 


aes 
Oe 
KS 


Mix 
“2-3! 









y 
i 













ie 


ee 


I ON = 
| ae “— 
| Chex® Party Mix- <<, 
_ Shake-it up Recipe = 


Ingredients: Things you'll need: 


2 tablespoons (1/4 stick) margarine OR butter Large resealable plastic bag 

3/4 teaspoon seasoned salt Small microwave-safe bowl 

2 1/4 teaspoons Worcestershire sauce Large microwave-safe bowl 

4 cups of your favorite Chex® brand cereals Absorbent paper (like paper towels) 

(Corn, Rice and/or Wheat) Measuring cups/spoons 

1/2 cup mixed nuts Microwave oven 

1/2 cup pretzels (See package for conventional oven recipe) 


In a small microwave safe bowl, melt margarine in microwave on 
HIGH 30-45 seconds. Add seasoned salt and Worcestershire sauce 


Make rt! to melted margarine: mix well. Pour cereals, nuts and pretzels into 
™ large resealable plastic bag. Pour margarine mixture over cereal 
mixture inside bag. 
Shake rt! Seal top of bag securely. Shake bag until pieces are evenly coated. 
oO ™ NOTE: It’s ok if some seasonings stick to the inside of the bag. 
Pour contents of bag into large microwave-safe bowl. Microwave on 
Bake rt! HIGH 3 to 3 1/2 minutes.* STOP to stir every minute. Spread on 
@ ™ absorbent paper to cool. Makes a 4-cup batch. 
“These directions were developed using 625-700 watt ovens. 
ey ees 





©1991, Ralston Purina Company 
PEANUTS Characters: ©1950, 1952, 1960 United Feature Syndicate, Inc. 
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Ask and you shall receive. 


“For our FREE “VEG-ALL I'm Too Tired to 
© Cook Book,” write: VEG-ALL Offer #LH2, 
Box 19026, Green Bay, WI 54307-9026. 


VEGALL Chicken Pot Pie 


2 cans (10%4 oz. each) cream of potato soup 
1-16 oz. can of VEG-ALL or 
VEG-ALL LITE, drained 
2 cups cooked, diced chicken 
Y cup milk 
_ Yatsp. thyme 
_ Yatsp. black pepper 
2-9 in. frozen pie crusts, thawed. 
1 egg, slightly beaten (optional) 





HE AVENGERS 


ontinued from page 163 


IAT YOU CAN DO TO HELP 


reading our special report on rape, I'm sure that you, like the editors of Ladies’ Home Journal, are shocked and angered by the inadequate sentences many 
's receive and the insensitivity shown to victims of this horrible crime. But you can change that. 

» the Journal went to press, the Violence Against Women Act of 1991, a measure sponsored by Senator Joseph Biden, Jr. (D-Del.), was being readied for a vote 
houses of Congress. This law would, among other provisions, double the penalties for rapes committed on federal property and provide additional money 
lucate police, prosecutors and judges about the emotional impact of rape. We believe it is essential that this bill be approved. We urge you to send the 


ns below to your legislators, President Bush, and the Journal. With your help, this measure will pass more quickly. | know that you'll want to be part of this 











jaign—for your sake and that of all American women. Myrna Blyth, Editor-in-chief 
a Mepis ibaa ents Sra | | Ladies’ Home Journal | 
ator Representative President George Bush | Box A 
i. _ 1 1 The White House 1 | 100 Park Avenue 
ited States Senate | 1 U.S. House of Representatives! | 1600 Pennsylvania Ave., NW | |New York, NY 10017 
shington, DC 20510 ; i Washington, DC 20515 et Washington, DC 20500 i | Dear LHI: | 
ar Senator: | Dear Representative: Dear President Bush: : 
1 


e read the ‘‘Ladies’ Home | 


urnal’’ report on rape, and I 
_ shocked at the suffering en- 
red by the hundreds of thou- 
ids of women who are victims 
this crime. I urge you to sup- 
rtthe Violence Against Women 


t of 1991 (#515), which will | 


‘ndate much-needed funds to 
ht rape more effectively. 
\cerely, 


| 
! 
| 
| 
! 
1 
| 
; 
| 
| 


' I’ve read the ‘‘Ladies’ Home! | 


| Journal” report on rape, and [| | 


| am shocked at the suffering en- | 


dured by the hundreds of thou- 
sands of women who are victims | 
of this crime. I urge you to sup- | 
| port the Violence Against Women | 
| Act of 199] (#S15), which will | 
| mandate much-needed funds to\ 


| fight rape more effectively. 


| Sincerely, 


1 I’ve read the ‘‘Ladies’ Home | 
| Journal”’ report on rape, and I 
| am shocked at the suffering en- 

| dured by the hundreds of thou- 
| sands of women who are victims 
of this crime. I urge you to sup- 
| port the Violence Against Women | 
| Act of 1991 (#515), which will | 
mandate much-needed funds to | 
fight rape more effectively. 
| Sincerely, 


| 
I 
| 
| 
| 
! 
| 
! 
1 


| I’ve read your article and agree | 
that we need tougher laws 
| against rape. Please add my | 
I : I 
| name to your list of readers who | 
| have written to their legislators in | 
| support of the Violence Against | 
| Women Act of 1991. 


| Sincerely, 





a THANKSGIVING 
continued from page 228 





Vs teaspoon freshly ground pepper 
; cup chopped fresh parsley 
1 egg, lightly beaten 


frozen 
2 tablespoons butter or margarine, 
softened 





Pan Gravy 
6 cups water 
1 onion, quartered 
1 medium carrot, peeled and 
chopped 
1 celery rib, chopped 
Y2 teaspoon salt 
Turkey neck and giblets 
Ys cup all-purpose flour 


Salt and freshly ground pepper 


Stuffing: Melt butter in large skillet over 
medium-high heat. Add onions and cel- 
ery; cook until softened, 7 minutes. Trans- 
fer to large bowl. Add sausage to skillet 
and cook, breaking up large pieces with 
back of spoon, until browned, 10 to 12 
minutes. Toss in bowl with 1 cup chicken 
broth and the remaining ingredients ex- 
cept egg. Cool completely. Stir in egg. 
(Can be made ahead. Cover and refriger- 
ate up to 24 hours.) Makes 12 cups. 

Preheat oven to 325°F. Remove neck 
and giblets from body cavity. Rinse turkey 
under cold water and pat dry. Loosely fill 
neck and body cavities with stuffing. 
(Spoon any extra stuffing into shallow 1- 
quart casserole. Drizzle with remaining /2 
cup broth. Cover with foil; refrigerate. 
Forty-five minutes before turkey is done, 
place stuffing in oven.) Fold neck skin 
over back of turkey; fasten with skewer. 
Tie legs together with string. 

Place turkey, breast side up, on rack in 

roasting pan. Rub with butter. Roast 3! 
to 4/2 hours, until meat thermometer in- 
serted in inner thigh reaches 180°F. (After 
3 hours, cover breast loosely with 
foil.) Let stand 15 to 20 minutes before 
carving. Makes 12 servings. 
Pan Gravy: While turkey is roasting, heat all 
ingredients except flour to boiling in med- 
ium saucepan. Simmer 2 hours. Drain 
and set aside until ready to make gravy. 

Pour off and reserve drippings from 
roasting pan. Skim fat; reserve 3 table- 
spoons and return fo pan. Stir in flour and 

k, stirring, over medium heat 2 min- 
utes. Add pan drippings plus 2% cups 
turkey broth. Bring to boil, adding extra 
broth if necessary. Cook, stirring, until 
slightly thickened, 3 minutes. Season with 
salt and pepper. Makes about 3 cups. 












Per 3 oz. serving (with — 
Ya cup stuffing and 2 T. 


pan gravy) Daily goal 

Calories 355 00 (F), 2,500 (M) 

Total fat 17g  60gor less (F); 70 g or less (M) 
Saturated fat 6g 20gor less (F); 23 gor less (M) 
Cholesterol 100 mg 300 mgor less 

Sodium 699 mg 2,400 mg or less 
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1 whole turkey (12-14 lb.), thawed, if 


Carbohydrates 
Protein 


18g 250g or more 
3lg 55to90¢g 


SIS’S FROZEN FRUIT SALAD 





It wouldn’t be Thanksgiving at the 
Maizkes’ without this banana, berry and 
pineapple salad from Ellen Matzke Hove, 
known in the family as Sis. She makes it up 
to a month before the feast. 


Prep time: 15 minutes plus freezing O 


¥Y4 cup sugar 
Y2 cup water 
2 cups apricot nectar 
1 coniainer (10 oz.) frozen strawberries 
in syrup, thawed, undrained 
1 can (8 oz.) crushed pineapple in own 
juice, undrained 
4 medium bananas, sliced 
Pinch salt 


Bring sugar and water to boil in small 
saucepan. Reduce heat and simmer until 
syrupy, 8 minutes. Cool. Combine remain- 
ing ingredients in large bowl. Stir in 
cooled syrup. Spoon into 18 foil-lined 
muffin cups and freeze until firm, 4 hours 
or overnight. Let stand 5 minutes before 
serving. Makes 18 servings. 


Per serving Daily goal 

Calories 90 2,000 (F), 2,500 (M) 

Total fat Og  60gor less (F); 70 gor less (M) 
Saturated fat Og  20gorless(F); 23 gor less (M) 
Cholesterol Omg 300 mgor less 

Sodium Q9mg 2,400 mgor less 
Carbohydrates 23g 250 ¢ or more 

Protein Og 55to90g 


DORAN’S DINNER ROLLS 


pictured on page 226 

When cousin Doran created these cres- 
cent rolls for a 4-H Club project twenty 
years ago, she brought a batch to Thanks- 
giving dinner—and they've been a holi- 
day staple ever since. Bonus: They freeze 
beautifully up to one month; thaw them, 
wrapped, at room temperature. 

Prep time: 40 minutes plus rising - 
Baking time: 10 to 12 minutes 





1 cup milk 
Ys cup water 
Ys cup sugar 

2 teaspoons salt 
Ys cup vegetable shortening 

5 to 5¥2 cups all-purpose flour, divided 
2 packages active dry yeast 

2 eggs, at room temperature, beaten 
Y2 cup butter or margarine, softened 


Grease 2 large cookie sheets; set aside. 
Combine milk, water, sugar and salt in 



























medium saucepan; cook over medi 
heat until sugar is dissolved. Remove fr 
heat. Stir in shortening; cool until lu 
warm (105°F.-115°F.). 
Combine 2% cups flour and yeas 
large mixer bowl. Add milk mixture ¢ 
beat at low speed until just moister 
Add eggs and ¥ cup flour. Incre 
speed to medium and beat 2 minu 
scraping sides occasionally. Gradually 
in enough remaining flour until doy 
comes away from side of bowl. 
Knead dough on lightly floured surf 
until smooth and elastic, 8 to 10 mint 
adding only enough flour to keep do 
from sticking. Place in greased bowl, 
ing to grease top. Cover and let ris 
warm, draft-free place until double¢ 
bulk, about 1 hour. 
Punch dough down. Cut into quart 
let stand 5 minutes. Roll 1 quarter into 
inch circle. Spread with 2 tablespol 
butter. Cut circle into 10 equal wedi 
Starting at wide edge, roll up e 
wedge toward point. Turn ends in slig 
to form crescents. Place 2 inches apar} 
prepared cookie sheets. Repeat with 
maining dough. Cover and let rise 
doubled in bulk, 20 minutes. 
Meanwhile, preheat oven to 4 
Bake 10 to 12 minutes, until lig 
browned. Cool on wire racks. Makes 
Per roll 


Calories 105 
Total fat 4g 



















Daily goal 
2,000 (F), 2,500 (M) 
60 gor less (F); 70 gor les 


Saturated fat 2g 20gorless(F); 23 gorles 
Cholesterol 18mg 300 mgor less 

Sodium 140 mg 2,400 mg or less 
Carbohydrates 15g 250g or more 

Protein 2g 55to90g 
CREAMED ONIONS 

pictured on page 226 


Sister-in-law Lee-Ellen brings her ve 
of a favorite fall vegetable dish. To k 
the onions whole, cut an X in the 
ends before cooking. 


Prep time: 30 minutes 
Cooking time: 4 minutes 


3 pints pearl onions, peeled 

3 tablespoons butter or margarine 
3 tablespoons flour 

2 cups milk 

Y2 teaspoon salt 

Y4 teaspoon white pepper 

Ye teaspoon freshly grated nutmeg 
Ys cup chopped fresh parsley 


Bring 4 quarts salted water to bo 
large saucepot. Add onions and cook 
til tender, 7 to 10 minutes. Drain. 
Melt butter in large saucepan over 
heat. Add flour and cook 2 minutes 
crease heat; gradually whisk in milk. 8 
to boil, reduce heat and simmer 
thickened, 5 minutes. Season with 
pepper and nutmeg. (Can be m 
ahead. Cover and refrigerate sauce) 
onions separately up to 24 hours. Re| 
sauce over low heat.) Stir in onions 
parsley; heat through. (contin| 
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Save $11.00 on this award-winning a 
cookbook. Send two UPC sy rmbols & a 
a from one-pound butter cartons gs 
a iP us cash register receipt with pur- ’ 
ase price circled. Include check 

or money order for $11.95 (includes postage and 
handling) payable to: Butter Cookbook Offer 
P.O. Box 5531 
Riverton, NJ 08077-5531 


NAME 
ADDRESS 
Cl Ya STATE Se ZIP 


New Jersey residents must include appropriate sales tax. Rose’s Christmas Cookies is 
published by William Morrow, Inc., New York, NY, 10019 
Offer void where prohibited. LHJ 





Warm Broccoli 


‘N Cheddar Dip 


1 envelope Lipton Vegetable 
Recipe Soup Mix 

1 container (16 oz.) sour cream 

1 pkg. (10 oz.) frozen chopped 
broccoli or spinach, thawed and 


squeezed d 


1 cup shredded Cheddar cheese 


(about 4 02.) 


2 In 1-quart casserole dish, combine 
vegetable recipe soup mix, sour 
cream, broccoli and 3% cup cheese 

until smooth. Top with remaining Y cup cheese. Bake at 
350° for 30 minutes. Makes about 3 cups dip. 


2 é x ei ” 


@ THANKSGIVING 


continued 


Preheat broiler. Pour onions into flame- 
proof casserole dish. Broil about 4 min- 
utes, until onions are bubbly and lightly 
browned. Makes 10 servings. 


Per serving Daily goal 

Calories 120 2,000 (F), 2,500 (M) 

Total fat 5g  60gorless(F); 70 gor less (M) 
Saturated fat 3g 20gor less (F); 23 gor less (M) 
Cholesterol 16mg 300 mgor less 

Sodium 180 mg 2,400 mgor less 
Carbohydrates 16g 250g or more 

Protein 3g 55to90¢g 


JAN’S PECAN PIE 


pictured on page 227 
Because pecan pie is Stan’s favorite, one 
always graces the dessert table. This year, 
it’s sister-in-law Jan’s turn to bake her ver- 
sion of ihe down-home classic. 

Prep time: 10 minutes O 
Baking time: 45 to 50 minutes 





3 large eggs 
4/3 cup sugar 
Y2 teaspoon salt 
Ys cup butter or margarine, melted 
cup dark corn syrup 
1 teaspoon vanilla extract 
1% cups pecan halves, divided 
recipe Perfect Pastry Shell (recipe 
follows) 


Preheat oven to 350°F. Beat eggs in 
236 
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large bowl. Add sugar, salt, butter, corn 
syrup and vanilla. Stir in 1 cup pecans. 
Pour mixture into prepared pastry shell. 
Top with remaining pecans in circular 
pattern. Bake 45 to 50 minutes, until set. 
Cool on wire rack. Makes 10 servings. 


Per serving Daily goal 

Calories 455 2,000 (F), 2,500 (M) 

Total fat 26g 60gorless(F); 70 gor less (M) 
Saturated fat 9g 20gorless (F); 23 gor less (M) 
Cholesterol 93mg 300 mgor less 

Sodium 326mg 2,400 mg or less 
Carbohydrates 53g 250g or more 

Protein 5g 55to90g 


DOROTHY’S PUMPKIN PIE 


pictured on page 227 

Dorothy's piecrust is baked before filling. 
(Our time-honored trick to prevent the crust 
from shrinking: Use foil and dried beans to 
weight it down.) This pie is wonderful with 
whipped cream, if you want to splurge. 
Prep time: 25 minutes plus freezing O 
Baking time: 65 to 75 minutes 


1 recipe Perfect Pastry Shell (recipe 
follows) 
2 large eggs, lightly beaten 
1 can (16 oz.) pumpkin 
Ya cup sugar 
Y2 teaspoon salt 
1% teaspoons cinnamon 
¥Y4 teaspoon ginger 
Ys teaspoon ground cloves 
1 can (12 0z.) evaporated milk 


Prick bottom of pastry shell with fork; fre 
30 minutes. Preheat oven to 425°F. 


pastry with foil; fill with uncooked beg 
Bake 10 minutes. Carefully remove foil ¢ 


beans. (Reserve for your next pastry.) B 


7 to 10 minutes more, until crust begin: 


brown. Cool on wire rack. 

Whisk remaining ingredients in la 
bowl until smooth. Pour into pastry. B 
10 minutes. Reduce temperature to 35 
Bake 35 to 40 minutes more, until 
Cool on wire rack. Makes 10 servings 


Per serving Daily goal 

Calories 260 2,000 (F), 2,500 (M) 
Total fat llg  60gorless(F); 70 gor! 
Saturated fat 6g 20gor less (F); 23 gorl 
Cholesterol 65mg 300 mgor less 

Sodium 240mg 2,400 mg or less 
Carbohydrates 35g 250g or more 

Protein 6g 55to90g 


THE PERFECT PASTRY SHELL 


Total prep time: 10 minutes plus chillin|} 





ERE ee 
1Ys cups all-purpose flour 
Ye teaspoon salt 








Ys cup cold butter or margarine, cut 
2 tablespoons vegetable shortening 
3 to 4 tablespoons ice water 


Combine flour and salt in medium big 


Cut in butter and shortening with po 
blender or 2 knives until mixture res 
bles coarse crumbs. Sprinkle with wat! 
tablespoon at a time, tossing with 
until mixture holds together. Shape 
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cipe Soup Mix. That's because Lipton’s: ai blend of seasonings brings so much 
into the center of attention. 


nil; flatten slightly. Wrap tightly in plastic 
rap and refrigerate 1 hour or overnight. 
}On lightly floured surface, roll pastry 
ito 13-inch circle, Ye-inch thick. Trim 
dges with knife. Fit pastry into 9-inch pie 
‘ate, tucking in overhang to form ‘Y.- 
ch-high rim; flute edges. Refrigerate. 


AN’S BROWNIE DROPS 


any dozens of cookies, such as these 
yewy chocolate treats, satisfy the family’s 
unchies over the holiday weekend. Left- 
vers are packed up for the college stu- 
ents in the crowd. 
ep time: 20 minutes OW 
Joking time: 8 to 10 minutes per batch 


' bars (4 oz. each) German sweet 
chocolate 

tablespoon butter or margarine 
! large eggs 
4 cup sugar 

» teaspoon vanilla extract 
, cup all-purpose flour 
) teaspoon baking powder 
4 teaspoon cinnamon 

, teaspoon salt 

1 Cup pecans 


‘eheat oven to 350°F. Grease 2 large 
»0kie sheets. Melt chocolate and butter 

double boiler over hot, not boiling, 
ater. Or place in microwaveproof bowl 
id microwave on Medium (50% power) 


Seafood 
Cocktail Dip 


BO '*A*2 Oo ta 

1 envelope Lipton Onion Recipe 
Soup Mix 

1 container (16 oz.) sour cream 

1 can (6% oz.) minced clams or 

1 cup cooked chopped shrimp or 
imitation crabmeat, drained 

3 Tbsps. chili sauce 

1 Tbsp. horseradish 


=| Combine all ingredients; chill 2 
hrs. Makes about 21% cups dip. 


ay it up with Lipton. 


ae 
= 2: 
3 to 3% minutes, stirring twice. Cool. 
Beat eggs and sugar in large mixer 
bowl until thick and pale and mixture 
forms ribbon when beaters are lifted, 
about 5 minutes. Gradually add melted 
chocolate and vanilla; beat until well 
mixed. Add next 4 ingredients; beat just 
until well blended. Fold in nuts. Drop 
dough by teaspoonfuls onto cookie 
sheets. Bake 8 to 10 minutes. Cool 5 min- 
utes before transferring to wire racks. 
Makes 2/2 dozen. 


Per cookie Daily goal 

Calories 90 2,000 (F), 2,500 (M) 

Total fat 5g  60gorless(F); 70 gor less (M) 
Saturated fat 2g  20gor less (F); 23 gor less (M) 
Cholesterol 19mg 300 mgor less 

Sodium 21mg _ 2,400 mg or less 
Carbohydrates llg  250gor more 

Protein lg 55to90g 


DOROTHY’S BLUEBERRY 
COFFEE CAKE 


Hearty weekend breakfasts may have given 
way to lighter fare, but everyone agrees that 
Dorothy's coffee cake is irreplaceable. 
Prep time: 20 minutes O 
Baking time: 40 to 45 minutes 





2 cups all-purpose flour 

] cup sugar 

1 tablespoon baking powder 
¥/4 teaspoon salt 
Y2 cup butter or margarine 

1 cup milk 





2 large eggs, well beaten 
1 teaspoon vanilla extract 
1%2 cups frozen blueberries 


Topping 
Ya cup firmly packed brown 
sugar 
Ys cup granulated sugar 
2 teaspoons cinnamon 
Y2 cup chopped walnuts 
tablespoon melted butter 


Preheat oven to 350°F. Grease 13x9-inch 
pan; set aside. 

Combine flour, sugar, baking powder 
and salt in large bowl. With pastry blend- 
er or 2 knives, cut in butter until mixture 
resembles coarse crumbs. Make a well in 
the center. Add milk, eggs and vanilla; stir 
just until moistened. Fold in frozen blue- 
berries. Spread batter evenly into pan. 

Combine topping ingredients in small 
bowl. Sprinkle evenly over batter in pan. 
Bake 40 to 45 minutes, until toothpick 
inserted in center comes out clean. Cool 
on wire rack. (Can be made ahead. Wrap 
well and freeze up to 3 months. Thaw, 
wrapped, at room temperature 3 hours.) 
Makes 18 servings. 


—_ 


Per slice Daily goa! 

Calories 165 2,000 (F), 2,500 (M) 

Total fat 6g 60 gor less (F); 70 gor less {(M) 
Saturated fat 4g  20gorless(F); 23 gor less (M) 
Cholesterol 46mg 300 mgor less 

Sodium 202 mg 2,400 mg or less 
Carbohydrates 24g 250g or more 

Protein 3g 55to90g A 
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LIPTON’S HONEY TEAS 


EVERYON} DUZZING. 


Only Lipton lets you sit back and savor five 
delicious teas with a touch of golden honey 


You can delight in the fresh, pleasing taste of 


Honey & a 


liptoan 
and Honey & Lemon. P 





( Honey 


& LEMON ' 
TEA ’ . 
‘a 
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lipton ¢ ce 


DEC 


(FFEINATED 


LEMON 
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Or indulge in the engaging aroma of Honey 
& Cinnamon. There's even a Decaffeinated Honey & | 
Lemon to curl up with, and a fragrant herbal: 
Wildflowers & Honey. Lipton’s Honey Teas, the 


natural way to make any moment a little sweeter. 


{IE REAL TEA 
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FAMILY BUT 


LHJ TO THE RESCUE, WITH SUPER- 
HEALTHY RECIPES CREATED ESPE- 
CIALLY FOR YOU. BY MARY ABBOTT 
HESS AND ANNE ELISE HUNT 


SUPEREOODS FOR 
WOMEN 


TOO MANY WOMEN ARE TAKING 
CARE OF EVERYONE ELSE IN THE 
SHORTCHANGING 
THEMSELVES ON GOOD NUTRITION. 





Oey, 





it’s THAT TIME OF THE MONTH... 


THE CALENDAR SAYS PMS, AND YOUR BODY SAYS “GIVE ME CHOCOLATE.” WHAT'S MORE, 
YOU FEEL PUFFY, AND YOUR CLOTHES DON’T FIT RIGHT. WE’VE GOT SENSIBLE SOLUTIONS. 


SHE'S GOTTA HAVE IT 


ee ES et eS EE 
This cake is so moist and dense, you 


won't believe it’s nearly fat-free. 
Prep time: 15 minutes plus cooling 


Baking time: 45 minutes Vv 





1¥3 cups all-purpose flour 
Y2 cup unsweetened cocoa 
powder 
3 tablespoons cornstarch 
1 teaspoon baking powder 
Y2 teaspoon baking soda 
Y2 teaspoon salt 
1Y%4 cups sugar 
1 cup water 
3 large egg whites 


Y2 cup light or dark 
corn syrup 
2 teaspoons instant-coffee 
powder 
1 teaspoon vanilla extract 


Preheat oven to 350°F. Spray 9-inch 
springform pan with vegetable cook- 
ing spray. Combine first 6 ingredients 
in bowl. Whisk sugar, water, egg 
whites, corn syrup, coffee and vanilla 
together in large bowl until sugar is 
almost dissolved. Gradually beat in 
dry ingredients until just smooth. Pour 
into prepared pan. Bake 40 minutes 
or until toothpick inserted in center 
comes out clean. Cool completely. 


Invert cake onto plate; remove pan. 

For glaze: Whisk 1 cup confection- 
ers’ sugar, 1/2 tablespoons water 
and Ys teaspoon vanilla extract in 
bowl until smooth. Spread on top of 
cake. Drizzle 1 tablespoon seedless 
raspberry jam in spiral over glaze. 
Draw a knife through j jam and glaze 
to form chevron. Let cake stand 1 
hour. Makes 12 servings. 


Per serving Daily goal 

Calories 235 2,000 (F), 2,500 (M) 

Total fat 9g 60 gor less (F); 70 gor less (M) 
Saturated fat g 20 gor less (F); 23 gor less (M) 
Cholesterol Omg 300 mg or less 

Sodium 195 mg 2,400 mg or less 
Carbohydrates 56g 250g or more 

Protein 3g 55g to90g 
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Shown smaller than actual size of 
| 13% inches tall. Cx lete with bear 
and doll stand. 


pe 
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herever little Evie goes, one 
ing’s certain: her beloved “Boo 
ear” always tags along. He’s such 
timeworn fellow that it’s hard to 
elieve he was once a brand new 
ift from Grandma. Nowadays, 
is bow is long gone, and so is one 
ye...but Evie’s love for “Boo” 
as constant as ever. 

“Boo Bear and Me” is the first 
sue in the My Closest Friend porcelain doll collec- 
on, depicting toddlers with their most cherished 
yy companions, from artist Jan Goodyear. “Boo 
ear and Me” represents the centuries-old tra- 
ition of classic character dolls that so often 
ecome cherished family heirlooms. 
uality Craftsmanship in Every Detail 
oo Bear and Me” is crafted with head, arms, 
nd legs cast of bisque porcelain, skillfully 
ulpted so she may be posed with her thumb 

her mouth, then hand-painted to capture 
vies contented expression. Her hand-set blue 
es add real personality. Evie’s one-piece cotton- 
lend playsuit features a delicate floral print, 
ith pale pink collar and sleeves, trimmed with 
atching pink eyelet and tiny satin bows. Her 
eloved “Boo Bear” is crafted of terry cloth, with 
ne movable eye, and the other eye “repaired” 
ith embroidery as if by Evie’s mother herself. 

Each doll bears the sig- 
ature of the artist, is hand- 
umbered, and comes with 

matching Certificate of 
uthenticity. 

Evaluated against The 
niform Grading Standards 
r Dolls developed by the 
.shton-Drake Galleries, 
‘Boo Bear and Me” has 















44 ~ salts 
He’ SING? TEAiLY 
take him ever 








Position in | Edition | Issue 
the Collection | End Price 


*Source: April, 1991 survey of registered sales by select leading 
doll acalene nationwide. Actual resale prices may vary. 


lest triena 
Pet Fe EC SEM 


earned the Standards’ highest rating 
for artistry and craftsmanship— 
Premiere Grade. 

A Collectible Doll 

with Investment Potential 

The doll you buy today may be a 
wise investment for the future. 
Once an edition is sold out, 
those who want a doll from the 
edition must pay whatever the 
market will bear, if and when one becomes avail- 
able from dealers or at auction. That’s why fine 
collectible dolls so often sell for more than their 
original prices within only a few years of being 
issued. 

Of course, not all dolls increase in value; 
values can go down. But dolls of superior artistry 
and craftsmanship—such as “Boo Bear and Me” 
and other Premiere Grade dolls—have excellent 
potential to appreciate. 

Bear in mind that “Boo Bear and Me” is the 
first issue in an important new collection of child 
dolls, like the exceptional sold-out dolls in the 
chart below. “Boo Bear and Me” has similar 
credentials that make her potential for market 
success also seem promising. 

Recommended and guaranteed by the Ashton- 
Drake Galleries, “Boo Bear and Me” can be yours 
to cherish for only $78.00—an extraordinary value 

for a doll of this quality. To 
es order, simply complete and 
cars| mail the attached Reservation 
Certificate. But hurry. ..“Boo 
Bear and Me” is issued in an 
edition ending forever in 
1991, after which molds for 
this doll will be broken and 
no more porcelain will ever 
be cast. Order today. 


Average 
Market 
Value* 





ee ee a 
SERVATION CERTIFICATE Wikia a 
te asuTon-praxe Gatteries  ThgAsnTon-Draxe GALLERIEs Hake eesORD EE 
200 North Maryland Avenue : 
‘les, Ilinois 60648-1397 Nevember sons 
} 3 ® 
ES, please enter my reservation for “Boo Bear and Me,” _ 
Fst issue in the My Closest Friend collection. Limit: One Sigaacare ae 
ill per customer. I understand that I need SEND NO 
ONEY NOW. I will pay for “Boo Bear and Me” in four ( ) 
»nvenient monthly installments of $19.50* each, the first Name (plpase pig) ieephone 
2ing billed before shipment: x < 
ly satisfaction is unconditionally guaranteed. I ee eines Pee 
sat I may, for any reason, return “Boo Bear and Me” 
City State Zip 


ue Ashton-Drake Galleries at any time within one full y year 
ter I receive her for a refund or credit of the full purchase 
‘ice, including postage. 


“Plus a total of $3.94 home delivery fee and any applicable state sales tax. 
Please allow 4 to 6 weeks for delivery. Canadian price: $87.00 plus postage 
and handling and any applicable sales tax. 


7659 1-D88084 


BLOAT BUSTER 


The key to minimizing water retention 
is avoiding salt and, yes, consuming 
lots of liquids. This soup fills the bill. 


». Prep time: 25 minutes WVO 
2) Cooking time: 20 minutes 


1 teaspoon vegetable oil 
1 cup finely chopped onions 
Y2 cup finely chopped celery 
2 teaspoons minced garlic 
2 cups cooked white beans, cooked 
without salt 
1 cup finely diced butternut squash 
1 cup chopped carrots 
1 can (13% or 14% oz.) reduced- 
sodium chicken broth 
1 cup water 
1 strip (2 inches) lemon peel 
Ys teaspoon freshly ground pepper 
Yg teaspoon thyme 
4 cups shredded cabbage 
1 can (14 or 16 oz.) whole 





reduced-sodium tomatoes 
| teaspoon lemon juice 
Y2 cup julienned basil 
1 teaspoon grated lemon peel 


Heat oil in saucepot over medium 
heat. Add onions and celery; cover 
and cook, stirring until tender, 5 min- 
utes. Stir in garlic; cook 30 seconds. 
Add beans, squash, carrots, chicken 
broth, water, lemon peel, pepper and 
thyme. Bring to boil, reduce heat and 
boil gently, uncovered, until vegeta- 
bles are tender, 20 minutes. Add cab- 
bage; cook just until cabbage is 
tender, 5 minutes. Stir in tomatoes and 
lemon juice; return to boil. Add basil 
and lemon peel. Makes 6 servings. 


Per serving Daily goal 

Calories 155 2,000 (F), 2,500 (M) 

Total fat 1g 60 gor less (F); 70 gor less (M) 
Saturated fat Og 20gor less (F); 23 gor less (M) 
Cholesterol Omg 300 mg or less 

Sodium 251 mg 2,400 mg or less 
Carbohydrates 29g 250g or more 

Protein 9g 55g to90¢g 


BATTLING THE BULGE 


YOU WANT TO LOSE A FEW POUNDS, BUT YOU’RE DREADING THE DEPRIVATION. BEFORE YOU’RE 
TEMPTED BY A MIRACLE PLAN, TRY OUR DELICIOUS THREE-DAY JUMP-START TO GET YOU ON THE 
WAY TO HEALTHIER EATING. YOU WON'T EVEN KNOW YOU'RE DIETING. (CHECK WITH YOUR DOC- 


TOR BEFORE STARTING THIS OR ANY OTHER DIET.) 


and blend at low speed until smooth. 
- Makes 1 serving (1/3 cups). 










Per serving Daily goal 

Calories 210 2,000 (F), 2,500 (M) 

Total fat 1g 60 gor less (F); 70 gor less (M) 
Saturated fat Og 20gorless(F); 23 g or less (M) 
Cholesterol 5 mg 300 mg or less 

Sodium 181 mg 2,400 mg or less 
Carbohydrates 39g 250g or more 

Protein 13g 55g to 190g 





THE FAST-TRIM SHAKE 


CLR NN, TL 
High in bone-building calcium and 
vitamin C. Have one every morning 
with half a bagel. 


vvO 


Y2 cup frozen whole strawberries 


: TUNA WITH A TWIST 
Y2 cup plain nonfat yogurt 


Ys cup unsweetened pineapple juice Water-packed tuna is a dieter’s best 
Ys cup nonfat dry milk powder friend. Here, it’s given a lift with Ori- 
2 teaspoons sugar ental flavor. 

Combine all ingredients in blender vO 
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Total prep time: 5 minutes 





Total prep time: 20 minutes 





Dressing 
1 tablespoon lemon juice 
1 tablespoon reduced-sodium 
soy sauce 
1 tablespoon vegetable oil 
1 teaspoon grated fresh 
ginger 
¥2 teaspoon Oriental sesame oil 
Ys teaspoon freshly ground 
pepper 
Y2 pound green beans, trimmed 
1 can (62 oz.) tuna in water, 
drained 
Ys cup minced celery 
1 carrot, shredded 
2 green onions, sliced 


. Dressing: Whisk all ingredients to- 


gether in medium bowl. 

Bring large saucepan of salted 
water to boil. Add beans and cook 
until just tender, 2 minutes. Drain, 
rinse under cold water and pat dry. 
Transfer to bowl and toss with 2 ta- 
blespoons dressing. 

Add tuna, celery, carrot and green 


F onions to remaining dressing and 
S toss with fork. Serve with beans. 


Makes 2 servings. 


Per serving Daily goal 

Calories 250 2,000 (F), 2,500 (M) 

Total fat 10g 60gor less (F); 70 gor less (M) 
Saturated fat 2g 20gorless(F); 23 gor less (M) 
Cholesterol! 36 mg 300 mg or less 

Sodium 671 mg 2,400 mg or less 
Carbohydrates 14g 250g or more 

Protein 26g 558 to90g 
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YOU'LL LOVE IT IN THE BIRD. 


The top of the stove isn’t the only place you can make Stove Top” Stuffing. 
You can make Stove Top just as easily right in your chicken or turkey—for delicious, 
moist stuffing that makes any occasion more special. 


Stove Mop 


IN THE BIRD DIRECTIONS: 
SIZE OF BIRD # OF PACKAGES 
UPTO8LBS ... oie 
STOIZLBS 2. 
5 1. For each package, stir contents of Bec ieiesisesoninids packet, 1/4 
cup margarine and 1-1/2 cups hot water in large bowl. 
2. Stir in stuffing crumbs. DO NOT STUFF BIRD UNTIL READY TO ROAST. 
3. Rinse bird; pat dry. Stuff lightly with prepared stuffing; close openings 
with skewers. Roast as directed on poultry wrapper. 
4. Bake remaining stuffing in covered baking dish with bird 30 minutes. 
(Recipe also on box.) 








CHICKEN LITTLE 


(eS ED 
Fresh ginger and tangy orange peel 
spice up this quick stir-fry. 

Total prep time: 20 minutes 


wvO 


Y3 cup fresh orange juice 
Ys cup reduced-sodium soy sauce 
1 teaspoon cornstarch 
Ys teaspoon grated orange peel 
Pinch freshly ground pepper 
¥4 pound boneless, skinless chicken 
breast, sliced Y2 inch thick 
Ys cup water 
3 cups small broccoli pieces 
2 teaspoons vegetable oil 
1 teaspoon grated fresh 
ginger 
Combine first 5 ingredients in medi- 
um bowl until smooth. Stir in chicken; 
let stand 10 minutes. 
Bring water to boil in large non- 


Prep time: 7 minutes 
Cooking time: 10 minutes 


stick skillet. Add broccoli; cover and 
steam 3 minutes. Drain and reserve. 


Heat oil in same skillet over medi- 


um-high heat. Add ginger; cook 30 
seconds. Add chicken and marinade; 
cook, stirring, 4 to 5 minutes. Stir in 
broccoli. Serve with Sesame Wheat 
Noodles. Makes 4 servings. 


Per serving Daily goal’ 

Calories 155 2,000 (F), 2,500 (M) 

Total fat 4g 60gor less (F); 70 gor less (M) 
Saturated fat 1g 20gorless(F); 23 g or less (M) 
Cholesterol 49 mg 300 mg or less 

Sodium 673 mg 2,400 mg or less 
Carbohydrates 8g 250 gor more 

Protein 23g 55g to 90g 


SESAME WHEAT NOODLES 





wvO 


1 tablespoon vegetable oil 


Ya cup finely chopped green onions 
1 teaspoon minced garlic 
Ye teaspoon red pepper flakes 
8 ounces whole-wheat spaghetti, 
cooked 
1 tablespoon reduced-sodium soy 
sauce 
1 tablespoon toasted sesame seeds 


Heat oil in saucepot over medium- 
high heat. Add green onions, garlic 
and pepper flakes. Cook 30 sec- 
onds; remove from heat. Stir in hot 
spaghetti and remaining ingredients. 
Makes 4 servings. 


Per serving Daily goal 

Calories 245 2,000 (F), 2,500 (M) 

Total fat 5g 60gor less (F); 70 gor less (M) 
Saturated fat lg 20gor less (F); 23 g or less (M) 
Cholesterol Omg 300 mg or less 

Sodium 156 mg 2,400 mg or less 
Carbohydrates 44g 250g or more 

Protein 9g 55g to90g 


THREE-DAY HEAD START 


LUNCH Tuna with a 
Twist"; /2 pita bread; pear 
SNACK Grapes 

DINNER Steak Sandwich 


Deluxe: 3.02. broiled 
round steak with grilled 


peppers and onions, 1 slice 
peasant bread, 

1 tablespoon nonfat 
mayonnaise mixed with 
green onion; broccoli 
spears; orange slices 


LUNCH Ham Club 
Sandwich: 2 oz. sliced lean 


| ham on whole-grain bread 


with mustard; crudités 
(carrot and celery sticks 
with no-oil dressing); apple 
SNACK ¥ grapefruit 
DINNER Chicken Little*; 
% cup Sesame Wheat 
Noodles*; 2 cup steamed 


zucchini; /s cantaloupe, It’s 
a Snap cookie* (page 250) 


LUNCH Chef salad: 

lettuce, 2 oz. turkey, Ys cup 
red and green peppers; 

Ys cup cucumber; 2 oz. no- 
oil dressing; 2 rye 
crispbreads; frozen fruit pop 


SNACK Fig Newton and 
1 cup skim milk 


DINNER 3 oz. grilled 
swordfish; Ys cup mango 
salsa; 2 steamed flour 
tortillas; 2 cup steamed 


*Recipe given 


spinach cooked with garlic; 
Yo cup low-fat coffee 
yogurt with cinnamon 





THE MORNING MERRY-GO-ROUND 

IT’S A PROBLEM OF BUSY WOMEN EVERYWHERE: YOU SPEND TWENTY MINUTES BLOW-DRYING 
YOUR HAIR, BUT YOU CAN'T SPARE FIVE MINUTES FOR A GOOD BREAKFAST. NOW THERE’S NO 
EXCUSE FOR SKIPPING A HEALTHY A.M. MEAL WITH THIS MAKE-AHEAD MENU. 
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BEAT-THE-CLOCK FRUIT CUP 


Prepare it the night before so flavors 

blend. In the A.M., add a high-fiber 

cereal, a small bran muffin or whole- 

wheat toast—sheer energy. 

Prep time: 10 minutes plus 
standing 





vwvO 


2 cups boiling water 
2 orange-pekoe tea bags 
Ya cup sugar 
1 cup pitted prunes 
1 cup dried apricots 
Y2 cup dried cherries or dried 
cranberries 
2 oranges, peeled and 


sliced thin crosswise 


Combine boiling water and tea bags 
in medium bowl and let steep 5 min- 
utes. Remove tea bags and stir in 
sugar until dissolved. Stir in dried 
fruits. Cool. Cover and refrigerate 
overnight. Gently stir in oranges. 
Serve at room temperature or 
chilled. Store covered in refrigerator 
up to 3 days. Makes 52 cups. 


Per 2 cup Daily goal 

Calories 110 2,000 (F), 2,500 (M) 

Total fat Og 60gor less (F); 70 gor less (M) 
Saturated fat Og 20gor less (F); 23 gor less (M) 
Cholesterol Omg 300 mg or less 

Sodium 3 mg 2,400 mg or less 
Carbohydrates 29g 250g or more 

Protein lg 55¢to90g 
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The right sausage is delicious Swift Premium® 
jown ’N Serve™ sausage. Ready in just minutes on the 
ove, only seconds in the microwave. 

Swift Premium® Brown ’N Serve™ sausage. 
‘ay wait around for anything else? 


—s coeeessmeaeenenneeeeemmmmmmmemmmmmmmn mms - (i, 


2 Pre, Pu 


OWI ra ate 
. Sausage 


© ORIGINAL 








ORIGINAL 


© Microwave 





Tiaseay == Great taste — 
as without the wait. 


SWIFT-ECKRICH, INC. 
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BURNOUT 


THE LUNCHTIME DRILL. FACED WITH LIMITED CHOICES, YOU GRAB A HIGH-FAT FAST- 
JRGER—-OR WORSE, YOU SKIP LUNCH ENTIRELY AND PICK UP A CANDY BAR TO BEAT 
THE FOUR-O’CLOCK SLUMP. TOTE ONE OF OUR HIGH-CARB ENERGY BOOSTERS INSTEAD (MAKE 
AHEAD AND FREEZE IN SINGLE PORTIONS). BONUS: BOTH ARE HIGH IN IRON. 





THE BIG CHILI 


A meatless chili even a die-hard Tex- 
an would approve. (It’s spicy, but a 
dollop of yogurt cools it down.) Best if 
flavors mellow overnight. 
Prep time: 10 minutes 

Cooking time: 45 minutes 


WVO 


cups water 

cup pearl barley 

tablespoon vegetable oil 

cups chopped onions 

red or yellow pepper, diced 

tablespoon minced garlic 

tablespoons chili powder 

tablespoon cumin 

teaspoon salt 

teaspoon ground red pepper 

can (13% or 14Y%2 oz.) chicken 
broth plus enough water to 
equal 3 cups 


= WwW 
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1 can (14 0z.) original or Mexican- 
style stewed tomatoes 

1 can (19 oz.) red kidney beans, 
drained and rinsed 

1 can (15 oz.) black beans, 
drained and rinsed 

1 cup frozen black-eyed peas 


Plain low-fat or nonfat yogurt 
Toasted Corn Chips* (optional) 


Bring 3 cups water to boil; add bar- 
ley. Cook 20 minutes over medium 
heat until just tender; drain. 

Heat oil in 6-quart Dutch oven 
over medium-high heat. Add onions 
and pepper; cover and cook, stirring 
occasionally, 5 minutes. Stir in garlic, 
chili powder, cumin, salt and red 
pepper; cook 30 seconds. Add bar- 
ley and remaining ingredients. Bring 
to boil, reduce heat and simmer un- 
covered until barley is very tender 
and chili is slightly thickened, 20 min- 
utes. Serve with yogurt and Toasted 
Corn Chips if desired. Makes 8 cups. 
*Toasted Corn Chips: Preheat oven 
to 450°F. Cut 4 corn tortillas into 8 
wedges each. Bake on cookie sheet 
5 to 6 minutes, until crisp. Makes 
32 chips. 


Per I-cup serving Daily goal 
Calories 260 2,000 (F), 2,500 (M) 


Total fat 4g 60gor less (F); 70 gor less (M) 
Saturated fat Og 20gor less (F); 23 gor less (M) 
Cholesterol! Omg 300 mg or less 

Sodium 724 mg 2,400 mg or less 
Carbohydrates 44g 250g or more 

Protein 12g 55g to90¢g 


BETTER-THAN-TAKEOUT PIZZA 


Bulgur gives the crust great crunch. 

Prep time: 40 to 45 minutes 
plus rising 

Baking time: 15 minutes 





VVO® 


Dough 
Y2 cup bulgur wheat 
Water 
T¥2 cups whole wheat flour 
1 package quick-rise yeast 
1 teaspoon salt 
2 tablespoons olive oil, 
divided 
1 teaspoon honey 
¥4 cup all-purpose flour, divided 


Topping 
1 teaspoon olive oil 
2 teaspoons minced garlic 
10 ounces mushrooms, sliced 
1 pint cherry tomatoes, 
quartered 


1 package (10 oz.) frozen 
chopped kale, thawed, 
squeezed dry 

1 package (10 oz.) frozen 
chopped spinach, thawed, 
squeezed dry 

Y2 teaspoon salt 
Y4 teaspoon pepper 

1 container (15 0z.) low-fat 

ricotta cheese 
Y2 cup grated Parmesan cheese 


Dough: Combine bulgur and 1 cup 
boiling water in bowl; let stand 15 
minutes. Drain in colander, shaking 
vigorously to remove excess liquid. 
Combine whole wheat flour, yeast 
and salt in mixer bowl. Combine 7 
cup water, 1 tablespoon oil and the 
honey in saucepan; cook over low 
heat until hot to the touch (125°F.- 
130°F.). With mixer at low speed, stir 
hot liquid into flour mixture, then add 
bulgur. Add ¥2 cup all-purpose flour 
until dough is just moistened. On 
lightly floured surface, knead dough 
until smooth and elastic, 2 minutes, 
incorporating remaining flour as 
needed. Shape into ball; place in 
oiled bowl, turning to oil top. Cover; 
let rise in warm draft-free place until 
doubled in bulk, 15 to 20 minutes. 
Lightly oil two 14-inch pizza pans. 
Divide dough in half; shape into 2 
balls. On lightly floured surface with 
rolling pin, roll each ball into 14-inch 
circle; press into pans. Brush tops 
with remaining 1 tablespoon oil. 
Topping: Arrange oven racks in cen- 
ter and lowest positions. Preheat 
oven to 475°F. Combine oil and gar- 
lic in microwaveproof 9-inch pie 
plate. Microwave on High 1 minute. 
Stir in mushrooms, tossing to coat. 
Cover and microwave 2 minutes. 
Drain mushrooms; transfer to large 
bowl. Stir in cherry tomatoes, kale, 
spinach, salt and pepper. Spoon 
vegetables evenly over 2 pizza 
crusts. Spoon dollops of ricotta on 
top and sprinkle with Parmesan. 
Bake pizzas 15 minutes, switching 
pans after 7 minutes, until crusts are 
golden brown and topping is bubbly. 
Cut into wedges. Makes 8 servings. 


Per serving Daily goal 
Calories 295 2,000 (F), 2,500 (M) 
Total fat 9g 60 gor less (F); 70 gor less (M) 


Saturated fat 2g 20gor less (F); 23 gor less (M) 
Cholesterol 9mg 300 mgor less 

Sodium 600 mg 2,400 mg or less 

Carbohydrates 41g 250g or more 

Protein 19g 55g to90g {ie 
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Reynolds Oven CookingBags 





~ GIORIOUSLY © 
fe ow Vir E! 


| THAN KFULLY “THANKFULLY SIMPLE 
TURKEY 


! tablespoon flour 

) turkey size (19”x 231/2”) Reynolds” 
» Oven Cooking Bag 

) stalks celery, sliced 

| medium onion, sliced 

)0 24 pound turkey, thawed 


j2heat oven to 350°F Shake flour in 
i ynolds Oven Cooking Bag; place in 
jisting pan at least 2 inches deep. 
face vegetables in bag. Remove 
ick and giblets, rinse turkey. Lightly 
Niff, if desired. Place turkey in bag. 
se bag with nylon tie; cut 6 half- 
ich slits in top. Insert meat ther- 
jymeter through slit in bag into 
igh. Bake to 180°F or 2'/2 to 3'k 
jurs. Add "/z hour for stuffed turkey. 
nikes: 16 to 24 servings. 

ERR AE TE SGA R 


| TAKE-A-HOLIDAY HAM 
» tablespoon flour 


) turkey size (19”x 231/2”) Reynolds® 

) Oven Cooking Bag 

to 16 pound fully-cooked ham, bone-in 
| Whole cloves 


‘2heat oven to 325°F. Shake flour in 
/ ynolds Oven Cooking Bag; place in 
jasting pan at least 2 inches deep. 
| move skin; trim fat from ham, leav- § 
1a thin layer. Lightly score surface == 
ham; stud with cloves. Place ham 

bag. Close bag with nylon tie; cut 
/nalf-inch slits in top. Insert meat 
"=rmometer through slit in bag. Bake 
'140°F or 2'/2 to 3/z hours. 

ikes: 16 to 22 servings. 


t FREE recipes, write 

é Reynolds Wrap Kitchens 
). Box C-32003, Dept. A-170 
shmond, VA 23261-2003. 


Reynolds 


ences Tastier Foods 
Setigetouenal fe Microwend 
TURKEY SIZE 


Also For Hams and 
Meats Up To 24 ibs. 


2 BAGS and TIES 
19 1H. x 2312 


other quality product from the makers of Reynolds Wrap” aearanen sneaiall 









Use Reynolds’ Oven Cooking Bags to prepare both 
your holiday favorites. You’ve never tasted turkey 
so moist! Ham so flavorful! It’s simple because 
everything cooks up tender, juicy and delicious— 
all by itself. And it’s glorious because there’s no 
messy pan or oven to clean. Now that’ a holiday! 


= Real cooking. Why make it tough? 


&’? GET NO SATISFACTION 


THOSE TIMES WHEN YOU SIMPLY NEED TO DIVE IN TO YOUR FAVORITE COMFORT 

















PENNE FOR YOUR THOUGHTS 


Carbo-load to your heart's content. If 
you can’t find arugula, substitute an 
additional bunch of watercress. 
Prep time: 15 minutes 

Cooking time: 12 minutes 


vO 





1 teaspoon olive oil 
Y2 cup finely chopped onion 
2 teaspoons minced garlic 
Y2 teaspoon red pepper flakes 
1 bunch (10 0z.) spinach, chopped 
1 bunch arugula, chopp 


ed 





1 bunch watercress, chopped 
1 container (15 oz.) nonfat ricotta 
cheese 


1 teaspoon salt 
Ya teaspoon freshly ground pepper 
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Y2 teaspoon grated lemon 
peel 
1 pound penne pasta, cooked 
Ys cup grated Parmesan cheese 


Heat oil in large skillet over medium 
heat. Add onion and cook until soft- 
ened, 6 minutes. Stir in garlic and red 
pepper flakes; cook 30 seconds. 
Add greens and cook over high 
heat, stirring, until most of the liquid is 
evaporated, 5 to 6 minutes. Remove 
from heat. Stir in ricotta, salt, pepper 
and peel. Toss with hot pasta and 


Parmesan. Makes 4 servings. 


Per serving Daily goal 

Calories 590 2,000 (F), 2,500 (M) 

Total fat 5g 60gor less (F); 70 gor less (M) 
Saturated fat 2g 20gor less (F); 23 gor less (M) 
Cholesterol 5 mg 300 mg or less 

Sodium 895 mg 2,400 mg or less 
Carbohydrates 95g 250 ¢ or more 

Protein 36g 55g to90g 


GOING BANANAS 


Buttermilk sherbet is a no-guilt indul- 
gence. The sauce is berry good. 


Prep time: 7 minutes plus freezing WO 


1 quart buttermilk 
1 container (8 02.) vanilla low-fat 
yogurt 
¥4 cup light corn syrup 
Y2 cup sugar 
1 large egg white, lightly beaten 
2 teaspoons vanilla extract 
Yg teaspoon nutmeg 
1 package (10 oz.) frozen 
raspberries in light syrup, 
thawed 
Ripe bananas 





Whisk first 7 ingredients in large 
bowl. Freeze in ice-cream freezer 






FOOD . . . BUT SOME PEOPLE CRAVE SWEETS, AND FOR OTHERS, NOTHING BUT A BIG BOWL OF 
SAVORY PASTA WILL DO. WE’VE GOT SOMETHING FOR EVERYONE TO CHEER ABOUT. 


according to manufacturer's instruc- 
tions. Makes 6 cups. 

For sauce, puree raspberries in 
blender. Strain through fine sieve to 
remove seeds. Makes 1Y cups. 

For each sundae, arrange 2 ba- 
nana, sliced, in serving dish. Place 1 
scoop (/2 cup) sherbet in center. Top 
with 2 tablespoons raspberry sauce. 


Per sundae Daily goal 

Calories 225 2,000 (F), 2,500 (M) 

Total fat 1g 60 gor less (F); 70 gor less (M) 
Saturated fat 1g 20gor less (F); 23 g or less (M) 
Cholesterol 4mg 300 mg or less 

Sodium 133 mg 2,400 mg or less 


Carbohydrates 
Protein 


51g 250g or more 
5g 55g to90¢g 


IT’S A SNAP 


If you‘re going to go on a cookie 
binge, make sure you’ve got these 
light gingersnap meringues on hand. 


VvO 





Prep time: 10 minutes plus 


cooling 
Baking time: 45 minutes 


2 large egg whites, at room 
femperature 
Yg teaspoon cream of tartar 
Y2 cup sugar 
1 teaspoon vanilla extract 
Y2 teaspoon ginger 
Ys teaspoon cinnamon 
2 gingersnap cookies, crushed 


Preheat oven to 250°F. Spray 1 
cookie sheet with vegetable cooking 
spray. Beat egg whites in mixer bowl 
at medium speed until frothy. Add 
cream of tartar; beat until soft peaks 
begin to form. Add sugar 2 table- 
spoons at a time, beating 30 seconds 
after each addition. At high speed, 
beat until stiff, 1] minute more. Beat in 
vanilla, ginger and cinnamon. Gently 
fold in cookie crumbs. Drop by tea- 
spoonfuls onto prepared cookie 
sheet. Bake 45 minutes or until dry. 
Turn oven off; let meringues cool in 
oven, 2 hours. Makes 20. 


Per cookie Daily goal 

Calories 25 2,000 (F), 2,500 (M) 

Total fat Og 60gor less (F); 70 gor less (M) 
Saturated fat Og 20gor less (F); 23 gor less (M) 
Cholesterol Omg 300 mg or less 

Sodium 10 mg 2,400 mg or less 
Carbohydrates 6g 250 gor more 

Protein Og 55g to90¢g 


Mary Abbott Hess is former presi- 
dent of the American Dietetic As- 
sociation. Anne Elise Hunt is a 
home economist and food journal- 
ist. Recipes were developed by Car- 
ol Prager and Lisa Brainerd. 
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Simple Salisbury Steak 


can Campbell’s* Cream of 1 egg, beaten 

Mushroom Soup, divided % Cup finely chopped onion 
lb. ground beef 1% cups sliced mushrooms 
cup dry bread crumbs 


— 


— 


es 


In bowl, mix thoroughly % cup of the soup, beef, bread crumbs, 
egg and onion. Shape firmly into 6 patties 


2. In skillet over medium-high heat, cook patties, a few at a time, until 
browned on both sides. Spoon off fat. 
3. Stirin remaining soup and mushrooms; return patties to skillet. 


Reduce heat to low. Cover; simmer 20 min. or until done, turning 
patties occasionally. 


6 servings. 


Prep time: 10 min. 
Cook time: 30 min. 


Serving Suggestion: Pictured with steamed whole green beans. 





if 
imily Favorite Chicken & Stuffing Bake 
t 
i«g. (6 02.) instant chicken- Y; cup milk 
ivored stuffing mix 1 tsp. chopped parsley 
1p each chopped Carrot, 6 skinless, boneless chicken 
| slery and onion (optional) breast halves (about 1% Ibs.) 
‘in Campbell's Cream of Paprika 
| ushroom Soup 




















| “eheat oven to 400°F. Prepare stuffing mix according to package 
| rections, but add vegetables with seasoning packet. Combine soup, 
‘ilk and parsley; set aside. 





» 2-or 3-qt. shallow baking dish, arrange stuffing across center of 
?sh. Spoon thin layer of the soup mixture in casserole on each side of 
juffing. Arrange chicken over soup mixture; overlap if necessary. 
Drinkle with paprika. 














ur remaining soup mixture over chicken. Cover with foil: bake 
+) min. Uncover; bake 10 min. more until chicken is fork-tender. 
ir sauce before serving. 6 Servings. 


vep time: 15 min. 
ok time: 25 min. 
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Mim! Mim! Good! 


You asked 
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In the soup 


The Brown Derby is pleased to share its recipe 
for broccoli soup. Creamy and comforting, it’s 
perfect for taking the nip out of November. 





RON Crea 


Sue Bee is a natural on toast. BecatiS€ natural, 
pure Sue Bee Honey adds no cholesterol, fat, or 
salt to-your toast — just the great taste of nature's 

perfect sweetener. And Sue Bee has 1/3 fewer 

orl iConM LUT LN MO UTUCMO TM TVPORCR UE em 


y 


Ree | 
ver Sty 


TABLE SERVER 


US. Grade A White 


NET WT 120Z 
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Melt 3 tablespoons butter or margarine 
in large saucepot, over medium-high 
heat. Add 1% cups chopped celery 

(3 ribs) and Y2 cup chopped onion; cook 
until tender, 5 minutes. Stir in “% cup all- 
purpose flour and cook 1 minute. 
Gradually whisk in 2 cups water until 
smooth. Stir in 4 cups chicken broth, % 
teaspoon salt, / teaspoon freshly 
ground pepper and % teaspoon nutmeg 
Bring to boil. Meanwhile, trim and peel 

1 large bunch broccoli (1% Ib.); cut into 
3- inch pieces. Add to broth and cook, 
Stirring occasionally, 10 minutes. 
Transfer to blender in batches and pureg¢ 
until smooth. Return to pot. Add 4 cups 
milk and heat through (do not boil). 
Makes 10 cups. 


recipe index 


Here is a listing of recipes appearing in this issue, 
including those from the Journal kitchen and 
advertisements. Advertisers’ recipes appear in 
boldface. Recipes marked with an asterisk include 
microwave instructions. 


APPETIZERS 

Bourbon Wieners p. 223 

Ham Biscuits p. 208 

Seafood Cocktail Dip p. 237 

Warm Broccoli ‘n Cheddar Dip p. 236 


BREADS 


Cinnamon Rolls p. 206 
Doran‘s Dinner Rolls p. 234 


DESSERTS 

Angel Pecan Pie p. 209 

Black Raspberry Linzer Torte p. 223 
Buttermilk Pie p. 204 

Dorothy's Blueberry Coffee Cake p. 237 
Dorothy’s Pumpkin Pie p. 236 
Floating Island p. 210 

Going Bananas p. 250 

Honey Cheesecake p. 211 

It's a Snap p. 250 

Jan’s Brownie Drops p. 237 

Jan‘s Pecan Pie p. 236 

Libby’s Famous Pumpkin Pie p. 271 
Mini-Cheesecakes p. 205 

Mini Morse! Cupcakes p. 208 

Moist & Minty Brownies p. 209 

The Perfect Pastry Shell p. 236 
Portuguese Coffee-Buttercake p. 214 
Quarker" Oats and Crisco" holiday dessert booklet pp. 215-222 
Rose’s Butter Cookies p. 235 

She’s Gotta Have It p. 239 


ENTREES 

Barbecued Pork Tenderloin p. 206 
*Better-than-Takeout Pizza p. 248 
The Big Chili p. 248 

Chicken Little p. 246 

Chicken Pot Pie p. 233 










Penne for your Thoughts p. 250 

Raspberry Cornish Hens with Fresh Herbs p. 204 
Ravishin’ Ribs p. 214 

Roast-Brisket of Beef p. 213 

Roast Turkey with Stuffing p. 228 

Savory Pot Roast p. 253 

Shrimp Provencal p. 225 

Steamed Fish, Chinese-Style p. 210 
Take-a-Holiday Ham p. 249 

Thanktully Simple Turkey p. 249 

Tuna Steak with Tomatoes and Olives p. 224 
Tuna with a Twist p. 244 


MISCELLANEOUS 

Beat-the-Clock Fruit Cup p. 246 

Bloat Buster p. 244 

Creamy Broccoli Soup p. 252 

Honey Mustard Vinaigrette p. 211 

Stove Top" Stuffing p. 245 

The Fast-Trim Shake p. 244 

“Traditional Chex" Party Mix Shake-H-Up Recipe p. 229 


SIDE DISHES 

Creamed Onions p. 234 

Gingered Rice Pilaf p. 206 Sesame Wheat Noodles p. 246 
Greenhouse Vegetable Salad p. 225 Taco Salad p. 223 

Julienned Carrots and Zucchini p. 204 Vegetarian Zucchini p. 212 
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| TWO MOTHERS 


) continued from page 179 


mths.” 
oe thirty-three, was one of an es- 
tiated 4.2 million American women 
b10 gave birth this year. Not since the 
[1 end of the baby boom, in the early 
= ties, has the number of births been 
= high or the emphasis. on family 
‘ues so great. Many of the new 
(others are over thirty, like Jodie: Al- 
(st 17 percent of first births in 1988 
i re to women in this age group, com- 
red to less than 9 percent in 1980. 
Jutgoing and bubbly, with freckles 
ed a mop of curly black hair, Jodie 
jarned for a baby even before she 
irried Lou Salamone in May 1990. “I 
lilly want a big family,” says Jodie. 
“never thought I’d find someone like 
| u out there—into wanting kids, hav- 
iz a nice home.” 

Jodie first met Lou seven years ago 
iien she became a substitute teacher 
‘Saunders Trade and Technical High 
hnool, in Yonkers, a tough, economi- 
‘ly depressed town just north of New 
rk City. Lou, thirty-nine, soft-spo- 
i'n, with a wry sense of humor, is 
‘ad of the special-education depart- 
ient there. 

After the wedding, the penny-pinch- 
“3 newlyweds soon managed to put 


i 


reat Sou 


a 


Soup 


tk 


and Recipe Mix 


Spoon off fat. 





together enough for a down payment 
on a large house in Mahopac, a suburb 
about fifty minutes north of where 
they teach. 

Now, Jodie, seven months pregnant, 
proudly leads a tour of their sunny 
split-level while Lou mows the acre- 
and-a-half lot that will, he hopes, 
someday accommodate a baseball dia- 
mond and basketball court. 

The sex of the baby—which the Sa- 
lamones decided they did not want to 
know in advance—is the subject of 
endless speculation. “I think we're 
having a girl because the first name 
we could agree on was a girl’s name,” 
Lou says. But if little Gina Lee Sala- 
mone turned out to be a boy, would he 
be Daniel Louis or—Jodie’s choice— 
Dylan Salamone? 

“Dylan doesn’t sound like a baseball 
player. Danny does,” says Lou reason- 
ably. “Gabriel, maybe.” 

“They'd call him Gabe!” 

“A good baseball name.” 


When Evian Nunez learned she was 
pregnant, she ran away from home. 
Evian, sixteen, a diminutive tenth 
grader with big brown eyes and a shy 
smile, had been fighting with her 
mother about her boyfriend, José, an 
unemployed high school dropout who 
has been in trouble with the law. “My 


2 tbsp. vegetable oil 
3%-4 |b. beef round or chuck pot roast 
can Campbell’s® Cream of Mushroom 


Savory Pot Roast 


1% cups water, divided 
6 medium potatoes, quartered 
6 carrots, cut into 2” pieces 
2 tbsp. all-purpose flour 


pouch Campbell’s Dry Onion Soup 


. In 6-qt. Dutch oven, in hot oil, cook roast until browned on all sides. 


2. Stirin mushroom soup, onion soup mix and 1 cup of the water. 
Reduce heat to low. Cover; simmer 2 hr. or until meat is tender, turning 
occasionally. Add vegetables. Cover: cook 40 min. or until roast and 
vegetables are fork-tender. 


3. Remove roast and vegetables to platter. Over medium heat, cook sauce 
until slightly thickened. In cup, stir together flour and remaining %4 cup 
water until smooth. Gradually stir into Dutch oven. Cook until mixture 
boils and thickens, stirring constantly. Serve with roast. 


8 servings. Prep time: 5 min. Cook time: 3 hr. 


ps Into One Great Di 


Start with Campbell’s,” the preferred* Dry Onion Soup, and 
classic Cream of Mushroom to create simply delicious pot roast. 


Cooking with Campbell's makes any meal... 


Mim! Min! Good! 


sh. 





GHGs 
FOR SOUP. DIPS AND RECIPES 


*Preferred over Lipton® dry onion soup 
as soup & dip in a recent national taste test. 


mother wants the best thing for me, but 
I love him,” she says softly. “I go away, 
I come back, I go away again.” 

Evian is one of about five hundred 
thousand teenagers who are expected to 
give birth this year. That number re- 
mained stable throughout the eighties. 
But it ts still a shockingly high figure 
for an industrialized country, as is the 
rate of infant mortality in the U.S:: 
Nine out of every thousand babies die 
before they reach their first birthday. 

Even if they survive, the future of 
babies born to unmarried adolescents 
is frequently bleak. Their babies are 
likelier to be of lower birth weight than 
other infants, and 81 percent of these 
children will grow up in poverty. 

Evian’s mother, Benita Corniel, is all 
too aware of the problems her daughter 
will face. A thirty-nine-year-old factory 
worker, Benita brought Evian to New 
York in 1987 from the Dominican Re- 
public. Long divorced from Evian’s fa- 
ther, she lives with her second hus- 
band, Pedro, a restaurant worker, in 
Washington Heights, a predominantly 
Dominican neighborhood just north of 
Harlem. 

In the classic teenage fashion, Evian 
met José Borrome in 1989 while she 
was dating one of his friends. A short, 
muscular eighteen-year-old, José 
speaks no English, and (continued) 
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continued 


according to Evian, doesn’t like to talk 
much even when the conversation is in 
Spanish. “But he’s very lovely,” she 
says softly. “I know I like him very 
much.” 

When Evian suspected she was preg- 
nant, she confided in Jocelyn Aponte, 


the youth worker for Alianza Domini- 
cana, a community organization that 
runs programs for pregnant teens. Jo- 
celyn brought her to a nearby clinic for 
a pregnancy test. “She was scared,” re- 
members Jocelyn. “She'd say, ‘What 
happens if I see someone who knows my 
mother?’ I believe if she hadn’t spoken 
to someone about her worries, she 
wouldn’t have goi 

The couple used th control, and 
Evian had fantasi ibout becoming 
254 


FARBERWARE 
















Steel utensils. Scouring pads. 
Go ahead...make our day! 
Because only new 
Farberware Millennium 
Never-Stick”stainless steel 
cookware has a surface so 
durable, it comes with an 
unprecedented 20 year Never- 
Stick guarantee. So, give us your 
toughest...new Millennium can take it. 


MILLENNIUM 


Never-Stick™ 
Stainless Steel Cookware. 





pregnant and thus drawing José closer 
to her. “We planned it for August,” she 
says. But the reality of pregnancy was 
not so pleasant. Terrified at what her 
mother would say, she moved into Jo- 
sé’s home in the Bronx rather than tell 
Benita the news. After he was arrested 
on a robbery charge, however, Evian 
returned home. She and her mother 
have been fighting ever since. 

“He doesn’t work! How are you going 
to support the baby?” Benita asks her 
daughter angrily as she bars José, who 
is free pending his trial, from the 
apartment. 

“When I want to see my son, I'll see 
him!” José yells from outside. 

Everyone but Evian, it seems, is hop- 
ing the baby will be a boy. If the baby is 
a girl, Evian says, she wants to name it 
Angelis. “But if it’s a boy, I don’t 
know.” 





Evian’s neighborhood is plagued 
poverty and crime—particularly dr 
Last year, there were 103 mur 
there. Innocent bystanders are often | 
victims: Toward the end of Evi 
pregnancy, an eleven-year-old girl 
lived a few blocks away was shot 
wounded while opening a window 
her apartment. 

The local school district is the ni 
overcrowded in New York City. Geol 
Washington High, where Evian ij 
student, operates at 160 percent of 
pacity. Evian continued going to sch 
during her pregnancy but failed typ| 
and English and was told she wo} 
have to repeat a semester. 

Evian insists she will return| 
school after her baby is born, and § 
there until she gets her diploma. | 
she will be struggling against the o 
Thirty percent of the students who | 
tered George Washington High as | 
class of 1990 dropped out within fi 
years, and only 19 percent actua 
graduated on schedule. 

In the final months of her pregnan 
Evian is lonely and restless, confined 
the apartment by Benita, who tells | 
it is dangerous to go out by herself 
close to delivery. Evian, however, s| 
pects that her mother is just trying 
keep her from seeing José. 

“I don’t like being here alone,” | 
says fretfully. “It makes me think 
much about my problems.” 

The five-room apartment—home} 
Evian, her mother, her stepfather a 
his brother—is on the top floor of | 
aging building serviced by one u| 
small and creaky elevator. The place 
spotless, its linoleum floors and ¢ 
furniture shining. Evian’s room| 
filled with mementos of a little gi| 
short life—a plastic monkey, a souve| 
from a baptism, a decoration from 
birthday cake. 

“T just want my mother to help 
with this baby,” Evian says nervous 
“because I really don’t know anythi 
about it.” 











Jodie’s prenatal care began long beft 
pregnancy. She and Lou had been t 
ing for a baby since the wedding, 4 
after a few unsuccessful months, ¢ 
began to get worried. 

On a neighbor’s recommendati) 
Jodie became a patient of the Katon 
Medical Group, an association of d 
tors working out of a modern buildi 
about a half-hour drive from the Sa 
mones’ home. 

After extensive tests, the doctors | 
cided that Jodie might be sufferj 
from a hormonal defect that makeg 
hard for a fertilized egg to adhere| 
the walls of the uterus. They p| 
scribed the drug Clomid, and withil 
month, Jodie was (continu 
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| heirloom quality collector 
(oll in fine hand-painted 

jorcelain. Newly commissioned 
7 Princeton Gallery. aie 







































;member what it was like... 
jealing up to Grandma’‘s attic? 
bing through all those old 
|anks...and finding just the right 
};ceSsories so you could be a 
amorous grown-up! 

|Those memories are the inspi- 
|tion for Grandma‘s Attic. Created 
| doll artist Maggie Murphy, it’s 
i| issue even the most discrimi- 
jiting collector will find delightful. 
iEverything about this doll 
leaks of fine craftsmanship. Her 
etty hand decorated porcelain 
ice and her hand-tailored “dress- 
“ costume, designed just for her. 
tanding in front of a full-length 
k finish mirror, she’s the perfect 
dy.” Wearing a blue cotton dress 
ith a ruffled petticoat...and — 
ntaloons trimmed _ in. lace. — 
ypped by a fringed flowered 
iawl...and a big straw hat. Com- 
ete with a black satin shoulder 
j...and high heel shoes! 

‘The price for this imported 
indcrafted original is just $95-— 

1 outstanding value in today’s 
illector market. However, no ~ 
honey is required now. Simply 
)ail your Gallery Order by Novem- 
30, 1991. 645754 


: Guarantee 
3ecause we recognize the importance 
of seeing a new acquisition in your 
lome, Princeton Gallery ensures your 
ight to return your collector doll at 
my time within one year for either 
‘eplacement or full refund (including 
s postage). 
















































GALLERY ORDER 


(Princeton Gallery Exclusive. Please mail by November 30, 1991 


Nish to acquire Grandma’‘s Attic, crafted in fine Name 
brcelain, dressed in hand-tailored cotton and lace— 
»mplete with hardwood full-length mirror, doll stand 


PLEASE PRINT CLEARLY 














id a doll storage box. All at no additional cost. eee 
I need send no money now. | will be billed in five 
onthly installments of $19* each. City #2 == u ss State Zip 
645754 
41S $4.98 per doll for shipping, handling and insurance. Sales tax will be billed Mail to: Princeton Gallery, Studio 344 


pplicable. All orders are subject to acceptance ° 
301 North Harrison Street 
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continued 


pregnant. “They said it was unusual to 
get lucky so fast,” she says. “But I was 
like, ‘Come on, Doc, let’s get going 
here.’ ” 

Katonah Medical Group is a profes- 
sional corporation, owned by the doc- 
tors themselves, includes four 


which 


obstetricians, nine internists, two pe- 
diatricians, a general surgeon, a urolo- 
gist and a radi Such corpora- 
tions are becoming increasingly com- 
mon it mmunities, for 
reasons 1 the high cost 
of malpr to tors’ de- 
Sires for p lules 
The Salamo: te that th 

livery will cost $4 nd that th 


will pay $1,501 
cal expenses 
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-pocket medi 
ince picks up 


If you love the way non- 
stick cookware cleans, but hate 
the way it doesn’t seem to last, here’s 
great news! 
Introducing Millennium, the world’s first 
Never-Stick” cookware. It’s guaranteed 
for an incredible 20 years. And that 
means perfect Never-Stick cooking. 





’ MILLENNIUM 


Never-Stick™ 
Stainless Steel Cookware. 





FARBERWARE. 





80 percent,” says Lou. “T’ll pay the de- 
ductible, and a few things that aren’t 
covered, like the Lamaze classes.” 

Jodie is generally pleased with her 
care—the friendly nurses, the pleasant 
surroundings, the no-waiting service. 
But she is disconcerted because a dif- 
ferent obstetrician seems to be on duty 
for every visit. 

“I expected there’d be one who'd 
know me, know my history. It’s not the 
personal feeling I was expecting,” Jo- 
die says. “It’s not like the olden days.” 

This time, Jodie is examined by Rob- 
ert DiGiacinto, M.D., the obstetrician 
she has designated as “the wacky one” 
for his offbeat sense of humor. 

“The issue of weight we will skip 
iver,’ DiGiacinto teases. Although the 
coctors have advised her not to worry 

out how much she gains, Jodie, who 

always been careful of her figure, 
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is upset about the forty-five poun 
she has put on. ! 

“Presentation is good, heartbe 
good,” the doctor says, checking 
make sure the baby is growing n¢ 
mally. “But if it’s a breech, what doy 
do? A C-section!” 

“Tm afraid of being cut,” says Jod| 
blanching. 

If the doctors have been a rotati) 
cast during Jodie’s pregnancy, h 
husband’s steadfastness more thi 
makes up for it. Lou is a constant pre 
ence at every stage—the trips to t 
medical group, the visit to the hos; 
tal, the Lamaze classes where Jo¢ 
and Lou learn the techniques of nat 
ral childbirth, and the genetic couns| 
ing sessions, where Jodie, after mu 
weeping, decides to forgo amniocenj 
sis rather than run even the slight 
risk of miscarriage. 

If the child has a birth defect, t 
couple vow, they will live with 
“Lou’s worked with children wi 
problems, and I worked with retard 
children all through college,” Jos 
says. “It’s not something that wou 
freak me out.” 

Jodie’s mother, listening, nods 
agreement. “This is going to be a r¢ 
miracle for me,’ Carol Scott says. 
just hope I can let go of the baby la 
enough for Jodie to hold it.” 








Evian, who seems so young for her ¢ 
in many ways, has been very matt 
about protecting the health of her t 
born baby. She was only six weet 
along when she went for her pregnat 
test, and she has been faithful abs 
keeping her prenatal-care appointme: 
ever since. She gets her care at a cli, 
in the local hospital, Columbia Presi? 
terian Medical Center, where the n 
natal unit is one of the finest in | 
country. In fact, if Jodie’s baby were 
be born with serious medical probler 
it would be rushed to Columbia Presi 
terian for treatment. 

Like two thirds of the women wu 
give birth in Washington Heigh 
Evian has her health care paid by Mé 
icaid, the government program for lc 
income workers and welfare recipier® 
In, theory, she is free to choose any d 
tor she likes. But private obstetricic 
in New York charge from three to 
times as much as the $1,000 Medici 
maximum for a delivery. So most wo 
en wind up getting their care at 
hospital. 

The care Evian and her unborn be 
are receiving is excellent. But as a M 
icaid patient, she has to wait a U 
long time to get it—up to four hours 
her regular examinations. And 
waiting will not necessarily end wl 
she begins to deliver. Her hospital’s 
stetrics unit backs up regularly, ¢ 
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\fter about forty- 
minutes, a 
use weighs 
iin. Just under 


J 
yve pounds when 
1. beeame preg- 
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Vhen choosing 
iby-sitter, make 
you pick some- 
iin her late teens 
older,’ the un- 
' TV narrator 
i. The rows of 
bv schoolers sit 







jome women 
brought along 
ands or boy- 
ads. José, who 
‘a court date, is 
one of them. “I 
't think ['m go- 
to see him any- 
ve,” Evian says 
qrily. “T don’t 
ik he wants to 
i. He doesn’t 
;I can't talk all 
'time! It’s my 
oy, not his. My 
her is going to 
care of it.” 

/nlike Jodie, 
sin is examined 
\he same person 
i very visit—Glo- 
| Dewan, an out- 
(1g, no-nonsense 
iwife. More and 
-e =inner-city 
‘en around the 
try are getting 
‘rr obstetrical 
(2 from midwives 
'e days, due to 
get constraints 


(i 


| 













ei 


a shortage of doctors. 
Jor Gloria, Evian is not an unusually young patient. “I 


|e two thirteen-year-olds,” she says. “A sixteen-year- 


| is old.” 


osé’s few visits to the clinic have not been great successes. 
Jass that Evian brought him to turned out to be on breast- 
ling. “He was the only man—it was embarrassing,” she 
\s. When José accompanied her to an appointment with 
ria, he was reluctant to come into the examining room. 
ria succeeded in getting him inside, but she couldn’t coax 


tors frequently deliver babies in the hallway. 

yian appears for her eighth-month appointment slightly 
f breath—she climbed three flights of stairs because the 
igish hospital elevators were jammed with other patients. 
) clinic waiting room is small, functional and very crowd- 
WYoung women sit shoulder-to-shoulder on three rows of 
irs, waiting to be examined and watching an endless 
ium of videos about pregnancy, child care and delivery. 
ook at that lady—fifty years old!” says a pregnant teen, 
s2e TV shows a woman of about thirty giving birth. 
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José into listening to the baby’s heartbeat. 


emember 

when you were really good, 
dessert was too? 

Pepperidge Farm remembers. 


In your grocer’s freezer. 
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“He didn’t like waiting so much,” Evian says later. 


While they’re getting ready to become parents, the Sala- 
mones are doing everything they can to build up a nest egg. 
Besides his special-education job, Lou makes extra money 
working as a coach for girls’ athletics, umpiring baseball 
games for suburban school teams, and working weekends at 
a Yonkers community center. “I put a list down: teach, 
coach three sports, umpire and work Sundays,” recalls Jo- 


die, “and I said, ‘Af- 
ter the baby, one of 
these is leaving.” 
Jodie, who used to 
work as a depart- 
ment-store interior 
decorator, is hold- 
ing down two jobs 
herself, taking free- 
lance decorating 
assignments when 
she can find them 
and working as a 
full-time substi- 
tute teacher at 
Saunders. 

This fall, Jodie 
and Lou have de- 
cided, she will cut 
back to teaching 
three days a week, 
leaving the baby 
with her mother or 
Lou’s family, who 
live close enough to 
the school to allow 
her to continue 
breast-feeding. 

They have long 
since furnished the 
nursery: white oak 
furniture, alphabet 
wallpaper, a peri- 
winkle rug that 
turned out to look 
bluer than Jodie 
anticipated. “When 
youre pregnant, 
you can’t make up 
your mind about 
anything,” she 
says, sighing. 

Jodie rates two 
showers during her 
pregnancy. One is 
thrown by the elev- 
enth-grade cosme- 
tology students at 
Saunders, who 
stunned their sub- 


stitute teacher with a big homemade cake that had a pacifi- 


er in the middle. (Jodie has come in for some teasing from 
the male students as well—“Does your husband know that’s 


my baby?”’—while some of the girls, already mothers them- 


selves, give her advice. “There’s one really sweet girl who 
had a C-section. We’ve been talking about that,” says 
Jodie. “We have good kids, bad kids. But they all know 
about sex.”) 

Her other shower is staged by friends and relatives in the 


Salamones’ backyard, featuring (continued on page 262) 


257 








Contact Us To Stop Unwanted 


Advertising Mail. 


Most folks like advertising 
mail. They get special offers, 
sweepstakes chances, free gifts, 
good prices on things they 
can’t find anywhere else. And 
shopping by mail or phone is 
quick and simple. 


But if you're one of those 
people who would rather not 
receive advertising mail, we 
can help. 


Send us your name and full 
address and we'll tell partici- 
pating national mailers to 
remove your name from their 


mailing lists. 


After all, they want to talk to 
people who want to listen. 


™ 


Mail Preference Service 
Direct Marketing Association 
11 West 42nd Street 

P.O. Box 3861 

New York, NY 10163-3861 


City 


State 


Variation of my name 
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If you’re planning a vacation, we'd like to 
help. Listed below are Ladies’ Home 
Journal advertisers offering free booklets 
and brochures. Simply check the 

travel information you’d like, and circle 
the corresponding numbers on the 
accompanying Travel Planner coupon. 


CALIFORNIA 

1. DISCOVER THE CALIFORNIAS—ree four-col- 
or guidebook to “The Californias.” Divides the State into 
twelve different regions, each with its own special surprises. 
Send for your FREE book today. 


COLORADO 

2. COLORADO TOURISM BOARD—SK! Colora- 
do. See for yourself why Colorado is considered the best 
there is. Send for your FREE Colorado Vacation Kit. 


CONNECTICUT 

3. Classic vacation memories are waiting for you in Connecti- 
cut. Whether you choose the coast, country or city, you can 
enjoy one of our many CLASSIConnecticut Close-Ups. Make 
your next vacation a CLASSIConnecticut vacation. 


DISTRICT OF COLUMBIA 

4. WASHINGTON, D.C., WEEKENDS—from in- 
ternational treasures to some of America’s most impressive 
parks, monuments and museums—Washington, D.C., can 
show you the world. Send for a free brochure. 


FLORIDA 

5. WALT DISNEY WORLD GATEWAY... Kis- 
simee—St. Cloud—26,000 affordable accommodations put 
you closest to Central Florida’s best attractions, including Sea 
World and Universal Studios. Free vacation guide includes 
maps, lodging and attraction information. 

6. On Southwest FLORIDA’S LEE ISLAND 
COAST—You can really leave civilization behind, with 
uninhabited islands, out-of-the-way beaches, historical land- 
marks, delectable dining and numerous accommodation op- 
tions. Free vacationer’s guide. 

7. PANAMA CITY BEACH—Florida Fun at offord- 
able prices! Panama City Beach is six hundred miles closer 
and half the price! Great golf, fabulous fishing, exciting 
entertainment and great Florida vacation values! Panama City 
Beach is Florida’s closest and most affordable beach. 

8. FLORIDA’S PINELLAS SUNCOAST truly is 
Florida’s family funcoast. St. Petersburg/Clearwater has 
twenty-eight miles of white, sandy beaches. WALT DISNEY 
WORLD Resort, EPCOT Center and Busch Gardens—The Dark 
Continent are within minutes of the Pinellas Suncoast. 

9. RAMADA RESORT at the Parkwoy—592 rooms 
and suites located three miles from Vacation Kingdom and 
Epcot Center. Minutes from Sea World. Shuttle and ticket 
purchases available. Restaurants, deli, lounge and giant free- 
form swimming pool. Send for brochure. 

10. THE REGISTRY RESORT—Noples, Florida. Se- 
cluded luxury in a tropical paradise, with superb recreation 
and special children’s programs. Seven restaurants and 
lounges, and spacious Gulf-view rooms overlooking uncrowd- 
ed, sugar-white beaches. Perfect for families. 


11. Write today for ORLANDO. Go for the Magi 
for vacation information and an official visitor's guid 
with money-saving coupons! 


GEORGIA 

12. GEORGIA’S HISTORIC HEART! 
. . . Antebellum mansions, Civil War history, early 
settlements and botanical gardens. Enjoy our fairs, fe 
and year-round attractions, including an outstanding a 
museum. All this and two driving tours. Receive ou 
140-page Travel Guide. 


HAWAII 
13. ASTON at Waikiki Banyan—The perfect family 





near the beach. Air-conditioned, one-bedroom condo 
suites offer separate bedrooms and the convenience o 
plete kitchens. Free brochure. 


1OWwA 

14. HAVE THE TIME OF YOUR a 
tOWA—There are more things to see and do than y 
imagined! Send for your free visitor's guide, lowa Stat 
and calendar of events, and discover the warm and w 
ing land between two rivers. 


KENTUCKY 
15. LEXINGTON. Kentucky's jewel of a city- 
with beauty, fun and history. Lexington is more than j 
Thoroughbred Capital of the World—it’s an affordable, 
accessible, first-class meeting and convention site. 


LOUISIANA 

16. Not the same old song and dance—in Lafaye' 
seafood is fresher, the sauces are spicier, the m 
livelier, and the heritage is richer. Come to LAFA 
for an authentic Cajun experience you'll never forget! 
17. TOUR LOUISIANA’s beautifully restored 
tion homes. There are quiet lakes, pine forests, bi 
gardens and mysterious swamps. For more free trave 
mation on Louisiana’s paddlewheelers, festivals and t 
Creole dining anywhere, write for free brochures. 


NEVADA 

18. DISCOVER BOTH SIDES OF NEV 
From Lady Luck to Mother Nature, you'll find it all 
Silver State. Send for FREE travel information. 


NEW YORK 
19. CORNING GLASS See the Corning Mus 
Glass’s 3,500-year-old collection of glass, the Hall of 
and Industry’s “please touch” displays, and the fas¢ 
Steuben Factory. 


OKLAHOMA 

20. OKLAHOMA!— Spectacular scenery bathed 
shine, the perfect setting for outdoor recreation. Ho 
riding, fishing, water-skiing, boating, golf and hiking. 
class horse racing, museums, shopping, cuisine and n 
Send for your FREE vacation guide. 


PENNSYLVANIA 
21. LANCASTER COUNTY, PENNSYLV) 
DUTCH COUNTRY —Good times, good food at 
friends await you. Send for FREE 32-page visitor's ¢ 
600+ attractions, events, restaurants, shops and lo, 
22. PITTSBURGH. Spectacular fall foliage, attr! 
sports, family activities and cultural events make Pitts 
terrific weekend getaway. Send for FREE kit with 4 
visitor's guide and hotel packages. 

23. SKYTOP LODGE—«c 5,500-acre Pocon¢ 
with championship golf, skiing, tennis, indoor and 
pools, fitness center. Family plan where children 
under stay FREE in parents’ room, including meals 
restrictions apply. 


SOUTH CAROLINA 

24. CHARLESTON, S€—This 300-year-old 
city is an ideal vacation destination. Carriage tours} 
ums, antiques shops, historic homes and plantation 
charming inns and luxury hotels to beach resorts. 
25. OCEAN DUNES/SAND DUNES... 
seven oceanfront resorts from which to choose: 
Beach, SC, Wrightsville Beach and Atlantic Beach, 
offer golf packages and beach fun. 

26. FREE SOUTH CAROLINA VAC/s 
-GUIDE AND TRAVEL MAP—280 full-color 
golden beaches and championship golf, Colonial cities 
ful plantations and classic gardens. Plus dining, shop) 
an events calendar. 








LHJ TRAVEL 
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10 11 12 13 14 15 16 
PLANNER 18 19 20 21 22 23 24 25 
P.O. Box 5477 
Boulder, Co 80329-5477 Offer expires February 28, | 
Name 
Address 
City State Zip 









ed with meat, vegetables and tender oriental noodles, 


issin Foods (USA) Co., Inc 





‘ins Cup Cuisine is the world’s premiere instant noodle soup. 


‘SAVE 


25¢ 


on Cup Cuisine” 


DEALER: Invoices proving purchase of 


sufficient stock to cover coupons pre- 


sented must be shown on request. Failure 
to do so voids all coupons. Coupons may 
not be transferred or reproduced. Sales 
tax must be paid by customer. Void wher- 
ever prohibited, taxed or restricted. 
Nissin Foods will redeem this coupon 
for its face value plus 8¢ handling if used 


to purchase any flavor of CUP CUI- 


SINE. For payment, mail this coupon to 
Nissin Foods, P.O. Box 880631, El Paso, 
TX 88588-0631 


70662 600827 











irself to a classy 
ase—bursting with 
Tnese durable 
)lished-cotton totes, 
available in the Amherst floral 
pattern from Nordic House 
Designs, make delightful gifts. 





To order, call toll-free, 24 
hours a day, 7 daysa 
week, 800-722-9999. 


Please specify item number 
when ordering. 


LJ 1034 Small zip case, 
5” x 6”, $8 plus $3 p&h. 


LJ 1035 Classic zip case, 
9” x 6”, $10 plus $3 p&h. 


LJ 1036 Large zip case, 
8” x 11”, $12 plus $3 p&h. 


LJ 1037 Zip case set of 
three, above, $33 plus $3.75 
p&h. 


LH 1038 Dop case, 
11” x 5” x 5”, $24 plus $3.50 
p&h. 


On Canadian orders (U.S. 
funds only) add $5 for each 
item ordered. 


For orde:s totaling more 
than $20, please call 800- 
722-9999. 


We honor MasterCard, Visa 
and American Express. By 
mail, send check or money 
order, payable to S.E.T., for 
total amount plus postage 
and handling to: LHJ Special 
Offer/S.E.T. Distributing, 

Dept. 111-034, P.O. Box 626, 
Howell, NJ 07731. Be sure to 
include card number 
expiration date and signature 
with credit-card orders 
Vendor 
SET 
Distributing 








Cond 


Pick one of these budding 





beauty bags... or aset of 
three. These vibrant floral 
totes are perfect for makeup 


and personal items at home, 


and on weekend trips 
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SURGEON GENERAL'S WARNING: Quitting Smoking 


Now Greatly Reduces Serious Risks to Your Health. 


King Size. Soft Pack: 1 mg. “tar”, 0.1 mg. nicotine av. per cigarette by FTC method. 














































RAVEL 


N FRANCISCO FOR KIDS 


jan Francisco has all the ingredi- 
ents to enchant kids and their 
)young-at-heart parents: a setting 
at the tip of a peninsula; brilliant 
e waters spanned by bridges dotted 
h islands; brightly painted Victori- 
homes, and splashes of flowers ev- 
where. Throw in clanging cable 
s, Fisherman’s Wharf and colorful 
nic neighborhoods, and your family 
ing will never be a bore. 

Vhere to begin? Right at downtown 
ion Square to pick up the Powell- 
de Street cable car that climbs the 
’s steepest hills. Get off at the ter- 
aus by Aquatic Park and spend half 
ay exploring Ghirardelli Square (a 
ner chocolate factory), The Can- 
, where Del Monte once canned 
ches, and the creative wares of the 
2et vendors right along the water’s 
e. Street theater abounds here, and 
he weather’s warm and sunny, you 
y not want to step inside. But if you 
stop at The Cannery’s Internation- 
oy Museum, and in Ghirardelli, at 
Nature Company. The Chocolate 
tory is the place to indulge in the 
mate ice-cream sundae. 

scross the street from the square, 
nd some time at the National Mari- 
ie Museum to view ship models and 
ics. Next, climb aboard historic 
tps at the Hyde Street Pier. And for 
‘re maritime fun, Fisherman’s 


T-shirt and postcard shops. Grab a 
i, th-stretching shrimp-salad sand- 
| h; then go out on the docks to eat in 
company of noisy sea lions and pel- 
as diving for fish. It’s the next best 
g to being on the water. 

ut why settle when you can have 
' real thing? Book a cruise to Angel 
ind, preferably with bicycles and a 
oe or to infamous Alcatraz (call 
1 and White Fleet at 415-546-2815). 
jave an entire day for Golden Gate 
vk, so you don’t miss anything— 
r watching a herd of buffalo in ac- 
) to riding on the exquisitely re- 
red 1912 carousel in the Children’s 
‘yground. Experience the zen tran- 
lity of the Japanese Tea Garden, 
m amidst crowds of tourists. 

ut don’t rest here too long. Be sure 
isit the M.H. de Young Memorial 
iseum next door, with its Egyptian 
fimmy and free Saturday-morning 
} classes for children seven to 
i) lve. Also not to be missed is the 
‘idemy of Sciences, which includes 
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the Steinhart Aquarium, Morrison 
Planetarium, Hall of Natural History 
and a hands-on Discovery Room. 

Next stop: the San Francisco Zoo 
(415-753-7061), where you can view 
over one thousand animals, from the 
rare snow leopard to a white rhinocer- 
os. The zoo also has a Primate Discov- 
ery Center, a playground and a Chil- 
dren’s Zoo, where your kids can pet 
and feed baby animals. 

If biking, roller skating or just plain 
walking is your family’s thing, every 
Sunday the city’s main roads are 
closed off to automobiles—it’s a recre- 
ational heaven. And Golden Gate 
Bridge, one of the city’s enduring sym- 
bols, always has a sidewalk open to 
walkers and bikers. 

En route, stop in the Marina District 
at the Palace of Fine Arts to visit the 
Exploratorium—where people of all 
ages will enjoy over six hundred 
imaginative games, puzzles and exhib- 
its. This may well be one of the most 
intriguing places to bring the kids. In 
the Tactile Dome, feel your way 
through tunnels and slides of different 
textures—in the dark (you should 
make reservations two to eight weeks 
in advance for ages seven and up). 

While there are many more muse- 
ums to explore—from the Cable Car 
and Carousel Museum to the tiny but 
colorful Mexican Museum, at Fort Ma- 
son—save time to wander the ethnic 
neighborhoods. Chinatown’s a must for 
its exotic tastes and smells and deli- 
cious dim sum, while a hot chocolate 
and Italian pastry or meatball sand- 
wich at one of North Beach’s landmark 
coffee houses is a treat. And The Mis- 
sion District has some of the best bur- 
ritos this side of the border. 

For some _ only-in-San-Francisco- 
style entertainment, don’t miss Beach 
Blanket Babylon, the city’s longest- 
running musical extravaganza. For 
other shows, scan the Pink Pages of 
the Sunday San Francisco Examiner & 
Chronicle for special children’s events; 
and pick up a free copy of Parents 
Press at children’s retail stores, public 
libraries, or Safeway for an excellent 
monthly calendar of kids’ events. 

And before you head for Frisco, buy 
a copy of Kidding Around San Fran- 
cisco, a Young Person’s Guide to the 
City (John Muir Publications, 1989), a 
delightful, simple-to-use guidebook 
chock-full of useful tips, as well as San 
Francisco Family Fun, by Carole Ter- 
williger Meyers (Carousel Press, 
1990), which is particularly strong in 
kid-friendly dining. And pack clothing 
that can be layered—no matter how 
promising the weather, the fog can 
bring bone-chilling air in one neigh- 
borhood, while the sun blazes across 
town. —CAROL CANTER 
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Here’s what 
you do with it. 
First you cook with 
Reynolds Wrap- 





Aluminum Foil. Or line 
a pan with it. Freeze or 
simply store leftovers 
with it. 

There are a million 
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les so easy to make rice 
use Swa nson* Broth 
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adding time or trouble 
Swanson Broth can also en- 


That’s it. Same amount, same hance the flavor of vegetables (fresh or frozen) 
Che only di fference is how much potatoes (boiled or instant) everything from 
beans to pasta. 
making white rice, wild rice, So the next time a recipe calls for water, use 


pilaf, using Swanson Chicken Swanson Broth instead. It makes so many goa 
ad of water adds flavor without — things taste even better. 


Swanson Broth. 
simply makes food taste better. 


© 1991 Campbell Soup Con 
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EVERY YEAR, A NURSE IN NEW YORK 
FINDS THE TIME TO CARE 
FOR OVER 76,000,000 PEOPLE 


From her heart. 

Because while Jo remains en- 
couraged by our increasing number 
of medical breakthroughs in the fight 
against cancer, she’s alarmed by an- 
other growing number: over 76 million 
Americans will be diagnosed with 
cancer during their lifetime. 

So today, Jo serves as president 
of A Santé East: a City of Hope chap- 
ter comprised exclusively of young 
professionals. 

Together, they host numerous 
fund-raising events and raise thou- 
sands of dollars. Donations that 








ust keeps On giving 





Jo Stecher. A nurse WhO } Support our national medical center in its 
She works as care and treatment of cancer patients, and 
'n independent medical consultant. She fund extensive research efforts to find cures 
ctures on a variety of clinical subjects for life-threatening diseases. 
0 experienced nurses nationwide. She’s More and more people are 
tven travelled abroad as an invited dele- choosing to give us their time to 
ate by China's medical association. help those whose time is running 
So where does Jo Stecher—who’'s out. Please join them. Call 

‘Iso a full-time nurse at a New York City 1-800-835-5504. City 
jospital—get the energy to volunteer free With everything in your busy ae 
jme to City of Hope, a renowned medical — schedule, it just may be the most EH; 
nd research center in California? rewarding commitment you make. Ope 


Without your help, there is no Hope. 


208 West 8th St., Dept. H, Los Angeles, CA 90014 1-800-835-5504 
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: ‘ af nen AY ARITA C SONY 
L.. best recipe ts the one that lets you put £2 apa oe Ale ce 
a great meal on the table and still spend open ee ng tees 
. 3 : , r ; : chicken breast halves Premium Mexican Style 
some gualtty time with your family. Thats 2 Tbs corn oil Stewed Tomatoes 
a oa ate / * 9 2 ‘ 2 Tbs lime juice 2 Tbs chopped cilantro | 
why youll like SeW Quick Margarita ites bebes tie ciiplpea todd Nin tarom 


1 cup finely crushed Jack cheese 


tortilla chips Cilantro sprigs and 
lime wedges 


Brush chicken breasts with a mixture of oil, lime 
juice and honey, then roll in tortilla chip crumbs to 
coat. (Hint: crumble tortilla chips in blender). Bake 
for 20-25 min at 350°. While baking chicken, puree 
tomatoes and cilantro into a sauce. Remove chicken | 
from oven, top with puree and sprinkle with cheese. 
Bake again for 5 minutes or until cheese melts. 
Garnish with cilantro and lime wedges. Serves 4. 





For free recipes and information about our new recipe video, 


write SEW Fine Foods, San Ramon, CA 94583-0587. 
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Chicken. It starts with the finest canned ———— Ten ian 
; Tre Best. Ati Tre Time. 
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Style Stewed Tomatoes, ripened on the vine 

in the California sun ano rich with the eS 
zedl of mild chili RES ano authentic ev 

Me XICAN dpl ( half an hour later *® : 

dinners on the piping hot and full of We 

fi lavore everyone Ve. Try ul JOON, ano ‘e 


taste the differen: W quality make. 
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Ned DESTIN ” Select. 


Chili so rich. os thick. So full of poole 


flavor. This is new Dennison’s Select, our 







Stole chili ever. Made with a select blend 


of aes ingredients, like big chunks 
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peppers. Finally, we season with our own 





4) unique blend of spices to make chili recipes 








' like you never tasted before. 

Choose from three varieties. Hot and spicy 
OPT mse eno MO Ne eBEI Clete 
Smokehouse, aan green chilies, jalapenos and 
smoked bacon flavor. And Homestyle, a mild 
chili with quality kidney beans and diced 


Oye Oe meN a - esmaiala 's Select. 
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his toy 1s powered b 
your childs mind. 










Your child connects the track in patterns only he can imagine. 
Your child assembles the train in new and exciting ways. 
Your child explores the magic of thought. Again and again. 

invite your child to discover a playful, safe and wonderful world... 
the world of BRIO Toys. 
For more information on BRIO Toys, a free coloring book and a list 
of retailers, call us at 1-800-558-6863, ext. 3. 


Where thinking 1s childs play 





.ry the Spreckels “Easy Pour & 
Seal” carton and you'll wonder why 
someone didn’t think of it sooner! 

Reduces Spilling 

Eliminates Leaks and Prevents 
Lumping 

Reseals and Stores Conveniently 
Spreckels “Easy Pour & Seal” cartons 


are available in convenient 1 Ib., 
2 lb., and 4 lb. sizes. 


Limit one coupon per purchase of 
41b., two 2 Ib. or two 1 Ib. cartons 
“Easy Pour & Seal” sugar. Any 
stitutes fraud. No be transferr 
RETAILER: We will reimburse you the fa 
of this coupon provided you and the consu 
have complie 


all coupons mu 
where prohibit 
be reproduced, tra 
Consumer pays any tax. Cash value 
1/100¢. Spre Sugar Company, P.O. Box 
880078, El Paso, TX 88588-0078 


MANUFACTURER'S COUPON | EXPIRES 2/29/92 


5 tl 55350 


aC ctr ee 


on the purchase of either one 4 lb. 
or two 2 Ib. or two 1 Ib. cartons of 
Spreckels» “Easy Pour” Sugar. 


100327 


2 Ib. two | Ib. 
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rbhall games and a gift-opening 

ession that lasts about two hours. Jo- 
die 2 un wraps a seemingly endless sup- 
ply of crib sheets, receiving blankets, 
mobiles and sleepers. There’s also a 
car seat, not to mention the stroller 
and high chair the couple had previ- 
ously acquired. 

“God loves this baby,” Jodie says 
happily. “It’s very lucky.” 





A few weeks before her baby is due, 
Evian’s layette is still spartan—a rattle, 
a receiving blanket, a sleeper and a tiny 
pair of shoes. Her prize possession is a 
set of handknit ivory-colored bootees 
from an aunt in the Dominican Repub- 
lic. “I love all these things because 
they’re for my baby,” Evian says, 
proudly displaying them on her bed. 
Evian’s thoughts return again and 
again to José. “I want him to be in the 


“This is the first thing that ever belonged to me alone,” Evian 


delivery room so he can see what I go 
through,” she declares. But José’s fam- 
ily does not have a phone. How will 
she let him know when it’s time to go to 
the hospital? 

Benita has more practical worries— 
like how she and Pedro, who both work 
at low-paying jobs, will support anoth- 
er member of the family. If Evian goes 
back to high school, Benita may have to 
quit her job to baby-sit. 

If the family were on welfare, Evian’s 
baby would mean an automatic in- 
crease in the monthly supplement— 
from $575 a month for a family of three 
to $688 for a family of four. But a 
working couple—even a working couple 
making the minimum wage—cannot 
get that financial aid. And as long as 
Evian is a minor living at home, she 
and her baby cannot qualify for welfare 
independently. 

José wants Evian and the baby to 
move in with his family, a situation 
that might allow her to get welfare. But 
the teenager still dreams that José will 
get a job and an apartment for just the 
three of them. “His mother treats him 
like a baby,” she says crossly. “Why 
doesn’t she tell him he should support 
his family?” 


The maternity unit at Northern West- 
chester Hospital Center calls itself 
“Small Wonders.” it delivers more 
than eighteen hundred babies a year, 
to couples like Jodie and Lou. “It has a 
fabulous reputation—people swear by 
this hospital,” Jodie says. Northern 
Westchester also has plenty of ex- 
tras—special kitchens with juice and 
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ice cream for guests, a place for dads to 
store a bottle of champagne, storks on 
each door that announce the new 
baby’s name and sex. 

Yet after a “dream pregnancy,” Jo- 
die’s delivery turns into something of a 
nightmare—two days of contractions 
in which she is admitted to the hospi- 
tal, discharged and readmitted. By the 
second day, all thoughts about natural 
childbirth are long gone. 

“She was not liking the pain,” says 
Dr. DiGiacinto. 

The doctors decide that if the baby 
doesn’t arrive by eleven-thirty AM., 
they’ll resort to a caesarean. “Come on, 
Jodie,” the nurses, Barbara Ross and 
Rosemary Stevens, tell the frightened 
patient as the deadline approaches. 
“You can do it!” Finally, while the ob- 
stetrician is washing up for the sur- 
gery, the baby’s head begins to appear. 
At eleven thirty-three AM. Daniel 
Louis Salamone enters the world. He 
weighs seven pounds, fourteen 


ounces—and he is equipped, Lou notes 
happily, with an outfielder’s large 
hands and long fingers. 

“Never again,” Jodie moans. 

“So much for the five bedrooms,” 
Lou jokes. “We’re moving into a 
condo.” 

Within a few days, however, Jodie 
has amended her resolution to “wait- 
ing a year before we try again. 

“J pinch myself and pinch him to 
make sure we’re both real,” Jodie says. 
“I waited so long for a baby.” 

Jodie’s only regret is that she didn’t 
fully experience her new baby’s birth. 
“You got to see everything, Lou,” she 
says. “You'll always have that memo- 
ry. All I saw was my stomach.” 

Lou leaps up and heads for the door. 
“Tll be right back!” he promises. Min- 
utes later, he returns, clutching nearly 
one hundred newly developed pictures 
he had taken of Daniel’s emergence 
into the world. 

“Now you get to see it, too,” he says. 


Evian began to feel contractions on 
July 15, more than two weeks before 
her due date. 

“Its nothing—women feel like this 
during the last month,” Benita says 
when Evian crawls into her mother’s 
bed for comfort. But the next night, the 
contractions are only three minutes 
apart. Benita takes her daughter by cab 
to the hospital. They arrive about two 
forty-five A.M., and Evian gives birth to 
a six-pound girl just two hours later. 

“Youw’re stronger than I was,” Benita 
tells her proudly. 

Evian decides to call her black- 


























haired baby daughter Sheila, a le 
minute entry in the name sweepsta Re 

“This is the first thing that ever | 
longed to me alone,” says Evian, cw 
dling her daughter. ; 

José arrives at the hospital the née 
afternoon, bearing a pile of presents- 
box of bottles and nipples, a used stro 
er, little T-shirts and bibs. To Evia 
they are treasures—proof that Ja 
really does care for her. 

“I’m leaving,” Benita says, getting 
from her chair next to Evian’s bed. 

“Why?” Evian demands. 

“You know why,” her mother ¢ 
swers, glaring in José’s directi¢ 
Evian begins to cry. 

The week little Sheila arrives is 
hottest of the summer, and in 
crowded neighborhood of Washi 
Heights, the temperature seems es 
cially unbearable. 

Several days after she has left 
hospital, Evian is sitting with her 
daughter in her mother’s bedroom. “ 


says, cuddling her daughter. 


baby is perfect,” she says. “But eve 
thing else is a mess.” Benita is refus 
to allow José into the house. Evia 
siding with José, who has won 
heart by promising he will buy Shé 
a dress. 

After a few days of arguing, the te 
ager leaves her weeping mother ¢ 
moves in with José and his fa 
once more. 

‘Tve run away again,” 
shamefacedly. 

So far, her life as a mother, a4 
from her own parent, has been 
more restricted than her pregna 
Following Dominican tradition, w 
views new mothers as especially frag 
Evian is not supposed to go out at ni 
or in the rain, or eat certain foods, 
avocados, for at least a month. 
the time is up, she says, she wan 
stop breast-feeding as well. “It hurts 
much,” she says, making a face. 

For Evian, as for so many other té 
age mothers, nothing is resolved. 


she g 





does not know whether she will g 
welfare, what she will do with S 
when school starts, or where she | 
live permanently. “My mother is cry) 
but what can I do?” Evian say. 
know I owe her a lot, but I love Jo 

She strokes Sheila’s hair, a 
the stuffy room, and smiles. “I 
know what you'll be when you g 
up,” she tells her daughter. “I 
know I want the best for you.” 

The little girl grabs her mother’s 
ger and gurgles happily. | 


Gail Collins is a columnist for . 
York Newsday. 
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| nOW TO 
ELIMINATE TSKS. 


’ Don’t work. € 















Don’t play. 


. Don’t eat 





Don’t drink. 


| 
| Don't sit. 2 
| 


f 
| Don't kiss. 





Don’t cry. 


Don't live.. 


or 
Use Wisk. 


Life’s full of tsks. That's 
why Advanced Action Wisk® 
laundry detergent dissolves 
adhesive bonds which 
lock dirty, oily, everyday 
tsks to clothes, to get your 
whole wash clean. 

To eliminate tsks, don’t 
change your life. Use Wisk. 








Keeping your pets healthy and happy. IA salute to 
our favorite animals If Table talk: Test your nutrition |.Q. 


GREAT AMERIGAN DOGS AND UAlS Fie 


hat are the most coveted pets in 
the U.S. right now? Probably 
every kid in America is clamor- 
ing for one of the appealing 
polka-dot pooches who starred 
in last summer’s big re-release 
from Disney, 10] Dalmatians. The 
fabled firehouse dogs scampered 
from twenty-fourth place to nine- 
teenth in the American Kennel Club 
registry in the last year. Leading the 
prize pedigree list, though, is the 
cocker spaniel, followed by Labrador 
retriever, poodle, golden retriever and 
Rottweiler. As for felines, the first 
five among purebred fanciers are the 
Persian, Siamese, Himalayan, Maine 
coon cat and Abyssinian. 

Top dog—and cat—however, is 
still the mixed breed; these affable all- 
purpose pets outnumber exotic types 
in our homes by five hundred to one. 
Why else would we thrill to the ad- 
ventures of Morris, Benjy and Bingo, 
who were rescued from the pound and 
found stardom? 

Hollywood dog trainer Boone Narr 
“‘discovered’’ Bingo after a three- 
month search for ‘‘a dog that could 


LET'S DISH 


So you think you know all about your 
pet's palate. Test yourself with this nutri- 
tion -quiz from the experts at Comell 
University’s Animal Health Newsletter. 
The answers should help you provide 
healthier meals for your pets. 

1. Dogs tend to eat more in cold weather 
LITLF 

2. Dogs tend to eat more when there are 
other dogs around [_|T[_] F 

3. Dogs prefer a) canned food b) raw 
meat ¢) home-cooked meat d) dry food 
4. Given a choice, dogs would eat 
364 





belong to anybody, that you could 
have in your yard.’’ Why do mutts 
make great performers? They have a 
special energy, Narr says, and they’re 
eager to please. Bingo, who’s a girl, 


a) one meal a day b) two meals a day 
¢) all day long 

5. Healthy cats tend to stay the same 
weight __]T_]F 

6. Cats eat more when there are other 
cats present [_]T(]F 

7. The preferred feline food is a) meat 
b) fish c) mice 


ANSWERS 

1. True (remember to provide extra food 
for dogs kept outside in cold weather— 
in spite of that thick coat). 2. True. Even 
the owner's presence can increase inter- 






By Nina Keilin 
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DALMATIANS ARE MOVING UP, 
BUT MOST PEOPLE ROOT FOR THE 





# UNDERDOG (AND CAT)—LIKE 


MORRIS, BENJY AND BINGO 


by the way, won him over because 
“*she cocked her ear a certain way, 
and she had that look in her eyes.”’ 

That’s just the way we feel about 
our own special pets. 


est in food. 3. a) (Dogs also prefer differ- 
ent flavors over familiar ones.) 4. No 
answer is correct, but c) is dosest to the 
truth. Once-a-day eating is not natural 
and in large breeds may contribute to 
gastric torsion, a fatal condition in which 
the stomach gets twisted and bloated. 
5. False. Cats eat more and reach weight 
peaks in October and November and 
January and February, lose weight in 
April and May and July and August. 
6. False. Cats are completely different from 
dogs in this regard. 7. b) for indoor cats; 
outdoor cats prefer mice. 


Adapted from the Cornell University Animal Health Newsletter. 53 Park Place. 8th Floor. New York. NY 10007. 








ARE CATS SMARTER 
THAN DOGS? 





THEY RE SELF- 
CLEANING ANIMALS. 
The act of grooming is more 
than just keeping clean. 
When a cat _ her 
fur,she 


CURIOSITY IS AN 
INTELLIGENCE TEST. 
You can teach a dog. But a cat 

teaches herself. She'll work 
on. something until she 
figures out 












how to solve ¥oid maybe } 
‘it, like opening trying to 
a door. keep cool “Ss 


(the evaporating ig 
saliva functions like ~ 
our sweat glands). 


And it’s not 
just reflex. Cats 
observe, and then 





act on Cats also are very 
informa- fastidious about their-- 
tion. waste. They cover it 

| In fact, many over, reducing odor. It's _~- 


a form of pro- 
tection; they. 
dont want i 
their scent _ 2 
to attract 

bigger, stronger cats. 


people feel cats 
}are so perceptive 
(they can predict 
|changes in weather 


| 


/or sense when their owner 


| is going on vacation. 





| ’ THEY INSTINCTIVELY KNOW THEY NEED MEAT 


That's why your cats should eat 
Iams Cat Food® Iams contains more 
meat protein than the 
leading supermarket cat 
food. 


)meat. Unfortunately, some try to 
| impose the Leer eg: dal He 
|same diet on ga Ty 
| their cats, But ef 


| Many humans are cutting back on 


x 





we knowcats 4 A a’ But you won't find 
are carnivores. ** hy lams at the supermarket. 
They're supposed - | oT lams is sold only at vet- 
to eat meat. Sean erinary offices, pet stores, 
| However, . Z feed stores and other 
the leading supermarket cat food 4“ === =” special places. 


‘is primarily grain and vegetable So, if you're in 
/products, with very little meat. It | the market for the best cat food, 
‘isn’t the same and your cat knowsit. | get out of the supermarket. 


©1991 The lams Company 


For a free sample and valu- 
able coupons worth over $4, 


call 1-800-255-4738. Ext. 224. 


KITTEN FOOD 
WItwCea ie 


IAMS 


TREAT HER LIKE A HUMAN. 
FEED HER LIKE A CAT. 








































gi ELIZABETH TAYLOR 
continued from page 177 


Velvet on. Her life story fascinates, too, 
with more cliff-hangers than fifty soap 
operas. Right there, in the headlines, 
she’s won battles against addiction, 
weight gain and illness. She’s lost love, 
only to find it again—and again, and 
again and again. “I believe my come- 
back is a victory for anyone who has 
ever felt unloved, unwanted and inef- 
fectual,” she said after one weight loss. 

Now nearing sixty—her birthday is 
February 27—Taylor is whirling through 
a roster of activities that could exhaust a 
starlet half her age. She’s raising money 
for AIDS research and education. And 
she’s been touring the stores to promote 
her new perfume, White Diamonds, 
which she hopes will smell—and sell—as 
smashingly as her first fragrance, Eliza- 
beth Taylor’s Passion. 

In an era when so many celebrity 
scents have simply evaporated, an es- 
timated $100 million worth of Passion 
has been bought. And even though it 
costs $175 an ounce, it’s one of the ten 
best-selling fragrances in _ history. 


Taylor stands to make as much if not more money as a cosmetics queen than as movie royal 


Asked to explain her success, Taylor 
turns wry: “It has lily of the valley in 
it,” she has said. “Brides use that in 
their bouquets. That’s probably why 
I'm so attracted to it.” 

It’s just that sort of self-deprecating 
humor that allows Taylor to weather 
crises that might swamp the rest of us. 
If she could bottle her survival skills, 
she could probably market them for a 
lot more than White Diamonds perfume 
($200 an ounce). But she’s not just kid- 
ding, of course, about her urge to 
merge; as the Journal went to press, 
Elizabeth Taylor Hilton Wilding Todd 
Fisher Burton Warner was planning 
her eighth trip down the aisle (counting 
Richard Burton twice) on October 6. 

The groom: her beau of almost three 
years, construction worker Larry For- 
tensky. The place: Michael Jackson’s Ne- 
verland Valley Ranch, in Santa Ynez 
Valley, California. Elizabeth met For- 
tensky at the Betty Ford Center, in 1988, 
when he was there fighting drug and 
alcohol dependency, and she was bat- 
tling an addiction to prescription drugs. 
When Taylor announced her intentions 
in late July, many outsiders were 
amused or even amazed that the Holly- 
wood queen would marry a commoner 
after the likes of the world-famous Bur- 
ton or U.S. Senator John Warner. They 
couldn’t understand what she saw in 
thirty-nine-year-old Larry. 
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Those who know them both were 
more enthusiastic, however. Liza Min- 
nelli said: “I’m thrilled for Elizabeth. 
I wish her much happiness.” Leading 
hairstylist and friend José Eber said he 
was delighted with Taylor’s choice. 
“Larry is a very warm, generous guy,” 
explained Eber. “He’s a great friend.” 
Merv Griffin agreed: “I’ve known 
most of the men she’s married, and I’m 
really happy for her on this one.” 

And if the groom was ordinary byHol- 
lywood standards, the ceremony cer- 
tainly wasn’t intended to be: About 
one hundred guests were invited, in- 
cluding the Ronald Reagans, the Greg- 
ory Pecks, George Hamilton, Roddy 
McDowall, and all of Elizabeth’s 
kids—and their families. 

At press time, the elaborate wedding 
plans reportedly included a Valentino 
dress flown in from Rome, tables deco- 
rated with exotic orchids and ice sculp- 
tures, nothing less than Roederer Cris- 
tal champagne ($135 a bottle) and 
“Here Comes the Bride” played by a 
symphony-size orchestra. 

But even before her wedding an- 
nouncement made headlines, Taylor 


was back in the public eye. White Dia- 
monds, a floral scent accented with a 
rhinestone bow on every bottle, is being 
boosted with an estimated $20 million 
campaign by its purveyor, Parfums In- 
ternational Ltd., a division of Elizabeth 
Arden. Taylor is appearing in stores in 


several cities, and on TV via a movie-. 


style black-and-white commercial. The 
spot features Taylor, awash in real dia- 
monds—one of them hers, the thirty- 
three-carat Krupp diamond ring that 
Richard Burton gave her. “These have 
always brought me luck,” she purrs toa 
handsome young man as she tosses a 
diamond earring into the pot during a 
high-stakes card game. 

As an ambitious businesswoman, 
Taylor is already test-marketing a line 
of makeup and planning a collection of 
skin-care products. She stands to earn 
as much if not more as a cosmetics 
queen than she ever did as movie royal- 
ty. And why not? After all, as brand 
names go, they don’t come with any 
higher recognition. When Parfums In- 
ternational did public opinion surveys 
before making a deal with Taylor for 
Passion, they found that her “positive 
awareness” factor jumped right off the 
charts. “She has tremendous appeal for 
both men and women,” says Tom Mo- 
loney, vice-president of marketing. 
“She has taken the worst life can dish 
out and has overcome it all. She’s lived 



























many lives. She’s conquered eve 
thing. She’s incomparable.” 


and personal tragedies, nothing e 
seems to stop Elizabeth Taylor. 
over the years health problems h 
slowed her down—she’s had twenty 
erations, been hospitalized as many 
thirty times and most recently suffe 
from bronchitis—she always boun 
back. Twice she has surprised even 
doctors, surviving life-threate 
pneumonia in 1961 and again in 19 
The latter was such a close call that 
media staged a death watch ou 
Saint John’s Hospital, in Santa Mon) 
at one point, doctors weren’t sure sk 
pull through. But soon, with more 
fifty thousand cards and hundred 
flower arrangements flooding the 
pital, one of her doctors came ou 
announce she was out of danger, dec 
ing, “She’s a great fighter.” In typ 
Taylor fashion, she sent a witty n 
sage to the waiting throng. “Id ¢« 
out and wave to you, but I’m not w 
ing my balcony attire.” 
Taylor even managed to trump 
tabloids, which had incorrectly reg 


ed among other things that she 
been drinking in her hospital rq 
“She goes where angels fear to tre 
marvels Merv Griffin. “A lot of pe 
would have run from all the bad j 
licity, but she stands her ground 
sues them.” Taylor’s suit forced 
National Enquirer to make a pv 
apology and pay her a settlement 
damaging her image. How much 
it? Her lawyer would only comm 
that his client was happy with 
amount—and that she was never 
to be happy with anything small. 
Not long ago, however, the no 
umphant Taylor guaranteed laugh 
many comics. While married to S; 
tor Warner, the star had bloated, 
by the early eighties, reached her 


time top weight of just over | 
pounds. A catty joke made the roy 
among Washington women: “W 
spent half our lives wishing we c 
look like Elizabeth Taylor, and 1 
by God, we do.” Realizing she ha 
diet, Elizabeth put a picture of 
portly self on her refrigerator ¢ 
She heard, she said, that Debbie R, 
olds, Eddie Fisher’s first wife, had : 
Taylor picture on her fridge, 
“Well, if it works for her,” 
Elizabeth, “maybe it will work for : 
It did. Sixty pounds later, there 
was, back in the spotlight, in a 
six dress, her skin smooth (contin 
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i ELIZABETH TAYLOR 

continued 

i firm, that celebrated bosom on dis- 
play with nary a noticeable sag—and 
not long after, a diet book booming on 
the best-seller list. Since then, as she’s 
confronted illness and stress, Eliza- 
beth’s size has fluctuated again—but 
mostly remained within a healthier 
range. Some observers suggest that 
plastic surgery must have contributed 
to her current look. Taylor’s publicist, 
denies that Elizabeth’s had any. 

Taylor admits, however, to her 
past battle with prescription drugs and 
alcohol. In the last eight years, she’s 
made two trips to Betty Ford to try to 
deal with her addiction. Since her last 
visit, when she met Larry, Taylor says 
she’s remained drug-free. (Last year, 
the three doctors who had allegedly 
overprescribed drugs for her were in- 
vestigated by the Los Angeles District 
Attorney’s office, and while no charges 
were brought, the Medical Board of 
California has set a tentative hearing 
date to pursue the matter.) 

Now, as she nears her seventh de- 
cade, Elizabeth is reinventing her life 
yet again. Her acting career is not ex- 
actly racing along; her last TV outing, 
Sweet Bird of Youth, in 1989, received 
poor ratings. Still, they can’t take away 
her best-actress Oscars, for Butterfield 
8, in 1960, and Who’s Afraid of Virginia 
Woolf?, in 1966. And besides, she’s al- 
ways said that acting was just some- 
thing she fell into, propelled by her 
hard-charging mother. “The truth is, I 
was never very ambitious.” 

The Taylor allure goes beyond act- 
ing; it emanates from Elizabeth her- 
self. Part of it, of course, is her match- 
less beauty. While she’s no longer a 
tremulous teenager, she still looks like 
a knockout when she wants to—and 
her name regularly appears on lists of 
the world’s most beautiful women. Her 
charisma also comes from a tremen- 
dous lust for life. Joseph L. Man- 
kiewicz, who directed her in Suddenly, 
Last Summer, recalled, “She was the 
reverse of other stars... For her, liv- 
ing life was a kind of acting.” 

Certainly Elizabeth’s romantic histo- 
ry has been more dramatic than any 
screenplay. At eighteen, she married 
hotel heir Nicky Hilton, thinking she 
would play the all-American wife. Then 
came husband number two, British 
actor Michael Wilding, and a turn as 
the sophisticated woman-of-the-world. 
Next came producer Mike Todd, and 
soon Taylor found herself cast as a be- 
reaved widow. Eddie Fisher followed, 
and Elizabeth played Wicked Tempt- 
ress to Debbie Reynolds’s Snow White. 
Her theatrical grand passion, of course, 
was Richard Burton, but even that 
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burned out. Then came Senator 
Warner, and now Larry Fortensky. 

While her husbands may come and go, 
two things remain constant in Taylor’s 
life: her children and her friends. Her 
four kids—actor Michael Wilding, thir- 
ty-eight, Christopher Wilding, a thirty- 
six-year-old film editor, Liza Todd Tivey, 
a thirty-four-year-old sculptor, and Ma- 
ria Burton Carson, a twenty-nine-year- 
old homemaker—adore her. They come 
running to the bedside when she’s ill or 
whenever else they’re needed. 

Listening to her speak of them, it’s 
easy to understand why she’s managed 
to keep their devotion. “I regard and 
respect their privacy,” she told LHJ, 
“as much as I do my own. I admire my 
kids as people. They’re individuals 
with individual lives. We’re very good 
friends. I would never drop over at 
their house without calling, and they 
call me before they drop over here. It’s 
a mutual respect. I think because of 
that, we’re much closer.” 

Taylor is close to the Fortenskys, 
too. Last summer she stood by them as 
if they were already her own. When 
Larry’s fifty-eight-year-old mother was 
dying of cancer in August, Elizabeth 
stayed close to her bedside. She even 
canceled interviews and photo shoots 
so that she would be there to comfort 
him at the end. 

Elizabeth also takes comfort from 
her friends. She has rarely lost one to 
a feud, and some, like Roddy 
McDowall, who calls her Bessie, have 
been chums for life. Says Merv Griffin: 
“She’s one of the most compelling peo- 
ple you'll ever meet. She’s loyal to her 
friends and doesn’t change friends.” 

She’s known for never having a tru- 
ly bad word to say about anyone. She 
can be sharp, but she rarely cuts oth- 
ers deeply, and she doesn’t hold a 
grudge. Even Kitty Kelley, who 
trashed her in her book Elizabeth Tay- 
lor, The Last Star, comes in for only 
moderate retaliation. “ve never har- 
bored hate,” Elizabeth has said. “I'd 
like to have broken Kitty Kelley’s 
kneecaps, but nothing severe 
... Maybe just one kneecap.” 

We look at Elizabeth Taylor’s life, 
and it tells us: So you’ve gained a hun- 
dred pounds, you can take it off. You 
can be at death’s door, and you can get 
better. You can be an alcoholic, you 
can be addicted to every drug known to 
the Physician’s Desk Reference, and 
you, too, can come clean. You can be 
devastated with grief at the loss of 
loved ones, and you can carry on. You 
can lose a great love and know another 
one will come along. The Taylor mes- 
sage is the most powerful one of all— 
optimism with a capital O. There is 
always hope. That is the real secret of 
her survival. 
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than sixteen hundred youngsters, mo 
abducted by noncustodial parents. Far 
ilies pay only for expenses; donatior 
cover mailing costs and phone bills. 
ley’s chief reward comes each Mothei 
Day, when, in addition to cards from h 
own three children and twenty-ty 
grandchildren, her mailbox overfloy 
with messages from the kids she’s foun 
lovingly addressed to “Gramma.” 


ARIZONA 


Twenty years ago, Betty DellaCorte-Ryan w) 
an interior decorator with a lovely ho 
two daughters—and an abusive, alcoh 
ic husband. Again and again she left hi 
only to return. It wasn’t until she joi 
Al-Anon, for relatives of alcoholics, th 
she found the strength to leave him aj 
to rescue others. 

In 1973, she opened the nation’s 
treatment center specifically for victi 
of domestic violence. Today, at fifty-eig 
she is the guiding force behind a group 
organizations that provide shelter 
women and their children; guidance 
children of troubled homes; and co 
ing for abusers. “I continue my journe 
she says, “learning more every day.” 


ARKANSAS 


Jo Ann Cayce is a one-woman Salvati 
Army. While raising four children of f 
own, she feeds and clothes the poor ow 
her home in the rural town of Thornt 
and helps however she can: finding me 
cal care, shoes or eyeglasses—even lo 
ing prom dresses from a cache she kee 
in her closet. 

Cayce, fifty-nine, supports her ope 
tion with her own funds and recei 
donations of money, food, clothes 
medicine. “I don’t peddle religion,” s 
Cayce, “but if I did, I would tell 
world not to fear anything in life. Pr 
lems are solved just one step at a tim 
the right direction.” 


CALIFORNIA 


“The sky isn’t the limit—there is no lim 
insists Marilyn Hamilton. The forty-two-ye 
old Fresno woman ought to know. Or 
Hamilton was a beauty queen, a hi 
school teacher and a daring athlete, | 
one summer day in 1979, a hang-glid) 
accident left her a paraplegic. 

In need of a wheelchair, Hamilton) 
belled against the cumbersome moc 
then available. So she and two frie! 
designed a lightweight wheelchair cal 
a Quickie, and formed a company 
manufacture it. 

With her own Quickie—which hel) 
promote the development of wheelck 
athletics—Hamilton could comp 
again: She is a two-time national Wh; 
chair Tennis Champion (continu 


LADIES' HOME JOURNAL - NOVEMBER 


| 





e 





TALK 'Td Your Kip 
ABOUT DRINKING 


EFORE HE GETs HIs 
IRST SET OF WHEELS. 








































| Surprised to It features a series 
vear you should of informative 

ye talking about guides written in | | 
trinking to a kid conjunction | 
vho's mastering with prominent | | 
| bike rather than & authorities on | 
| car? Don't be. children, family 





e At Dacian Busch, we lan onnseiinie nd alcohol research. 
ge, the sooner parents teach The guides cover everything 
eee, their kidstherespon- | from the effects of peer pressure 
5 ©) sibilities of drinking, | and recognizing A 
=@ the more likely it is teenage drinking (Rais 
me the kids will decide problems to drinking ard acne 
3@" not to drink before and the community resources avail 
they’re of legal age—and to able to you and your kids. It’s easy 
lrink wisely, if they @itemiam to get the guides. For copies, just 
hoose to drink, "WYQHeUaey call 1-800-359-TALK. 
vhen they become adults. | | Once you read Family Talk 
With this in mind, we've devel-| About Drinking we're confident 
yped an educational program eaicd youll see just how helpful the 
family Talk About Drinking. | programcan be. 





















Anrheusey-Piusch, Ine: 


©1990 Anheuser-Busch, Inc. St. Louis, MO 


=e 


ia AX AER RICAN HEROINES 







i two-time silver-medal winner in the 
ympic Disabled Ski Championships. 


COLORADO 


For thirty-five years, Marian Melville and her 
husband, Ralph, have opened their 
hearts—and their Aspen ski lodge—to 
people who need not only a place to stay 
but someone to care. 

Though they had six kids of their own 
to raise, they always managed to squeeze 
in one more. One was a thirteen-year-old 
girl who came home from school to find 
that her parents had deserted her; anoth- 
er, an adolescent girl whose single, alco- 
holic father, could no longer cope. 

Melville, sixty-one, also gives her adult 
guests room, board and work to help 
them get back on their feet. Says she, 
“There is no one that God cannot restore.” 


CONNEC RICH fT 


After her mother killed herself in 1988, 
Naomi Panza, thirty-two, found she couldn’t 
shake an intense feeling of failure. 

“You are left alone asking yourself, 
‘Wasn’t my love good enough” ” she says. 
After a year of therapy, the Hamden 
resident attended a meeting of a support 
group and soon became a tireless advo- 
cate for other survivors. She appears on 
radio and TV talk shows, and has 
organized several other support groups. 

“I am determined to end the tragic 
destruction of lives that is often a legacy 
of suicide,” she says. 


DELAWARE 


Thanks to Carolyn Lantz Jackson—and a huge 
horse named Bachelor Beau—dozens of 
Wilmington’s disabled children are be- 
coming stronger and steadier. 

Throughout her career as a riding in- 
structor, Jackson, fifty-five, occasionally 
coached disabled students. Seeing how 
riding improved their balance and confi- 
dence, Jackson launched a program just 
for the disabled. Since 1985, some thirty 
young riders have graduated. “My big- 
gest reward,” says Jackson, “is to see the 
smiles on the kids’ faces.” 


DISTRICT OF 
COLUMBIA 

Burned out after years as a nurse in 
inner-city ics and hospitals, thirty- 
six-year-old Maria Gomez left Washington, 
D.C., to. earn a master’s a deere in public 
health. She couldn’t stay away, though, 
and in 1989, she pacar ned to establish 
a clinic offering low-cost obstetric and 
pediatric care to the city’s Spanish- 
speaking women. 

Gomez and her staff give checkups, 
teach birth control and parenting, hand 
out car seats and smoke alarms, help 
9270 
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patients find baby-sitters, jobs and apart- 
ments. “I realized there was a lot to do 
and that I could do it in a nonbureaucrat- 
ic.way,” says Gomez. 


FLORIDA 


Marjory Stoneman Douglas lost most of her sight 
before TV entered the American house- 
hold. But this remarkable 101-year-old 
woman, once a suffragette, has never 
been behind the times. She began fight- 
ing to protect the Florida Everglades in 
the early 1900s, and her 1947 book, The 
Everglades: River of Grass, changed the 
nation’s perspective of that fabled region; 
it was not a swamp, but a vital part of 
south Florida’s fragile ecosystem. Now 
these acres are a national park, and 
Douglas still lobbies for their mainte- 
nance and protection. 

As if that weren’t enough, she has been 
a newspaper columnist and a playwright 
and has written an autobiography, Voice 
of the River. “I don’t like to be bored,” 
she says. “And just being old doesn’t 
scare me.” 


GEORGIA 


Four years ago, Barbara Chamness was the 
director of an arts council in Atlanta. 
But at forty-eight, she took an entirely 
new path. She founded Childkind, an 
organization that finds homes for ba- 
bies with AIDS and cares for them in 
two group homes. AIDS might have 
remained someone else’s problem had 
Chamness not read about a little girl 
who was dying in the hospital where 
she had been abandoned. Chamness de- 
cided to bring her home, and quit her 
high-profile job to become a full-time 
mother again. 

With her own money, Chamness, who 
is divorced, bought a house in Atlanta 
and converted it into a group home; a 
second home followed in Savannah. 

Some might think her work is depress- 
ing, but not Chamness. “It is impossible 
to be around children without having a 
sense of happiness,” she says. 


HAWAII 


Since Westerners arrived in Hawaii two 
centuries ago, the islands’ culture has 
been suppressed almost into extinction. 
Hokulani Holt-Padilla is working hard to bring 
it back. 

The forty-year-old mother of three is at 
the forefront of a Hawaiian renaissance. 

“I want to eradicate the stigmas Ha- 
walians were raised with,” she says. 
“They have reason to be proud.” She 
teaches Hawaiian to children, directs a 
Hawaiian-language preschool, teaches 
hula, lectures on Hawaiian history and 
serves on numerous cultural boards. 

“The more people understand about 
each other, themselves and their past,” 
she says, “the more they’re able to appre- 
ciate and exist together in harmony.” 


IDAHO 
Donnalee Velvick was only eleven—and inh 
twelfth foster home—when she vowed} 
herself: “If I ever get out of this mess, ] 
spend my life taking care of kids.” 
Now, at forty-nine, Velvick is mom 
fifty-eight children and young adu 
with physical, emotional or learning di 
abilities. They live with her in Ho 
House—west of Boise, in Nampa. Th 
came to her because their parents didi 
want or couldn’t handle them, or beca: 
they were ineligible for other help. Abo 
half graduate to independent livi 
while the others spend their lives wi 
Velvick, who has two grown children 
her own. Hope House opened in 19 
after Velvick bought and renovated 
abandoned schoolhouse. Now she hasse 
en buildings and a volunteer staff of te 
In all, Velvick has been mom to nea 
three hundred. “The kids here say th 
get hugs,” one ten-year-old boy told h 
when he arrived three years ago. “T’ 
seen hugs before, but I’ve never had one 
Now he has plenty. 


ILLINOIS 


Eleven years ago, Judy Panko Reis and hj 
fiancé were brutally attacked on 
camping trip in Hawaii. He died, and 
quarter of Reis’s skull was crushé 
damaging part of her brain. The criy 
was never solved. 

Reis, now thirty-nine and a resident 
Wilmette, has limited use of her left l¢ 
and her left hand is partially paralyz¢ 
but she has become a powerful spokesp 
son for the disabled. 

After relearning how to walk, reg 
write, eat and dress, then marrying ai 
having a son, Reis took on the outsi 
world. In 1989, she and twenty-five o 
ers picketed the regional transit au 
ty’s office with their wheelchairs, wa 
ers, canes and crutches. They receiv 
much media attention and conving 
transit officials to extend appa 


















service to more of the handicapped; 
was also appointed to several tran 
agency boards. 
“A good percentage of us have been 
wheelchairs and have struggled to ¢ 
out of them,” says Reis. Thanks to f 
own struggles, progress for the hanj 
capped should be a little easier. | 


INDIANA 


Terri Moore was mad; her rural commun 
of Center Point, near Terre Haute, w 
becoming a garbage dump. When Ez 
Coast investors bought a local landf 
“We were literally besieged by truc 
with millions of pounds of garbage frd 
New York, New Jersey and Pennsyl\ 
nia,” she says. 
So Moore, thirty-five, founded Hi 
siers Opposing Pollution of the Envir¢ 
ment (HOPE). HOPE (continue 
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Libbys Famous Pumpkin Pie 
] pkg. (15-0z,) Pillsbury 1 can (16-0z.) LibbyS" 1/4 tsp. ground cloves 
All Ready Pie Crusts Solid Pack Pumpkin 1 can (12 fl-oz) 
2 eggs, lightly beaten 1/2 tsp salt undiluted Carnation* 
3/4 cup granulated sugar 1 tsp.groundcinnamon _Evaporated Milk 
1/2 tsp. ground ginger 


Prepare pie crust according to package directions for filled 
one-crust pie using 9-inch pie pan. Twist edge as shown* Mix 
filling ingredients in order. Pour into crust. Bake in preheated 

ven 15 minutes. Reduce heat to 350°F Bake additional 
40-50 minutes or until knife inserted near center comes out clean. 
necessary, cover the edge of the crust with aluminum foil to 
prevent excessive browning.) 
Cool; garnish if desired. 


*Trim dough even with outside edge of pan, 
brush edge of crust with egg white. Cut six 
1/4"-wide strips from 
remaining dough. Twist 
hvo strips together and 
place along edge of crust, 
pressing lightly to secure. 
NOTE: Bake pie on pre- 
heated heavy-duty cook- 
ie sheet only when using 


metal or foil pie pan 





No Burning. 


* Uniquely designed as two pans in one, 
with a pocket of insulating air that 
prevents baked goods from burning. 


© Made with Baker’s Secret® non-stick 
coating for perfect ‘‘turnouts”’ 
every time. 





© 199] EKCO Housewares, Inc. 
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members formed a “dump patrol” that 
tracked the refuse arriving ten hours a 
day, six days a week. They soon discov- 
ered something truly disgusting: Many 
garbage trucks were “backhauling”— 
that is, dumping trash, then returning 
East loaded with food. 

Moore got out her new camcorder and 
videotaped maggots inside a refrigerated 
truck waiting to deliver fresh food. Her 
stomach-turning videos helped convince 
Congress to pass legislation to forbid 
such use of these refrigerated vehicles. 


IOWA 

Youngsters who are victims of sexual 
abuse carry the wounds into their adult- 
hood, and Jane France, forty-one, was no 
exception. Molested as a child, she sought 
272 
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EKCO Introduces 
NEW Best Results™ 
Insulated Bakeware. 
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A quality EKCO® product 


No Sticking, 






° The only bakeware guaranteed not 
to burn or stick. If you follow your 
recipe for baking time and temper- 
ature and your cookies or other 
baked goods burn on the bottom 
before the top is done, EKCO will 

refund the cost of your ingredients. 


counseling from a Sioux City clergyman. 
He encouraged her to “re-enact” with 
him what her uncle had done to her. 
Under his care for three years, she be- 
came bulimic and anorexic, and tried 
suicide three times. 

Ultimately she took the therapist, the 
Reverend Mark Robert Laaser, to civil 
court, since such sexual exploitation was 
not then a criminal offense in Iowa. After 
a highly publicized trial in 1989, she won 
a $404,000 judgment against him for 
medical negligence. 

But France’s fight wasn’t over. “It was 
incomprehensible that we had laws for 
stealing property, but no law against sexu- 
al abuse by a professional,” she says. 
France lobbied hard, and in May, Iowa 
became the eighth state to enact sucha law. 


KANSAS 


Working with severely retarded pre- 














schoolers, Linda Weir-Enegren became co 
vinced that their true potential wasn 
being realized. So twenty years ag 
Weir-Enegren founded Rainbows Uni 
ed, a school designed to teach these 
dren such basic survival skills as how 
feed and dress themselves and spea 
more clearly. The organization is now 
United Way agency that has helped mo 
than fifteen hundred children. 

Weir-Enegren, now forty-four, hg 
also taken severely handicapped 
dren into her home in Wichita. Fix 
children ranging from nine to eighte¢ 
currently live there. She says simply, 
saw a need, and I saw a hurt, and 
thought I could help.” 


KE Nie Cicy 


Belinda Mason died on September 9, fall 
to the disease she battled so valian 
But although Belinda Mason succum 
ed to AIDS, she was never d 
feated by it. The thirty-three-year-o 
newspaper reporter contracted the HI 
virus through blood transfusions durin 
childbirth in 1987. For the next fo 
years, she lectured around the count 
trying to bring a sense of urgency at 
compassion to those who thought AID 
could never touch them. “It is Americé 
sons and daughters dying . . . people li 
us,” she said. 

Mason knew that her very “ordina 
ness”—she was married to Steve Carde 
a college teacher, and was the mother 
two—made her a nonthreatening mé 
senger. But when President Bush a 
pointed her to the National Commissi 
on AIDS, she made it clear that she wag 
crusader for all people with AIDS. Wi 
her strength sinking rapidly last s 
mer, she wrote the President, urging 
not to endorse mandatory testing 
health-care workers. That, she said, ‘ 
create the false illusion that people 
AIDS are a threat to others.” 


LOUISIANA 


Ten years ago, chemist and microbio/ 
gist Wilma Subra left the had worked 





research firm where she had worked 
fourteen years. To the tough-min 
mother of three, it was a question 
doing the right thing. The company hi 
sent her to New York to analyze cc 
taminants in homes along the badly p 
luted Love Canal for the Environment 
Protection Agency (EPA). But wh) 
homeowners asked questions, the El 
told her to keep quiet. “I was appalle: 
she says. “That’s when I knew [had to 
something.” 

Subra borrowed $50,000 to set up 
laboratory in New Iberia. “Someo 
needs to be working on the side of t 
citizens,” she says. Subra does so, a 
she’s helped start more than sixty en| 
ronmental groups. | 

Now forty-eight, Subra has initia’ 



























of Louisiana’s environmental legislation and is pushing 
federal legislation to regulate oil and gas waste. 


AINE 


| Philbrook rises every morning at two forty-five to begin her 
ied job at a news transcribing service. At one P.M., she 
‘ts her unsalaried job at the Aroostook Micmac Council (for 
‘Micmac Indians) and often stays until nine P.M. Philbrook, 
-five, who’s married and has two children, is president of 
council, and she sets up housing, fuel or drug-abuse- 
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Hien Kathy Levin 
( into a class- 
Cn of inner-city 
"3, she binds 
r hands and 
2, blindfolds and 
@s them. Then she asks them to imagine being trapped 
ta disabled body. “Soon they see that they have the 
(er to change the lives of people who are trapped,” 
#5 Levin, thirty-four. 

-» begins “Magic Me,” Levin’s brainchild, which pairs 
tetwise kids with residents of nursing homes. Sharing an 
Wr a week together, thousands of these odd couples form 
ifs of companionship. “Kids with negative attitudes feel 
i they matter,” says Levin. 

. Jhen she’s not making her magic in Maryland, Levin does it 





on Broadway; she was one of the producers of the recent hit 
revival of Gypsy. 


MASSACHUSETTS 


Five years ago, post-doctoral fellow Margot 0 Toole exposed a major 
scientific fraud at the Massachusetts Institute of Technology 
(MIT)—and paid dearly for it. The immunologist discovered 
that a superior had falsified key findings in a published paper, 
and decided that she had to let higher-ups know. For her 
forthrightness, she lost her job, her home and her standing in 
the scientific com- 
munity. “Nobody 
wants you around 
after you do some- 
thing like that,” 
says O'Toole, thir- 


less, she was dis- 
missed amid deri- 
sion from her peers. 
Though her hus- 
band kept his re- 
search job at Tufts, 
the sudden cut in 
income meant that 


4 ty-nine. After MIT 

ve and Tufts Universi- 

ty pronounced her 

emember i lcharpen! shout 


_ pestering Dad for a puppy and 
__ settling forsome goldfish? 
pera oct _ Pepperidge Farm remembers. | nme he 


three children had 
to leave their 
home and move in 
with her mother. 
O’Toole took a job 
answering phones 
at her brother’s 
moving company to 
make ends meet. 

But justice won 
out in the end. Con- 
gress, the Nation- 
al Institutes of 
Health, and the Se- 
cret Service con- 
ducted investiga- 
tions and ultimate- 
ly determined 
O’Toole’s charges to 
be valid. Academic 
journals are now re- 
examining their 
publishing stan- 
dards in light of the 
disgrace. 

“Being a whistle- 
blower is a lowly 
and messy job,” 
says O’Toole, now a 
cancer researcher 
at the Genetics In- 
stitute, in Cambridge. “But it’s an absolutely necessary one.” 


MICHIGAN 


Detroit’s Delores Bennett has four grown children, but she’s the 
“adopted” mother of hundreds more who are struggling to 

survive in the city’s gang- and drug-scarred North End. 
Bennett’s North End Youth Improvement Council, which she 
runs from her home, organizes troubled kids into sporting 
teams, encourages them to go to college and sets up jobs for 
them with local merchants. She has also (continued) 
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convinced the kids to convert a garbage- 
filled lot into a playground, patrol their 
own neighborhood, plant vegetable gar- 
run errands for senior citizens. 

“The drug dealers are killing our na- 
tion. They’re killing our young people,” 
says Bennett, fifty-nine. “You can’t let 
up on them.” 


MINNESOTA 


It’s one thing for teens to enroll in a 
treatment program and emerge clean 
and sober, but quite another to return to 
the same school, where they first started 
abusing drugs or alcohol. 

That’s where Barbara Schmidt's school 
comes in. Three years ago, Schmidt, now 
thirty-seven, founded an academy in 
Minneapolis for students who have 
kicked a chemical dependency. Tuition is 
free to the twenty-eight students at 
PEASE (Peers Enjoying A Sober Educa- 
tion) Academy—a name the students 
thought up—as long as they have com- 
pleted a treatment program and are try- 
ing to stay clean. 

“People, especially chemically depen- 
dent adolescents, need encouragement 
and support to become who they’ve al- 
ways wished to become,” she says. 


Miss tS'S TRarl 


In 1983, when she first opened the door 
at the Tutwiler Clinic, in the Mississippi 
Delta, and found fourteen patients wait- 
ing there, Anne Brooks knew she’d found 
her place. 

After receiving her degree in osteo- 
pathic medicine, Brooks, a former nun, 
wrote to small towns without doctors. 
Tutwiler, a town of 1,361 with a median 
income far below the poverty level— 
responded. “It was like the Lord said, 
‘Annie, here’s your clinic.’ ” Previous doc- 
tors never stayed long in the poverty- 
stricken community. 

Today, over seven thousand patients a 
year are treated at the clinic, says fifty- 
three-year-old Brooks. Half of them don’t 
have medical coverage and cannot pay. 
The clinic, with a staff of twenty-five, 
gets Medicare and Medicaid payments, 
and donations from all over. “The sad 
truth is ate nat people who don’t have mon- 
lot of pride don’t get 
shes ays 


MISSOURI 


Throughout her daug 


eae 
aens ana 


ey and have a 


medical care,” 


ters’ grade-school 


years, Nancy Fuchs, of Columb la, says she 
volunteered at the “Kool-Aid and cook- 
ies” level. But when her older girl started 


junior high in 1986, Fuchs was hit witha 
case of anxiety about drugs and alcohol. 

So Fuchs, forty-four, went to West Ju- 
nior High School with a simple idea. 
Parents Network was born that fall with 
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over sixty-five parents. Members pledge 
that all gatherings at their homes will be 
chaperoned and drug- and alcohol-free, 
and that they will always know their 
children’s whereabouts. They also com- 
pile a list of each other’s phone numbers, 
and are encouraged to verify arrange- 
ments for their children’s social events 
with one another. 

To date, more than five hundred par- 
ents at West belong; other schools in the 
state have networks with an estimated 
three thousand members. “Deep down, 
kids really do want limits,” says Fuchs. 


MONTANA 


When someone dials the Animal Welfare 
League in Laurel, the phone rings in Vicki 
Brester’s home. She gets more than twen- 
ty-five calls a day reporting abuse, lost or 
found pets, and animals that are sick or 
injured. People ask what to do about a bat 
trapped in the house, a starving stray 
horse, sheep tangled in barbed wire, or a 
pet alligator who is too big for the family 
bathtub. Brester, who often drives to 
the rescue, was once called on to corral 
an abandoned flock of peacocks. 

The thirty-nine-year-old mother of three 
provides documentation of abuse cases 
and tries to persuade the county attorney’s 
office to press charges; when she helped get 
fifty starving horses away from their own- 
er, she made headlines. 

Brester and her husband—who, along 
with their own kids, often have one or two 
foster children—long ago turned the ga- 
rage into an animal shelter. “People 
should consider it a privilege to have an 
animal,” declares Brester. 


NEBRASKA 


A rare lung disease forced Carol Baumert to 
take a leave from teaching art, her career 
of twenty-five years. But instead of stay- 
ing at home, Baumert, now forty-eight, 
began volunteering at a soup kitchen in 
her hometown of Lincoln. It was a time 
when farming families all over the Mid- 
west were losing their land; many were 
homeless and desperate. 

Bothered that the people she served 
had no place to go between meals, Bau- 
mert persuaded the owner of a downtown 
storefront to let her use the space. With 
donated kitchen equipment and food 
from farmers, local restaurants and su- 
permarkets, Baumert and other volun- 
teers opened Stone Soup—a place where 
up to sixty people could get a hot meal 
and spend the day. “My message was 
simple,” she says. “This can happen to 
anyone, even you.” 


NEVADA 


On a cold night four years ago, a home- 
less woman froze to death in a Las Vegas 
vacant lot. Most people paid little atten- 
tion, but for Michele Serra, a thirty-six-year- 
old producer of documentaries, the wom- 
























an’s death was a call to action. ‘ 
She bought one hundred skeins of ya 
to knit warm clothing for the homele 
When she saw that she needed help, s 
sent press releases to newspapers and’ 
stations. People responded in droves, a 
in six weeks, she had a thousand se 
mittens, gloves, scarves and hats re; 
for distribution at Christmas. 
Since then, Warm Fuzzies, as she 
her group, has donated over sixty- 
hundred items to needy people in 
Vegas. “It’s this person-to-person cari 
that makes it special,” she says. 


NEW 
HAMPSHIRE 


In their thirteen-year relationship, 
Donahue’s ex-husband was convicted 
times for threatening her life. He h 
her at gunpoint and at knifepoint, 
once crashed his car into hers when 
was driving with their two children. 
took the kids and fled in 1988. They h 
lived in six places since, but her husb 
has tracked her down each time 
has moved. 

Thirty-year-old Donahue learned 
to trust anyone. But voting offic 
wouldn’t let her register last April w 
she refused to give them her street 
dress. Donahue took the matter to co 
“I wanted to exercise my constitutio} 
right to vote,” she says, “for my sake, 
children’s sake, and the sake of othe 

She won. Last November, the ju 
overruled a state law and let her regis 
giving her address to one official o 
who cannot reveal it. A bill passed by 
state legislature will waive the ad 
requirement for others who are runn 
for their lives. 


NEW =JE Ris: Ey 


Roxanne Black, a twenty-year-old coll 
student, felt devastated when she 
diagnosed five years ago with sys 
lupus erythematosus, an incurable a 
immune disease in which the body, 
tacks its own healthy tissues. 

Black began a search for anot 
teenager with lupus—someone ‘ 
could share her fears and dreams. 
contacted several organizations 
formed a support group, but fromn 
than two hundred people, no one her 
emerged. 

So Black created Long Distance I 
—a pen-pal network for people \ 
catastrophic illnesses. In 1989, she 
her idea to newspapers and magaz 
and set up shop in her tiny bedrooi 
Ventnor. 

In three years, Black has matche' 
more than two thousand people fror 
fifty states as well as other count 
“T’ve learned that you can take a negé 
situation and turn it into a positive ¢ 
she says. (contin 
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W MEXICO 


cute name could be from a Disney 
Peanut Butter and Jelly Preschools. 
dd the word therapeutic, and you’ll 
ize that these are places with a very 
jus Purpose —rescuing entire fami- 
from the cycle of poverty. 
hild-development specialist Angie 
), forty-five, co-founded and single- 
dedly runs the Peanut Butter and 
7 Therapeutic Preschools. Located in 
aquerque and Bernalillo, the schools 
e close to four hundred families a 
.. Ajl are poor; some parents are 
rded or mentally ill; some are addicts 
onvicts; many just can’t handle the 
3s of daily life. 
e program offers a combination of 
, learning and extensive therapy. 
ers from the school go to families’ 
es, help them shop, take them camp- 
d visit the older children’s schools. 
ple love their families,” Vachio says, 
sometimes they just need help.” 


W. YORK 


Officer Yolanda Lugo, twenty-four, 
driving home over New York’s Ver- 
o-Narrows Bridge late one night 
spring after her shift had ended. 
m Lugo glanced at her rear-view 

r, she saw that a car had pulled over 
a man was climbing the abutment, 
two hundred feet above the ground. 
‘o screeched to a stop and ran back 
vestigate. After a few minutes of 
d conversation, she climbed the 
te grade herself. 
esaid, Tve gota lot of problems, and 
‘Ido, too.’ He said, ‘What problems? 

don’t have any problems.’ ” 
was wrong: Lugo had been diag- 
four years earlier with Hodgkin’s 
, a cancer that affects the lymph 
. She’d been through surgery, che- 
erapy and radiation treatments. 
told him I have cancer in my neck, 
*t, lungs, liver and stomach. I told 
how one doctor gave me six months 
veand another one said I shouldn’t be 
9. Itold him the cancer was in remis- 
. And I told him that while I had a 
lline to solve my problems, if he 
t jump, he had the rest of his life to 
his out.” 

e unexpected sharing of grief 
xed. The man began pouring out his 
bles. Lugo listened and talked. “I told 
I would be his friend, and I would 
» him get help.” It took an hour, but 
man began to back down the abut- 
it; by then, other officers and para- 
ics were at the scene. True to her 
d, Lugo visited the man in the hospi- 
that night before she finally went 
1e to sleep. 


























The next morning the story was all 
over the papers. Officer Lugo was a hero 
and nicknamed Blue Angel. 


NORTH 
CAROLINA 


Among the women who cut, clean and 
bag chicken in the processing plants of 
rural North Carolina, a common com- 
plaint is carpal tunnel syndrome, a pain- 
ful disorder of the hands and wrists 
caused by the repetitive motions in their 
work. But when pain prevented the wom- 
en from working, the company paid no 
benefits. 

That struck Sarah Fields Davis as an injus- 
tice. Davis is the director of the Center for 
Women’s Economic Alternatives, and she 
could be kin to Norma Rae, the courageous 
millworker Sally Field portrayed in the 
1979 film of that name. Since 1987, Davis’s 
center has lobbied to have carpal tunnel 
syndrome declared a work-related disorder 
and negotiated an agreement with plant 
owners to reduce risk to workers. 

Just this September, Davis, a fifty- 
three-year-old mother of four, set out to 
aid survivors in the town of Hamlet after 
a devastating fire swept a processing 
plant, killing scores of workers. Although 
her efforts have sometimes drawn 
threats from the Ku Klux Klan and 
others, she won’t give up. “If you don’t 
stand for something and aren’t commit- 
ted to something,” she declares, “your life 
isn’t worth a lot.” 


NORTH DAKOTA 
Myrt Armstrong was a thirty-eight-year-old 
homemaker with a high school education 
and no professional training when her 
husband became ill. With five children to 
support, she had to look for work. “The 
North Dakota Mental Health Associa- 
tion was looking for a fund-raiser. I ap- 
plied, I got the job, and then thought, Oh 
no! How can I raise $30,000?” 

With energy and inspired dedication, 
that’s how—talents she’s been using ever 
since. She has helped create groups for 
the families of people with mental illness, 
people who have committed suicide and 
Vietnam vets. 

Her commitment to the needy goes 
beyond her professional role—it’s person- 
al. Armstrong, now sixty, has a helpline 
in her home and takes crisis calls when 
her office is closed. Her favorite project is 
the Lunchbox, in which mentally ill peo- 
ple run a snack bar in her office building. 

“There is so much hurt and need out 
there,” she adds. “My mission continues 
to be to reach out and do what I can.” 


OHIO 


Television isn’t just for couch potatoes. A 
segment of the show West 57th inspired 
Susan Berg, thirty-two, to create the Touch- 
stone Café, a restaurant and training 


facility for the mentally disabled. The 
Touchstone, located in Bexley, near Co- 
lumbus, opened for business in July 
1990, two and a half years after Berg saw 
a news show about a similar establish- 
ment in California. 

Berg raised nearly $1 million in capital 
to get her café going, persuaded fast-food 
chains to donate restaurant equipment 
and money for renovation, and won a 
$595,000 grant from the Ohio Depart- 
ment of Development. 

The restaurant hires people struggling 
with depression, schizophrenia, mental 
retardation and other disabilities, and 
then helps them get long-term jobs in 
other restaurants. Columbus restaura- 
teurs are happy to have a new source of 
trained workers. The food, ranging from 
fresh Norwegian salmon to meat loaf, is 
good enough to draw two hundred cus- 
tomers a day. As Berg puts it, “Literally 
everyone involved in the café wins.” 


OKLAHOMA 


Helen Duer, Mary Ann Wetzel and Sue Fouch had 
three things in common: They had kids in 
the same play group, their husbands all 
worked for Oklahoma State University, 
and they wanted to help save the envi- 
ronment. So the three friends formed the 
Stillwater Citizens Recycling Committee 
and convinced their city to implement 
the first curbside recycling program in 
Oklahoma. 

Duer called other cities around the 
country to find out how they were han- 
dling the solid-waste problem, then 
brought the issue to the mayor. Wetzel, 
thirty-six, and Fouch, thirty-four, began 
meeting with homeowners’ associations, 
and the three got a pilot program started 
in September 1989. “We couldn’t save the 
rain forests,” says Duer, forty-one, “but 
we wanted to do something.” 


OREGON 


Women who see their loved ones gunned 
down make awesome opponents for the 
National Rifle Association. And in Ore- 
gon, the leading gun-control champion is 
Danna Schaeffer. On July 18, 1989, an ob- 
sessed fan shot and killed her daughter, 
Rebecca, the co-star of the comedy series 
My Sister, Sam. Since then, Schaeffer, 
forty-seven, has become a tireless lobby- 
ist, co-chairing Oregonians Against Gun 
Violence. Begun with fifteen people, the 
group now has five hundred members 
and is a force in Oregon politics. 

“Before this happened, gun control was 
something I cared about but never did 
anything about,” she says. “Now I feel 
compelled to do something.” 


PENNSYLVANIA 


Lois Brown, a single mother of five, lost her 
job as a steelworker on the same day 
that she closed on her house. Marion Curcio 
was a full-time mother of (continued) 
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four when her husband’s employer went 
out of business. They were not alone; 
steel mills in the Pittsburgh area closed 
one after the other during the early 
eighties. Curcio and Brown met while 
working as volunteers to help other un- 
employed people. 

Eventually both found what they call 
“real” jobs, but people kept calling them 
at home — for advice on keeping 
their water or electricity from being 
turned off, or just to find sympathy. 

“People feel comfortable talking to us 
because our approach is to share our own 
experiences,” says Brown, forty-nine. 

Those experiences inspired Bridge to 
Recovery. They wrote a proposal, got 
funding and office space from the local 
mental-health department, and, says 
Curcio, fifty-four, “imagined that we 
would work at this until everybody was 
employed again.” That was six years 
ago—and there’s no end in sight. 


RHODE ISLAND 


Karen Salvatore is keeping the Rhode Island 





Department of Transportation on its 
toes. This thirty-nine-year-old store own- 
er and mother of two wants the DOT to 


consider alternatives to the highways 
that are covering more and more of her 
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small state. Her grass-roots consumer 
organization, DOT Watch, has spawned 
fifteen affiliate chapters since it was 
founded last November. 

Salvatore started DOT Watch after 
driving home one day last year in 
Saunderstown and noticing that a two- 
mile stretch of highway was being wid- 
ened and lit by ugly -450-watt “crime 
lights.” When she asked the DOT about 
the lights, she was told they were neces- 
sary for federal funding because the area 
was classified as urban. As it turns out, 
lighting wasn’t necessary, and the area’s 
classification was actually rural. 

DOT Watch now reviews projects to see 
how taxpayer money is spent. The 
group’s major concern at the moment is a 
proposed superhighway linking Connect- 
icut to Cape Cod. “Rhode Island is so 
tiny,” says Salvatore, “if they keep it up, 
they'll pave it from one end to the other.” 


5 OU TH 
CAROLINA 


As a pediatric oncology nurse, Linda Wells 
always saw to it that the medical needs of 
kids with cancer were being met. But 
something essential was missing—fun. 
So, in 1980, Wells, along with a play 
therapist and a physician, founded 
CAMP KEMO, a summer camp in Lees- 
ville that is financed entirely by charita- 
ble gifts. More than one hundred children 
attend for a week each summer to hike, 
ride horses, canoe and toss the nurses in 
the pool. 

“I got caught up in the idea that I could 
make a small difference in their lives,” 
says Wells, forty-eight, the mother of two 
grown sons. “It’s a wonderful experience 
for all of us.” 


SOUTH DAK O-GA 


Jill Clark—who is twenty-nine and married 
and was about to have her first child as 
we went to press—says she plans to “cut 
down a little” on her work with political 
and religious refugees in South Dakota. 
But don’t count on it. “They have given 
my life enormous meaning,” she says in 
the next breath. “It is both fascinating 
and gratifying work.” 

Clark, who gave up teaching in 1988 to 
devote herself to the refugees full-time, 
works at the Lutheran Social Service 
Refugee Resettlement Program. Her 
husband, Bill, is an associate minister of 
a Sioux Falls church, which has spon- 
sored numerous refugees. 

Five mornings a week, Clark teaches 
English to people of many nationalities. 
At other times, she gives advice on “the 
basics—how to balance a checkbook, ap- 
ply for food stamps, get to the doctor, find 
the right church.” 

Clark has learned as much from her 
students as they have from her. She now 
knows how to cook Polish, Russian and 

































Ethiopian dishes. And, she says, “Y} 
learn to value the privileges and fre 
doms America offers.” 


TENNESSEE 


“Once people have a vision of what th 
can do in their local communities,” se 
Marie Cirillo, “wonderful things happen.” 

She should know. An ex-nun born 
Brooklyn, Cirillo, sixty-two, has spe 
the last forty-two years helping people 
Appalachia get the medical and ed 
tional services they need. Cirillo show 
them how to work together to form 
profit groups, write proposals for gra 
and set up clinics. From its base in Cle 
field, her group, Appalachian Comm 
ty Development, gives people sm 
grants and assists with everything fi 
stuffing envelopes to home repair. 

She also helped found the Mounts 
Women’s Exchange, which offers colle 
courses, teaches construction skills 4 
builds low-cost housing. 


TEXAS 


At fifteen, Anne Stewart Helton became p: 
nant and dropped out of school to ma 
the father of her child. She was lucky; 
husband gave her the support she nee 
to complete her education and becom 
nurse. But she realized that many oth 
were not so fortunate, and now, at for 
five, this mother of two and grandmo' 
of two has become an articulate defen 
of the rights of pregnant women. 

Many expectant mothers are beater 
their men, causing miscarriage or bil 
defects. “It is total horror,” says Helt 
“to have to worry not only for your o 
life, but for your baby’s.” 

Helton has helped develop a Mar 
Dimes training program for doctors é 
nurses, aimed at preventing batteri 

She has also started a “Baby Bud 
program, which encourages women 
Houston’s poorest neighborhoods to 
regular prenatal care. 


UTAH 


Although she belongs to no orga 
church, Jennie Dudley is a deeply religi 
woman who puts her beliefs into p 
tice. In the early eighties, this wid 
now sixty, moved from Oregon to 
Lake City to be near her five children 
fourteen grandchildren. She saw ho 
less, hungry people everywhere. 

But she also envisioned a place wl 
the homeless were welcomed and deci 
that was her mission. Taking coffee | 
bread dough out to a viaduct where) 
homeless congregated, she set up 
camp stove and began cooking. 

Since then, her cookouts have et 


! 








She and other volunteers feed five 
dred to seven hundred people every 
day morning and all day Thanksgiv 
and Christmas. Doctors, dentists, 
yers and barbers also donate their 
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es. “As many people out there have 
2ds to give as have needs to be met,” 
» says. 


ERMONT 


November 1980, convicted rapist Rob- 
Percy was released from jail after 
ving eight years, only to attack college 
dent Susan Sweetser on December 7. Five 
eks later, Percy—out on bail—beat 
1 raped Sue Kremelberg. 

de was arrested again, but the ordeal 
1is victims did not end. Sweetser, now 
rty-two, and Kremelberg, thirty-six, 
re subjected to Vermont’s archaic 
minal-justice system, which then al- 
red defendants like Percy to sit in 
‘ing: depositions while defense attor- 
7s grilled accusers about their sex 
2s. Though Percy was ultimately con- 
ted for both crimes and is serving two 
‘secutive sentences of up to twenty and 
ty years, the women’s ten-year cycle 
trials and appeals has been nearly as 
umatic as the crimes themselves. 
jweetser and Kremelberg both made 
z stories public more than a year ago, 
1 Vermonters responded angrily with 
itions for change. Last year, the legis- 
are raised the maximum jail sentence 
aggravated sexual assault from twen- 
‘ive years to life. This year, the Ver- 
nt Supreme Court changed the rules 
bar defendants from being present 
en depositions are taken. 

Sremelberg, an administrator at an 
ounting firm, now runs support 
ups for rape and incest victims; 
eetser, a lawyer, founded Survivors of 
me to change Vermont laws and edu- 
e victims about their rights. Still, 
ir own cases are an eloquent lesson in 
inadequacies that still exist. Percy is 
yealing his convictions. “I can never be 
olutely certain that it’s settled,” says 
eetser. Vows Kremelberg:-‘I am deter- 
1ed to put this guy away.” 


IRGINIA 


old saying avows that it is better to 
it one candle than to curse the dark- 
s: Elizabeth Warren lit 134 of them. War- 
, twenty-one, now a senior at the 
iversity of Virginia and chair of the 
men’s Concerns Committee of the 
dent Council, decided to raise campus 
Sciousness about date rape. 

I wanted to curb that suffering,” says 
rren. 

jhe organized a vigil, placing foot-high 
dies all along the south side of the 
versity’s majestic Rotunda last April 18 
1 keeping them glowing for 134 
irs—to symbolize the number of sexual 
aults reported on campus in the 1988- 
school year. Soon, other campus women 
re telling her about their disturbing 
eriences. 

Jniversity administrators saw the light. 
»y hired a staffer to educate students 





NOTHING 


© 1991 Black & Decker 


ZrPS-OP-LM PEE PICK-UPS 
LIKE A DUSTBUSTER. 


Life is full of spills and 
messes. That's why theres 
the Dustbuster® Vac. 
Its cordless and light- 
weight to make your 


about sexual assault, and extended to 
one year the time limit on when 
and victims may report a rape to school 
officials and request disciplinary action 
against their assailants. 


WASHINGTON 


Two-year-old Anna Garcia from Guate- 
mala had severe burns across her face 
and upper body. Three-year-old Rustem 
Gorbenko from the Soviet Union was 
in desperate need of heart surgery. 
Both are healthy today, thanks, in part, 
to Shirl Lewis, the volunteer director of the 
Spokane chapter of Healing the Chil- 
dren, an organization that arranges for 
children to come to the U.S. for special- 
ized medical care. 

Lewis, forty-seven, processes applica- 
tions, locates doctors, arranges transpor- 
tation and selects foster families to house 
and care for the children during their 












cleaning a whole lot easier. 
So when messes get underfoot, 


zip them up with a Dustbuster 
Vac from Black & Decker. 


7 BLACKS DECKER’ 


stay. She and her husband also act as 
foster parents themselves, regularly in- 
viting a child in need of care to live with 
them and their six children. “Ordinary 
people can absolutely move mountains,” 
she says. “All they have to do is care.” 


WEST VIRGINIA 


“We call it my fourth child,” says 
Mary Kay Bond, a forty-year-old mother of 
three. Bond is the founder of the Read 
Aloud West Virginia program, which she 
launched on a shoestring in 1986. A 
passionate reader herself, Bond ap- 
proached the local preschool with a plan 
to improve literacy by training residents 
and business people to read children’s 
favorites in the classroom. Then she 
coaxed a local printer to donate the cost of 
fliers to place in seventy-seven other 
schools, and now has hundreds of volun- 
teers reading (continued on page 282) 
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50% by joining the thou 
n builders and 

| homeowners who buy @ 
their carpet directly 

from the mill. Call toll- 


tail store prices. It’s fast, ane 

and guaranteed. Ask for our free brochure 

or take advantage of our... 

Super Sample Book Offer. 

For only $5, we'll rush the exact sample 

book you need to select carpet. A $35 value! 
Carpets can be delivered, ready for installa- 
tion, in about a week. 


All The Quality. 


Mass Half The Price. 
1-800-848-8111 4ex.175 


SES Mills, 2650 Lakeland Road, Dalton, GA 30720 


RIGHT NOW! 


WITH AMERICA’S BEST CELEBRITY 
PSYCHICS, ASTROLOGERS 
AND TAROT READERS ABOUT 


ROMANCE ee 
YOUR FUFt 
1-900-786-2320 


Live Psychic Readings 24 hrs 
Must be 18 years of agi 


NATIONAL PSYCHIC ADVISOR NETWORK 


MEDALLION MARKETING 
(702) 251-1415 








Playtex’, 
Vanity Fair, 
Exquisite Form’, 
Lollipop 
and other fine 
garments. 
a outstanding collection of fine 


intimate apparel at everyday low prices, 
far below retail. Free catalog. 


The Smart Saver, P.O. Box 209, Department L 
Wasco, IL 60183 





1'3008367201| fi 
$4.95 per call 


© Tara Communications Inc. 


At Last A Cap Organizer! 


7 The “Original” 
Cap Rack Holds 
up to 12 Caps! 
Now you can solve the pro- 
blem of cap overload with our 
new Cap Rack. Put an end to 
caps falling off overloaded 
hooks and ending up on your 
floor! Easy to use — simply 

fold in the back of the cap and snap 
each cap into the PATENTED plastic 
clip. Order several for your cap col- 
lection. Made in USA of Solid Wood. 
Great gift idea. 


Set of two 6-clamp Cap Racks (each 
18” long) ONLY $8.95 + $3 p&h. 
Single 12-clamp Cap Rack (36” long) 
ONLY $8.50 + $3 p&h. 

Send Check or M.O. 20 day money back guarantee. 


Dept. LHO-1191, 1118 W. Lake 
HOLST, Inc. Box 370, tawas City, MI 48764 





































he Fass ss 
Full Color Photo Cap 
Send us your photo and we will reproduce it on the front of 
a 100% polyester cap. Makes a terrific gift. Photo will be 
retumed. Specify (blue, black, red or white cap). Allow 3-4 
weeks for delivery. $14.95 plus #3.45 shpg. HOLST, INC. 
Dept. JS-1191. Lake, Box 370, Tawas City, Mi 48764. 









Abt "Nae 


*, Amazing roller paints 
* paper patterns on wai 
%: fabric, etc. Decorate 
» home or start a busin 
$44.90 + $5 pé&b. 
ROLLERWALL, Dept. 
Box 757, Sil. Spg., MD 








HOW TO PUBLIS 


Join our successful authors In 
complete and rellable publishi 


YOUR program: publicity, advertisi 
handsome books. Speedy, effici 
service. Send for FREE manuscri 









report & copy of Publish Your Be 


CARLTON PRESS LHW 
11 West 32 St, New York, 10001 


TAROT CAI 
AU e) 


Me) eee ya | 


peat ety 


Call today and find out w 
UTR MI MLM Tele 
ree 















HE CCEA N. 


CHINESE HERBAL SKIN@E 


irect from our NYC Salon to you! Rejuvenating Ho 
Dit Licorice Root & Honeysuckle Deep Pore Clean 
Gui-Aloe Toner; Multi-Vitamin Aloe Moisturizer; chy 
Mask; Ginseng Eyegel all full-size products. Free color ¢ 
LHJ#104...549 ($76 value) + $4.95 S&H. 

20% off all salon services with this ad! 

To oroer: 1-800-288-1077 

Heven Lee Saton, 115 East 57TH St., Losey, N.Y.C. 


Support the 
club that 
beats the 

streets. 











BOYS & GIRLS CLUB | 


i APRESS PHOTOS Fame 


4 BRIGHTEST COLORS * BORDERLESS i 
Bia Six Choices only $3.00 each 
"mm x 40 Wallets 
| e ) * 32 Wallets & One 5”x7" 
= x 8 Wallets & Four5”x7”s 
ws x 2Custom 8” x10’s 
* 1Custom 11” x14” 
¥ * 20 Jumbo Wallets 
COLORS on KODAK paper. Speedy service, computer # 
cy. Send any photos or instant prints up to 8” x 10” i 


mm negs. (ret.) Add 95¢ each set for hand. and post. # 
day Rush Express Photo service add $2.00 per order. 3 


ANT COLOR « 1 Custom 20” x 30” $8.95 
largements x 2Custom 16” x 20” $9.95 
_ postage and handling, Add $1.95 per giant Enlargement Otler 
anteed. Encl. check or M.O. with ret. address, send to: 

For Rush RELIANCE COLOR LABS, INC. 
Tatas 0} fe) Studio 52-11 Box 1000 
Semice add SZ. Swansea, MA 02777 

















Leanne annn 








ET CREDIT FOR 
CHRISTMAS 
h Loans, Credit Cards, & More 
uaranteed, Regardless of Past 


-800-945-3345 
eting Cards jor Pets 


> featured in national magazines! on TV! 







» Great Christmas gilt idea. Sets have 10 different dog or cat 
f cards designed for special pels and their human friends 
Selection includes “Christmas”, “Adoption”, “Additions to 
Family”, “Mother's Day”, etc. Specily set of dog or cat 
==" cards, and send only 10.95 a sel, plus 1.75 s&h to: 
ars, 


Charlotte's Gifts 
73 Leahy Rd. - Brockton, MA 02402 


GREATEST PSYCHIC OF OUR TIME 


L ALEXANDRA'S TAROT LINE NOW 
900-370-7777 
Pe Semis te paren 

SPO mein 





Bb Sao e ee) a icy (te 
ees Smee Tea eure 
ee arsed CO em Uy bP: 


IHOURS ALL CALLS $1 PER MIN $2 FIRST MIN 
BE 18 OR OVER. BY UNI-ACCESS CO. 213-475-1136 





e weight only to regain it? 
er our report HOW TO 
JOID 25 MISTAKES 
TERS MAKE and tearn 

avoid these costly mistakes! 
4 $12 to: LHJ 4710S. 

IN, Auburn, WA 98001 
1 SASE for more information. 









900-454-PALM 


299/min. MIDRATEL Winter Park, FL 32750 
Sao 
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High School At Home 





DIPLOMA AWARDED 


I Without obligation, get free info on low cost i 
home study method, accrediation, Diploma. 


No salesman will call on you. 
I yi CALL FREE ANYTIME § 





ey peal Dept. 204 I 

I Chicago, IL 60637 1-800-228-5600 I 
om es ee eee es ee ee ee es a 
TRAIN AT HOME TO WORK AT 


HOME! Be a Medical Transcriptionist 


Earn up to $25,000 a year. No previous experience 
needed. No commuting, no selling...work the hours you 
choose. The medical profession needs skilled transcrip- 
tionists. So if you can type, or are willing to learn, our 
experts can train you athome to work at home doing med- 
ical transcriptions from audio cassettes dictated by doc- 
tors. Get free facts! No cost or obligation! Send name, 
address to At-Home Professions, 12383 Lewis Street, 
Dept. WJMA1, Garden Grove, CA 92640. M58 


[ss ss 


, BEA PARALEGAL! 


Attorney-instructed home study prepares 
you for an exciting future in America’s hottest 
career. FREE BOOKLET: 800-223-4542. 
Name. 
Address, 
Citys Site ip SS 
The Schoo! of Paralegal Studies - 2245 Perim- (<M 
ge Park * Dept. LM203* Atlanta, Georgia 30341 a? .-4~-1 
a ee ee eee ee eee ee ee 









"Advance on the job, 
Start a new career ora 
business of your own!" 


NRI at-home training lets you 
choose any one of these high- 
growth, big opportunity fields. 
Only NRI prepares you for 
success with comprehensive 
training using hands-on experience with 
professional equipment you train with and keep! 


MAIL TODAY FOR FREE CATALOG! 





Harold Reeb 
President, NRI 


r wf Check one course only it 
; New Careers/ Electronics 
Home Business [Microcomputer Servicing 
I ID Computer Programming [)TV/Video/Audio 
: (Desktop Publishing Servicing 

' [Word Processing (Industrial Electronics 
DWriting and Robotics 
i ' Travel (J Telecommunications 
1 (Paralegal (Security Electronics 
(Bookkeeping (Electronic Circuit 
| Trade/Mechanical Design 
j LJ Building Construction (Electronic Music 
1 (Automotive Servicing Technology 


(Cellular Telephone 

(Digital Electronics 
Servicing 

(Basic Electronics 


: DAir Conditioning/Heating 
1 Refrigeration 

: (J) Small Engine Repair 

1 LLocksmithing Servicing 





Deas cd vss earn cnty cst ms Sm pias to Gin’ sus xs ww See te Sn vac Goce ne cy pt i Sa 


: (Electrician (J Radio Communications 

1 

; Name Age 

| Address 

City/State/Zip ———_——— 
; ¥ P 3704-111 
: Accredited Member, National Home Study Council 

| Mr2f Schools w,),. 
14401 Connecticut Avenue, NW Cie 
{Washington DC 20008 reall 





At Last... 
Pierced 
Earrings for 
Sensitive 


Ears by Christi Woodend Fashion Model 


Sore, itching, flaking ears every 
time | put on earrings was a serious 
drawback to my modeling career! 
Then | found a magazine advertise- 
ment for Simply Whispers earrings, 
offering FREE trial earrings with a 
“Lifetime Comfort Guarantee”. 

Much to my surprise, all their 
promises were true. Simply Whispers 
are stylish, lightweight and 100% 
hypoallergenic — they DO NOT 
irritate my ears! 

| sent the manufacturer a photo of 
myself wearing Simply Whispers and 
a note telling them how much Simply 
Whispers meant to my life. And they 
made me the cover girl for their 
Winter Sale 1991 catalog! 

Since then I’ve learned a lot about 
Simply Whispers and about my 
problems with jewelry. 

Contact dermatitis is the allergic 
reaction that plagues about half of all 
of us who wear earrings. | was 
surprised to learn that it’s triggered by 
the common alloys and solders used 
in every pair of earrings | owned — 
even the expensive 14K gold ones! 

Roman Research applies modern 
medical standards in their manu- 
facturing process, using 24-karat gold 
and surgical stainless steel combined 
in a unique plating process. 

The result, proven effective in 
a study done by noted dermatolo- 
gist Alexander Fisher, M.D., is 
irritation-free, featherlight Simply 
Whispers pierced earrings. 

Roman Research offers hundreds 
of beautiful earrings — classic and 
contemporary styles, seasonal colors, 
and children’s styles, priced from just 
$5.98. And they prove their “Lifetime 
Guarantee Against Discomfort” with 
their offer of a FREE pair of Simply 
Whispers! 

So if you’d like to end earring 
discomfort forever, | urge you to send 
for the FREE 48-page color catalog 
and FREE trial earrings (a $6.98 
retail value). 


Just send your name and address to: 
Simply Whispers, Roman Research Inc., 
Dept. 91M4-0002, 33 Riverside Drive, 
Pembroke, MA 02359-1938. 

Or call toll-free 1-800-445-9088 and ask for 
Operator 91M4-0002. You'll be glad you did! 




















HAIR BEAUTY—scientifically prov- 
en, builds stronger, thicker and 
longer hair in just seven days. Gives 
hair a fuller and more luxurious 
appearance. Contains no grease or 
alcohol. Safe for bleached, tinted or 
dyed hair Three-month supply for only $6.95, or save with 
a six-month supply for $11.95. No C.0.D.s. VALOR 
ENTERPRISES, INC., Dept. H-22-A, 41 East 57th Street, 
New York, NY 10022. 








PHOTO ‘CHRISTMAS CARDS Key you can pare your 
favorite photo reproduced onto 3%2"x7” borderless, full- 
color holiday greeting cards on KODAK paper. Printed 
horizontally or vertically to match the shape of your 
original photo. Specify choice of greeting styles. Made 
from any photo or 35mm negative (returned). Twenty 
cards for $7.95 plus $1.45 postage and handling; for each 
additional twenty cards, add $7, postage paid. Envelopes 
included. Send check or money order by December 10, 
1991 to: RELIANCE COLOR LABS, INC., Studio CCLH, P.O. 
Box 1000, Swansea, MA 02777. Guaranteed. 


MAKE YOUR OWN HOLI- 
DAY BUTTONS with the 
Badge-A-Minit Starter Kit. 
Lo These buttons are ideal for 
accenting wreaths, personaliz- 
ae “= 6% ing gifts and sending holiday 

So et . 7 i 
a2 “messages. For just $29.95, the 
kit includes a hand-held assembly press and enough parts 
to make your first ten pinback buttons. Other equipment, 
kits and accessories are featured in Badge-A-Minit's full- 
color catalog. To order the Starter Kit or free catalog, 
write: Badge-A-Minit, Dept. LHJI191E, 348 North 30th 
Road, Box 800, LaSalle, IL 61301; or call 800-223-4103. 





THE PERFECT GIFs persona 1 fon 
all of your loved ones’ birthdays, annive 
tions and other special occasions highlighted as promi- 
nently as Christmas and the Fourth of July. Several styles 
of our full-color calendars are available. For free 
information, call 213-574-2788, or write: Family Calen- 
dar, P.O. Box 10091-HI, Marina del Rey, CA 90295-8804. 


ily calendar with 
s, gradua- 





BRAID LIKE AN EXPERT Easily re- = 
create braided hair styles right in your | P22 nN 
own home. Fully illustrated sixty-four- | ia 
page instruction book teaches you how 
to create English, French, Dutch and 
many more elegant styles for all types 
of hair textures and lengths. Send 
$6.95 plus $1.50 shipping to: Creative “=~ 

Concepts, 2023 N. Atlantic Avenue, Dept. 1 136-114, Cocoa 
Beach, FL 32931. Money-back guarantee. 


—_ 
Be 
— 








f f Grace IF WE DON’T HAVE YOUR BRA 
OR BOTTOM, NOBODY DOES! 

Our fifty-five-year tradition is based 

on a truly superior selection of 

| intimate apparel from every major 
manufacturer in a complete range 

> of styles and sizes. Speak directly 
‘Y with our foundations buying staff 

for expert answers. Most orders shipped within 
twenty-four hours. Free catalog available. Satisfaction 
guaranteed. Nationwide, call 800-922-0504. 





ELYSE PAD-A-PANTY 
For the figure you've al- 
ways wanted . . . instant- 
ly! Constructed with soft 
foam pads, Pad-A-Panty 
discreetly gives you a well-proportioned figure. Made of 
soft, machine-washable nylon tricot that s-t-r-e-t-c-h-e-s 
with you. Comes in two comfortable styles—derriere only 
or derriere with hips—in white or black. Sizes up to 48”. 
Invisible under designer jeans or slacks. Specify size, color 
and style number. Money-back guarantee. Only $17.98 
plus $2 shipping and handling, or two for only $29.98 plus 
$4 shipping and handling. Rush Industries, Inc., Dept. 
PY239LA, 75 Albertson Avenue, Albertson, NY 11507. 






7 
\ 
< 
4 
Say 
Derriere & Hips 
STYLE #515 





Derniere Only 
STYLE #523 





3-D COW CLOCK Three-dimensional Holstein-cow 
clock adds country charm to the kitchen, family room 
or office. This delightful dairy cow clock, with numbers 
designed for easy reading, measures 12’x17” and is 
handcrafted from solid wood. Quartz function requires 
one AA battery (not included). Send $29.95 plus 
$4 shipping and handling to: Holst, Inc., Dept JSC- 
1191, 1118 W. Lake, Box 370, Tawas City, MI 48764. 


TRAIN AT HOME TO WORK AT © 
HOME Earn $25,000 a year. No 
previous experience needed. If you i 
type or can learn, our experts train 
you. Prepare medical transcrip- 
tions from audiocassettes dictated 
by doctors. At-Home Professions, 
12383 Lewis Street, Dept. WJEAT, 
Garden Grove, CA 92640. 





































@ AMERICAN HEROINES 


continued from page 279 


to kids in seven counties. 

Establishing the Read Aloud prog 
took countless hours of stuffing envelo 
and answering the phone. But Bi 
doesn’t mind. “If ever we need a lite 
society, it’s now,” she says. 


WISCONSIN 


On February 17, 1988, high school se 
Byron Hyler, the third of Queen Hyler’s f 
sons, was brutally beaten by three ot 
teenagers because he wouldn’t give th 
his leather jacket. Byron was in a eo 
for five weeks, then in a rehab progy 
for six months. He can walk now—wi 
limp—and he knows his name and 
dress. But he needs twenty-four-ho 
pervision, and he will never realize 
dream of becoming a lawyer. 

This is not just another sad sto 
crime and violence, though, beca 
Queen Hyler would not let it be. 
Ruth Vamado, fifty-five, a longtime com 
nity activist and founding directo 
Milwaukee’s Lincoln Park Commu} 
Center, Hyler launched Stop the 
lence, in May 1989, to galvanize; 
inner-city neighborhood. In 1990, 
group scored its first victory: a city 
nance (which later became a state 
banning the sale of drug parapherna 

“We have to get to the root of a 
and violence,” says Hyler, forty- fo 


WYOMING 


Does over fifty-five mean over the 
Not to Peggy Hutchings. An employment 
cialist with Wyoming Senior Citij 
Inc., a nonprofit organization that ] 
the elderly cope, Hutchings, fifty 
wants to let the world know the val 
mature employee. 

Hutchings organized a comp 
course for older workers and scro 
around for funding for unemployed 
dents. She keeps a supply of toothb 
and other grooming essentials 1 
office so people can look their bes 
spur-of-the-moment interviews. 

Many of her clients are disp 
homemakers: widowed or divorced \ 
en who suddenly find themselves 1 
job market with few skills. “You 
‘self-esteem to go out and sell you 
to a prospective employer,” Hutel 
says. “If I can get a person some i 
ing—or even just let her know som: 
interested in her—she’ll be better ql 
help herself.” 


Reported by Lorraine Dusky, with:. 
Moncrieff Arrarte, Barbara Burg 
Edward DeMarco, Deborah Beroset 
mond, Andrea Gross, Mirka Kn 
Lisa Moore, Kate Robins, Paula Sel 
Karen Springen, Nancy Sion | 
Richard Westlund. 
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) 
Special Introductory Offer! Save 60% 
On Quality ONEIDA Community’ Stainless 


Exclusively From 


Bally Crocker 


Each 5-Piece Place Setting +.——"_ , 


ONLY $9.99 


(Suggested Retail = $40.00) 


For Quick Delivery 
Call Toll-Free 


1-800-233-5780 


Ext. 205 
Monday-Friday 7 am to 7 pm Central Standard Time. Please 

haye order information and credit card ready (MasterCard, VISA 
and Discover Card only). Toll-free number for merchandise order ONLY. 


UE & PRICE CAN’T BE BEAT! 


_ While other people have paid up to $40.00 for Oneida Community 
5-piece place settings (or $29.99 on sale), you pay only $9.99. That's a 
smart savings of 60% off the sale price on handcrafted Oneida flatware 
yacked with Oneida’s lifetime warranty! 

_ Betty Crocker, a trusted name in homemaking, is America’s largest 
ler of top-quality, made-in-America Oneida Community Stainless. 
at's why we can pass such tremendous savings on to you. 


ITED TIME OFFER! 


_ Order up to four 5-piece place settings. Each place setting includes 
salad fork, dinner fork, dinner knife, soup spoon and teaspoon. 
asher safe. Add to or start your set today! 

ong with your order, you'll get a FREE Betty Crocker Catalog 
fering more great savings on additional place settings, serving and 
ssory pieces and other exciting items for your home. Saving is easy 
Betty Crocker Points, found on over 200 General Mills food products. 






















With your order, we'll send youa 
certificate worth 50 Betty Crocker 
Points redeemable on any purchase 
from the New Betty Crocker Catalog! 
Clip and save Betty Crocker Points. 
You can find them on over 200 
General Mills food products. 





Choose from these 11 Exclusive 
Betty Crocker Patterns! Set des 


City eee State 
) 


Ordered By (Please Print): ADTB 


ZIP 








Indicate number of sets under pattern(s) desired. (Limit 4 place SesHngs: ) 





Daytime Phone ( 
Method of Payment: 
(] Check (Payable to General Mills, Inc.) 


(J VISA (] MasterCard CJ Discover Card 
MasterCard or Discover Card = 16 digits, VISA = 13 or 16 digits 


Expiration Date Mo.L_I_] vel 


100% SATISFACTION GUARANTEED! ippi Ing (te 200A ci onarure 
Mail This Order To: 
Offer expires January 15, 1992. General Mills, Inc., P.O. Box 5367, Minneapolis, MN 55460 
Offer good only in USA. Or call toll free 1-800-233-5780 Ext. 205 


©1991 General Mills, Inc. (Please allow 2 to 4 weeks for shipment.) A61670 




















DINNER ROLES 


My husband cooks—he’s got a flair 

For culinary arts. 

But when it comes to fixing things, 

He doesn’t have the smarts. 

So while he cooks my favorite meal 

With passion and with skill, 

| fix the broken table 

With my handy power drill! 
—Dawn T. McDonald 


OUT OF THE MOUTHS OF BABES 


My six-year-old son lost a baby 
tooth on a recent hectic night. He 
woke me the next morning com- 
plaining, “Mommy, the tooth 
fairy didn’t come.” Not thinking, | 
told him that | was the tooth fairy 
and had forgotten. Stunned, he 
said, “Now | know why you're so 
tired every morning. You go all 
over the world at night!” 
—Dorothy B. Fowler, 
Statesboro, GA 


ROSE IS ROSE @ by Pat Brady 


Wow! THERE'S YOUR BROWNIE 
GECIPE IN “LADIES HOME JOURNAL” 
ma SCMAGAZINE / 








you'ge PUBLISHED Now, Zose./ 


YOU'RE A PROFESSIONAL / 
THIS COULD BE 
THe START OF 

SOMETHING BiG! | 


\Z 







After we ordered dinner at ares- 
taurant, the waitress asked our 
six-year-old whether he wanted 
soup or salad. He replied, “Yes, 
please.” | asked him what he 
wanted again, and he said, “I 
want the super salad.” 

—Jean E. Andrew, San Diego, CA 





My five-year-old son, Josh, went 
on a tour of a bank with his 
kindergarten class. When the 
bank manager asked if anyone 
knew what a loan was, Josh 
piped up: “It's when you're by 
yourself!” 
—Tami L. Kallstrom, 
Breckenridge, MN 





We will pay, on acceptance, $50 for children’s anecdotes 
and $100 for humorous poems. Submit to Last Laughs, LHJ, 
100 Park Avenue, New York, NY, 10017. Submissions 
cannot be acknowledged or returned. 
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Bill Milne 
GINGERBREAD DREA 
Our best-ever gingerbread hou 
along with simple (we mean it!) sté 
by-step instructions. 


HOLIDAY SURVIVAL GuUII 
Tips for planning the perfect pa 
handling holiday dilemmas, and gf 
gift ideas sure to please everyone 
your hard-to-buy-for list. 


PARTY-PERFECT Make an 
trance this season in festive fashi 
with prices that won't break the bal 


HOME ALONE FOR T 
HOLIDAYS We'll take you for 
up-close look at the house from the 
movie Home Alone. See how its 
owners deck the halls for the holid 





Plus 
i Part Il of the blockbuster Scar/ 
as well as the “Can this marriag 
be saved?” workbook 
EE All the latest health news 
@ Interviews with your favorit 
celebs and lots, lots, more. 
On sale November 12 





THANK YOU FOR BUYING Tip 
ISSUE. WE. HOPE YOU ENJOW 
IT. SEE. YOU NEXT MON# 
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And I Just Got More Beautifi 






Nice ’n Easy’s new bottle de 


hair quickly and simply. Ex 


CLAIRO! 


Peel 


color clean 


"IM © 19% Clairol, Inc giles 
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IN THE NEWS 


29 ° UP FRONT 


Holiday crime alert; a look back at 1991; meet the new 
Addams Family; and more. 
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their parents’ disapproval but found their love tested by warring families. Would 
the upcoming holidays provide yet another battleground? By Ellen Switzer 


MARIAN’S TURN “Joe and I aren’t 


teenagers like Romeo and Ju- 
liet,” said Marian, twenty-six, a 
slight, delicate-looking blond. 
“We're in our late twenties and 
have been married for more 
than six years. We also have 
two children in diapers and are 
expecting a third. But some- 
times I feel like Juliet, or per- 
haps like a Hatfield married to 
a McCoy. Our families simply 
ee each other. They won’t 

hough Joe and I 
‘et them together. 


And thé as weapons 


Introduced thirty-eig 
world. This month’s case 
on Long Island, New York. Th 





against each other. Now they’re 
using our children. I couldn’t 
stand it anymore, so a few 
weeks ago, I packed up my kids 
and moved in with my parents. 

“Joe and I met at a dance giv- 
en by the local community cen- 
ter. It was almost love at first 
sight. I admired Joe for his so- 
lidity, his seriousness about 
marriage and family life. Un- 
like most of the other boys I had 
known, he didn’t want to jump 
into bed right away. He felt 
that sex and love should go to- 
gether, just as I did. 


MARRIAGE BE SAVED? is a registered trademark of Meredith Corporation. 
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“After we had dated for six 
months, he asked me to marry 
him. He didn’t introduce me to 
his parents until after he gave 
mea ring.I should have realized 
immediately that there would 
be problems. His mother and fa- 
ther put me through an inquisi- 
tion. They asked about my 
ideas, my morals, my parents’ 
lifestyle. They demanded to 
know if I ever drank alcohol, if I 
went to church every Sunday, if 
I approved of rock-and-roll, if 
anyone in my family had ever 
been divorced...and on and 
on. In my family, such ques- 
tions would not only have been 
inappropriate but also rude. 
Still, I answered them as best I 
could. After the visit was over, 
Joe told me that his parents 
were very religious and very 
uptight about morality, but he 
felt ’'d made a good impression 
anyway. 

“It was obvious that although 
we'd grown up in the same 
neighborhood and belonged to 
the same religion, our families 
could not have been more differ- 
ent. Mine is casual and relaxed. 
We're used to drinking wine at 
parties, and we go to church 
sporadically. I (continued) 


s ago, CAN THIS MARRIAGE BE SAVED? is the most popular, most enduring women’s magazine feature in the 
ised on interviews and information from the files of George J. Meyer, Ed.D., a psychologist in private practice 
tory told here is true, although names and other details have been changed to conceal identities. CAN THIS 


LADIES’ HOME JOURNAL + DECEMBER 1991 


UuljUBNO DIN Sawer 


‘<a 





2 IIMRIADE DE OA 


‘01 2 think my parents are 
good, moral people, but they don’t 
] y a set of rigid rules. I have 
been brought up to be nonjudgmen- 
tal, to accept different ideas and to 
appreciate kindness and generosity 
rather than dwelling on _precon- 
ceived notions of propriety. 

“When our families finally met, 
they were not enthusiastic about 
each other, but the actual war start- 
ed at the bridal shower my mother 
gave for me. Joe had just gotten a job 
at a bank, and I was working in a 
dress shop. We had very little money 
saved, and my parents were support- 
ing my two sisters, so the shower, 
like all of our family festivities, was 
done on a tight budget. I thought it 
was a lot of fun. Mom’s friends 
brought most of the refreshments, 
and because Mom is so busy, she 
used paper plates and napkins and 
served wine from a jug. 

“Well, Joe’s mother hated every- 
thing about that party. She had 
brought a few friends and was clear- 


Teor 
ive Dy 
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goes to see his folks, the situation is 
worse. They tell him how worthless 
my mother and father are and how 
he must be sure to keep their grand- 
children away from their destructive 
influence. I- am constantly being 
compared with his twin brother Sam’s 
perfect wife and her perfect kids. It 
makes me crazy. 

“One of our problems is that Joe’s 
parents are smart enough never to 
come right out and criticize me. I 
suppose they know that if they did, 
Joe would defend me. Instead, his 
parents tell him that they pity me 
because my parents never raised me 
properly. For instance, if they don’t 
like the way I have decorated our 
apartment—which they don’t— 
they'll say, ‘Well, how could you ex- 
pect good taste from Marian? She 
couldn’t possibly have learned it at 
home.’ When Joe’s parents drop in 
unexpectedly—which they do a lot— 
and find us eating TV dinners, they 
again blame my parents: ‘I bet they 
never sat down to a proper meal.’ 


“Lately things have gotten much 
worse. Joe seems more inclined to 
agree with his parents. He doesn’t 
have any idea how difficult it is 
to be pregnant and take care of two 
little ones! 

“We had a huge fight, and I told 
him that he was not only insulting 
my parents but devastating me by 
excusing his mother’s appalling 
behavior. Joe called me immature 
and unstable. That’s when I told 
him that unless he changed his 
attitude toward me and my family, 
I was leaving. 

“Obviously, it’s not a permanent 
solution. My parents’ house is much 
too small for all of us. Besides, I love 
Joe, and even though I will never 
forgive his mother, I want this mar- 
riage to work. Two weeks ago, a 
close friend who was recently divorced 
asked me to move into her large 
house with her. My parents, who 
have been incredibly supportive, 
have urged me to accept her offer. 
They say Joe will never change... 


“My mother is trying to help Marian,” said Joe. “Why doesn’t she take Mom’s advice?” 


ly ashamed to have any part in the 
affair. She considered the homemade 
decorations vulgar, the paper plates 
in poor taste and the jug of wine a 
sign that her darling son was marry- 
ing into a family of alcoholics. Now, 
Joe often has a glass of beer or wine 
when he comes home from work, a 
fact he has never mentioned to his 
parents. Isn’t that hypocritical? 

“Anyway, when my mother-in- 
law-to-be was leaving, she coldly 
asked my mother whether she could 
help clean up ‘all this mess.’ My 
mother was deeply hurt and refused 
the offer, but she still complains 
that Joe’s parents contributed noth- 
ing to the party except gloom and 
bad manners. 

“Ever since then, the relationship 
between our families has deteriorat- 
ed. Joe’s folks found our small, infor- 
mal wedding even more objection- 
able than the shower. They walked 
out of the reception before the toast. 
At the time, Joe seemed to think the 
wedding was just fine. But now he 
often describes it to our mutual 


friends as ‘that backyard Wood- 
stock.’ He makes it sound as if ev- 
erybody ran around naked and 
smoked marijuana! 

“Now when I go to see my parents, 


they never stop bad-mouthing Joe’s 
K ough they at least seem to be 
ibout my husband. When he 
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“Their criticism doesn’t end there. 
They think our kids, who are now 
two and ten months, should be com- 
pletely toilet trained by their second 
birthday and have superb table man- 
ners to boot. And they don’t hesitate 
to let Joe know that the kids, though 
‘naturally adorable,’ are badly 
brought up. They predict dire conse- 
quences if I don’t start shaping them 
up. ’m following my own instincts 
plus my doctor’s advice in raising my 
kids. That’s not good enough for 
Joe’s mother. 

“Needless to say, [m starting to 
feel very insecure about my ability 
to be a good wife and mother. Some- 
times I wonder if I’m really doing all 
I can for my family, but when I try to 
do more, I get exhausted and dizzy, 
and I find myself sitting in a chair 
and crying. My gynecologist already 
told me my blood pressure is a little 
too high, and he thought I might be 
under some tension and strain at 
home. What an understatement. 

“If Joe really loves me, why isn’t 
he more supportive? I’m really 
dreading the holidays this year. 
Both families insist that we spend 
time with them, and we usually do. 
But with all the fighting, criticism 
and tension, we’re both wrecks long 
before the Christmas tree goes up. 
Also, Joe and I fight for days after 
every family visit. 


that he’s much too tied to his 
family to allow me to be myself. 

“T still think there’s a chance to 
get this marriage back on track. 
But he has to make a choice: me or 
them?” 


JOE’S TURN “As usual, Marian is 
making a mountain out of a mole- 
hill,” said Joe, a short, stocky twen- 
ty-nine-year-old with a firm voice 
but an air of uncertainty. “We knew 
our families couldn’t stand each oth- 
er before we married, but we decided 
we could just ignore their unreason- 
able attitudes and concentrate on 
our own lives. What’s different now? 

“When I met Marian, I liked her 
immediately. She was lively, funny 
and generous. I knew her parents’ 
values were different from the ones I 
had grown up with, and perhaps that 
was one of the reasons I fell in love 
with hér. My family had always been 
so strict that I warmed to her re- 
laxed, accepting mind-set. I didn’t 
always agree with my parents, and I 
did believe that if Marian and 
I loved each other, we could work 
out anything. 

“Maybe my folks are so much 
stricter because they are also much 
older than Marian’s parents. They’re 
almost old enough to be Marian’s 
grandparents. But I think they sim- 
ply grew up ina (continued) 


LADIES’ HOME JOURNAL « DECEMBER 1991 





ly TODAY'S ECONOMY 
YOU CAN AFFORD 
TO BE 


COMFORTABLE. 








PH ‘1661 © 


HH saul 





ap 6 
SL 
ea . 


Inrropycine 
HANES TOO 
CLASSIC COMFORT™ 
PANTYHOSE. 


New Hangs Too CLassic COMFORT 
PANTYHOSE ARE NOT ONLY EXCEP- 
TIONALLY COMFORTABLE, THEY'RE 
ALSO COMFORTABLY PRICED. 


je ppees EADY 2 RE Pee eResS 


ad 








continued 


different environment. Their house 
was always spotlessly clean. When my 
brother and I went to school, even our 
blue jeans were pressed. Mom took 
great pride in the way we looked and 
behaved. Marian takes the kids out in 
clothes that my mother would have 
used as cleaning rags. I don’t think we 
even own an iron. And let’s be honest 
here: Marian does serve a lot of TV 
dinners. Mom had a full-time job as a 
secretary, but still made everything 
from scratch. Of course, my grand- 
mother and aunt were around to help, 
but I think Mom worries—legitimate- 
ly—that our children are learning bad 
eating habits. 

“But the real point here is that Mar- 
ian thinks my parents are criticizing 
her, but they are really criticizing her 
family. Why can’t she separate the 
two? My mother is trying to help Mar- 
ian. Why doesn’t she take her advice? 


Frankly 127 vith my mother that 

ty enough stop with the dia- 

ers. If Mom has some good sugges- 
| welcome then 

tell you, a little em- 

n they come to visit and 


n’t made yet and we’re 
I don’t understand 


avln 1G 


— OO 
Nh 


@ CAN THIS MARRIAGE 
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why Marian can’t be more organized. 
Sure, the children are a lot of work, 
but she is home all day. What does she 
do with her time? Whenever I ask, she 
gets furious or tearful. So maybe my 
mother has compared her with mybroth- 
er’s wife once in a while. She could 
learn something from her instead of 
getting all huffy. 

“All my life, Pve been compared to 
others, so I suppose I’m used to my 
mother’s comments. My brother Sam 
was always the star in the family. We 
are twins, but we couldn’t have been 
more different. Sam was always taller, 
stronger and smarter. We both wanted 
to join the police force, and Sam made 
it on the first try. I tried four times, 
but I couldn’t pass the physical. 

“But Marian not only takes criticism 
of herself and her family very badly, 
she consistently fails to see that she 
has to take some responsibility here, 
too. She knew my parents were op- 
posed to alcohol at parties. Why didn’t 
she simply ask her mother to serve 
only soft drinks or punch or something 
at the shower and wedding? As for my 
own drinking occasionally after work, 
I don’t consider it hypocritical that I’ve 
decided not to tell my parents. I con- 
sider it diplomatic. I’m not abusing li- 
quor. Why upset them? 

“T couldn’t believe it when Marian 





just picked up and left. Another one o| 
her impulsive gestures. I hate livin 
alone. I’m lonely and depressed. Wher 
I go to my parents’ house to eat, whick 
I've been doing a lot, they make mé 
feel like a weakling for not being abl¢ 
to get my wife back. They don’t know 
how stubborn she can be, though. 

“T’m hoping you can talk some sensé 
into Marian and tell her it’s her duty 
to come home. Her health and our chil 
dren’s welfare depend on it. I'll try ta 
compromise. I love her.” 


THE COUNSELOR’S TURN “Wher 
Marian came to see me, she looked 
exhausted, pale and tense enough t¢ 
make me feel very concerned about het 
physical health and that of her unborr 
child. When I asked if she had share¢ 
with her doctor some of the pressures 
she was under at home, she told nf 
she didn’t want to waste his time wit 
such ‘nonmedical matters.’ I told her ] 
was not at all sure that her emotiona| 
state was not becoming a medical 
problem and asked her permission t¢ 
call her doctor and discuss the situay 
tion with him. He did, indeed, feel that 
if Marian did not find some way to get 
away from the strife-filled family envi} 
ronment, her blood pressure might risé 
to an unhealthy level. At that point 
I said I supported her decision t 
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ove in with her friend until she and 
e had a chance to work through 
eir difficulties. 

“I personally found out how much 
essure Joe’s family was willing to 
e to get their way. Without an ap- 
intment, his parents, his brother 
id his aunt, who still lived with the 
mily, marched into my office and in- 
sted that I stop interfering in Joe’s 
arriage and send his unreasonable 
fe back home where she belonged. I 
ade it clear that under no circum- 
ances would I discuss their son’s 
arriage with them, since that would 
a breach of professional ethics. They 
gued for half an hour but finally left 
ter-Joe’s mother delivered a sermon 
_the sinfulness of ‘breaking up her 
n’s happy home.’ 

“At their next appointment, I told 
e and Marian about this unsched- 
ed visit. Much to Marian’s surprise 
d satisfaction, Joe was genuinely 
palled. For the first time, he seemed 
understand how intent his parents 
sre on manipulating him. He prom- 
2d to let his parents know that this 
nd of behavior was intolerable and 
at he wouldn’t discuss with them 
ything that went on during our 
unseling sessions. Marian decided it 
yuld be a good idea if she didn’t share 
formation with her parents either. 


“As we talked about the different 
issues dividing them, Marian and Joe 
came to the painful realization that 
their families would never change 
their attitudes toward each other. 

“Both found this very difficult, but 
Joe took the first step. With my en- 
couragement, he told his parents that 
he resented their visit to my office and 
their interference in Marian’s way of 
keeping house and bringing up their 
children. Drop-in visits were no longer 
acceptable, he said.They both made it 
clear that they would not tolerate any 
further criticism. 

“T told them that the upcoming holi- 
days provided a wonderful, if volatile, 
opportunity to chart a new course. 
First, Joe and Marian had to decide 
how they wanted to celebrate each 
holiday. Once they’d agreed on a plan 
that pleased them, they told both sets 
of parents they wanted to establish 
their own holiday traditions. They said 
they’d like to spend alternate Christ- 
mas Eves with each family and reserve 
Christmas Day for themselves, to 
spend alone or with friends. Afraid of 
losing all contact with their children, 
both sets of parents agreed—though 
they were at first quite reluctant. 

“By this time, Marian and Joe were 
starting to feel like a team. However, 
Joe still had a lot to learn about how 


much time and energy it takes to run a 
home. At my suggestion, Marian left 
her two children with Joe for a few 
weekends while she was still staying 
with her friend. Joe learned quickly 
how demanding two kids can be, even 
when you're not six months pregnant. 
After the second weekend, he stopped 
comparing his wife’s homemaking 
skills with his mother’s and admitted 
that he was often exhausted himself. 
By the third weekend, he was able to 
tell Marian how much he admired all 
she did. 

“After eight weeks, Marian moved 
back home. Her blood pressure had re- 
turned to normal, and Joe vowed to do 
everything to keep it that way. Even 
after our counseling sessions ended, 
they both limited visits to their par- 
ents’ homes to once a month and let it 
be known that at the first word of hos- 
tility, they would leave. Once they no 
longer allowed themselves to be used 
as weapons, their parents stopped mak- 
ing trouble. 

“I saw Marian and Joe one last time 
after their third child was born. They 
both felt free to follow their own feel- 
ings and ideas and to bring up their 
children without outside interference. 
‘We'll be more informal than Joe’s 
family was, but a bit more organized 
than mine,’ Marian said.” a 
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address to Neutrogena Hand Cream Sample, 

RO. Box 45062, Dept. LH-1, Los Angeles, 
300d only in U.S.A. 





CHRISTMAS BABY 


After years of battling infertility and then the heartache of miscarriage, my 
husband and | despaired of ever having a child of our own. Then, one special 
Christmas, Our prayers were answered. By Lorraine Pascasio 


ASR 











hristmas will be unbeliev- 
ably happy for us this year. 
My husband, Romeo, and I 
are throwing a big party on 
December 22 to celebrate 
our son’s first birthday. 
Our special gift to Jordan is an 
ornament that will crown our 
tree, a golden angel inscribed 
“12/22/91—One Year Old.” We 
hope Jordan wil] someday pass it 
on to his children in celebration 


of this season of miracles—for it 
was a miracle that made our 
dream of having a child come 
true after so many years of heart- 
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breaking failure. 
Romeo and I were 
married in August 
1985, when I was 
twenty-six and he 
was thirty. We both 
had good jobs with 


The miracle child: 
Little Jordan, with 
his mom, gets ready 
to celebrate his 

first birthday and 
second Christmas 


Alcoa, and we moved 
into a new home in 
Lower Burrell, Penn- 
sylvania, soon after 
the wedding. Our fu- 
ture looked perfect. 

It wasn’t. Two 
months later, I was 
diagnosed with endo- 
metriosis, a condition 
in which endometrial 
tissue, which normally lines the 
uterus, grows elsewhere—usual- 
ly in the pelvic area—where it 
can cause pain and scarring. 

My gynecologist, Dr. Steele Fi- 
lipek, successfully treated the 
endometriosis with surgery and 
the drug Danocrine. After my 
last dose in September 1986, Dr. 
Filipek told me, “If you want 
children, try right away. Some- 
times endometriosis can cause 
infertility.” Although we felt 
pushed into having a child before 
we were ready, Romeo and I love 
children so much that we didn’t 


want to risk not having one 
of our own. 

In November, to my joy, I con- 
ceived. Romeo was ecstatic, and 
he ran right out and bought a 
teddy bear for the baby. Six 
weeks later, our happiness was 
cut short when, on Christmas 
Eve, I experienced heavy bleed- 
ing and cramping. We hurried to 
Magee-Womens_ Hospital, in 
Pittsburgh, to learn that I had 
miscarried. My doctors there had 
no explanation, but told us that 
up to 20 percent of first-time 
pregnancies end this way. 

I was overwhelmed with grief. 
Romeo was very quiet, but I 
knew that this was his way of 
dealing with his pain. With his 
help, I pulled myself together, 
and we decided to try again. 

A year passed with no success. 
But my periods became very ir- 
regular—leading me to believe I 
might be pregnant every time I 
skipped a month. Dr. Filipek per- 
formed tests and told me that for 
some reason, my pituitary gland 
was producing too much prolac- 
tin—the hormone that stimu- 
lates milk production during 
pregnancy. A high prolactin lev- 
el can cause irregular periods. 

I was put on the drug Parlodel, 
which regulated my periods but 
gave me terrible headaches. I 
was exhausted and could barely 
drag myself to work. But I want- 
ed a baby so badly that I accepted 
the pain. (continued) 
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Perhaps a slight exaggeration on our part. 
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Neutrogena” T/Gel” Shampoo 

is the serious therapeutic shampoo 
that guarantees soothing relief 

for an itching, flaking scalp. 

Its rich, pleasant-smelling for- 
mula is gentle enough to use each 
time you shampoo, so you'll have 
full-time control—and fresher, 
shinier hair—every day. 

You'll find dermatologist- 
recommended Neutrogena’ T/Gel” 
Shampoo at your drug store. 

Or, ask your pharmacist. 


Neutrogena’ 


For the difference it makes: 








@ A WOMAN TODAY 


continued 


Six weeks later, I became pregnant 
again and went off the drug. The very 
next day, I was terrified to find that I 
was spotting blood, but my doctor said 
this wasn’t uncommon. Five days la- 
ter, I began hemorrhaging. After we 
rushed to the hospital, the doctor con- 
firmed my fears: “It’s over,” he said. 

For weeks I wept constantly, won- 
dering whether God was punishing me 
for some reason. My family and friends 
were supportive, but this time Romeo 
was so silent that I finally lashed out 
at him: “Say something!” 

“Later,” he replied. “You’re not 
strong enough emotionally to hear 
how I feel.” He was right. A month 
later, when I was more stable, he qui- 
etly confided that he was frustrated by 
not being able to do anything for my 
suffering. Then he said, “Are we going 
to be one of those couples who can’t 
have children?” Neither of us wanted 
to face that possibility. 

For the time being, we agreed to for- 
get about kids, and drawn together by 
our pain, we clung to each other. Un- 
like some other couples in our situa- 
tion, our love never wavered. If we 
hadn’t been so devoted, I’m sure the 
ordeals that still lay ahead would have 
destroyed our marriage. 

In July 1988, after tests showed no 
apparent problems, Dr. Filipek sug- 
gested going back on the Parlodel to 
regulate my periods, then trying to 
conceive again. 

Late one September night, I devel- 
oped severe cramps. Soon, I was bleed- 
ing slightly, and I became hysterical. 
Was I pregnant again and losing a 
third baby? 

I saw Dr. Filipek the next morning. 
He confirmed I wasn’t pregnant, but a 
sonogram showed that I had an ovari- 
an cyst, which had to be removed at 
once. Romeo cried, “Why is all this 
happening to us?” 

Fortunately, the cyst was benign, 
and my ovary was spared. Dr. Filipek 
suggested I go off all medication to 
give my body a rest, then make an ap- 
pointment to see a specialist. 

In November 1988, I consulted Dr. 
Paul Gabos, a reproductive endocrinol- 
ogist at West Penn Hospital, in Pitis- 
burgh. After testing me, he said I had 
a blocked fallopian tube and that my 
uterus was irregularly shaped—possi- 
ble signs that my mother had taken 
the drug DES when she was carrying 
me. DES was once prescribed to pre- 
vent miscarriages, and in 1971 it was 
withdrawn after studies linked it to 
vaginal cancer, and later to damage to 
the reproductive tracts of women 
whose mothers had used it. 
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After checking with her doctor, r 
mother learned that she had inde 
taken DES while carrying me. She f 
terrible for me, and I for her. Ev 
though Dr. Gabos said he would try 
help me conceive, I couldn’t face t 
thought of more frustration and hea: 
break. I’m defective, I thought. Da 
aged goods. Not even the prospect 
Christmas comforted me. 

Then Romeo surprised me with 
precious cocker spaniel puppy, Ps 
bles. She was helpless and lovable, a 
I adored nurturing her. In no time 
was yearning for a baby again. 

Dr. Gabos put me on drugs tk 
would stimulate ovulation and t 
release eggs from the ovary. I a 
went back on Parlodel, and in Jun 
was pregnant again. Romeo and I a 
wary; yet when we saw the fetal hea 
beat on the first sonogram, it was ha 
not to be excited. 

I had my second sonogram in A 
gust. This time, though, the technici 
turned the screen away from me a 
called in several doctors. I went ct 
and asked, “Is there somethi 
wrong?” Finally, the radiologist te 
me in her arms and said, “I’m so 
The baby is dead.” For the first i 
Romeo cried with me. 

I was inconsolable. I went thro 
the motions at work and social oval 
aching inside all the while. Rom 
would plead, “Talk to me,” but I'd ji 
weep uncontrollably. Dr. Gabos final 
persuaded me to join a pregnancy-l 
support group with Romeo. “Yo 
break down if you don’t,” he wa 
Sharing our story with other coup 
who understood our pain helped! 
great deal. 

On my final follow-up visit with 
Gabos, he told me I was well enoug. 
consider pregnancy again, but that 
chances of success were smaller 
cause I’d miscarried three times. Th 
casually, he added, “There is one p 
lem you haven’t been tested for, 
it’s very rare.” 

He explained that the condition 
volves the immune system. Everyo 
cells contain proteins called antig 
that make each individual uni 
Sometimes, though, husbands 
wives have an unusually high num 
of antigens in common. When 4] 
happens, the woman’s body may 
recognize that it’s pregnant and rej 
the fetus. | 

However, all white blood cells ca 
antigens that enable a mother’s bi 
to make the correct response to | 
baby. Therefore, a transfusion of wk 
blood cells may help produce a succé 
ful pregnancy. Dr. Gabos cautiol 
that much is unknown about how, 
procedure works, and even if we ] 
the condition, there would be no gu 
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2e that a transfusion would be suc- 
ful or that I’d have a healthy baby. 
fact, doctors now believe that there 
other more likely causes involving 
immune system that account for 
recurrent unexplained miscar- 
res.) Nevertheless, the idea took 
1. What if this was the answer 
1 been praying for? 
_ took Romeo just a moment to 
ik it over before hugging me and 
ing, “Let’s go for the test.” We 
2ed that if this attempt failed, we 
ld try to adopt. 
1 January 1990, we were tested at 
mas Jefferson University Hospital, 
hiladelphia, under the guidance of 
Susan Cowchock. Sure enough, the 
indicated I was a candidate for the 
isfusion. 
nyone can be a white-blood-cell do- 
for this procedure, though hus- 
ds usually donate to their wives. 
Cowchock suggested I ask two fam- 
members to donate to increase the 
s of success. 
asked my thirty-seven-year-old sis- 
Marilyn, to be a donor; she said, 
be there tomorrow.” And though 
was petrified of giving blood, my 
ther, Fred, thirty-eight, also agreed 
nediately. 
he procedure was easily done, in 
rch 1990. Marilyn and Fred each 
e a pint of blood; their white blood 
s were separated from the red cells, 
I received the transfusion as an 
patient. 
r. Cowchock said the immuniza- 
| would be active for at least six 
iths, but that I had a better chance 
uccess if I conceived within the first 
se. Back home, I saw Dr. James 
"ger, a specialist in maternal-fetal 
licine at Magee-Womens Hospital. 
m the morning of May 13—Moth- 
Day—Dr. Harger’s - colleague 
ed me with the news: “Congratula- 
is, you’re pregnant!” When I hung 
I was shaking—but with fear, not 
So was Romeo. We were worried 
t this pregnancy would end, too. 
part from awful morning sickness, 
1gs went well. Then at five months, 
egan premature labor, which the 
tors stopped with drugs. I had three 
°e premature labors over the next 
2e months. Each time, I prayed this 
y would live. 
1 December, my legs became se- 
2ly swollen. The doctors feared I 
; developing pre-eclampsia, a preg- 
.cy-related condition characterized 
duid retention and high blood pres- 
2. It can lead to eclampsia, which 
cause a stroke or seizures. 
was admitted to Mageeon December 
for monitoring until the baby was 
—sometime in late January. The 
a of spending Christmas in the 


hospital was even more depressing. 

The night after I was admitted, I 
watched Miracle on 34th Street on TV, 
sniffling throughout. Just as I started 
to fall asleep, my water broke. I had 
one minute to phone Romeo before 
they rushed me to the labor suite. 

Eighteen hours later, on the after- 
noon of December 22, I delivered Jor- 
dan Cruz Pascasio in a natural birth. 
Since Jordan was a month premature, 
the doctors whisked him away for 
tests The suspense was torture, but it 
was all worth it when they returned 
and said, “You have a healthy baby.” 
I've never been more ecstatic than 
when I held our son in my arms for the 
first time. 

Three days later, we had a fantastic 
Christmas; the house filled with fam- 
ily and friends, and neighbors decorat- 
ed our front yard with streamers. 
There wasn’t a quiet moment. Jordan’s 
very proud aunt and uncle were there; 
Marilyn said her prayers had been 
answered, and Fred was overcome 
with joy. 

Since then, parenthood has proved 
to be everything we hoped for and 
more. Thankfully, the doctors say Jor- 
dan should have no health problems 
related to the procedure. Each day, he 
does something we swear is unbeliev- 
able—then tops it the next day! But 
the most gratifying feeling of all is 
when I hug him and he hugs back. 

This year, we’re sending out a fam- 
ily portrait as a Christmas card. Jor- 
dan will have a cake with a star on it. 
On Christmas Day, we'll go to Mass. 
And just as we do every day, we'll give 
thanks for our son—the most won- 
drous gift we’ve ever received. 


RECORD-KEEPERS WANT YOU 


Experts say that of the 4.9 million couples who 
have infertility problems, sixty thousand may 
suffer from the Pascasios’ problem—often 
called matermnal-paternal compatibility—or a 
related condition of the immune system. Rough- 
ly a dozen facilities around the country perform 
the experimental transfusion procedure to com- 
bat it, but no records have been compiled of 
how many women have been treated or how 
successful the treatment has been. Researchers 
are now frying to gather this information. 

If you have undergone a blood transfusion 
for maternal-paternal compatibility or any im- 
mune-based pregnancy problem, contact Car- 
olyn B. Coulam, M.D., Director of Reproductive 
Immunology, Genetics and IVF Institute, 3020 
Javier Road, Fairfax, VA 22031, or call 703-698- 
7355. The Institute will also provide information 
on the condition and treatment. 
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scalp 
build-up? 


Neutrogena" T/Sal® Shampoo 
is a medicated formula with 
specialized ingredients to break 
down and suppress crusty scales 
associated with stubborn cases of 
psoriasis or seborrheic dermatitis. 
And its pleasant fragrance and 
rich, therapeutic lather leave you 
with fresher, healthier scalp and 
hair—each time you shampoo. 
You'll find dermatologist- 
recommended Neutrogena” T/Sal° 
Shampoo at your drug store. 
Or, ask your pharmacist. 


Neutrogena’ 


For the difference it makes: 








Neutrogena’ 


Therapeutic 
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Es ee TALS 
LON ons 
: ea all my Love 






Our Holiday: Collection includes: Cologne Spray with Gift Collecti 
ina special ‘First Edition’ presentation; Cologne Spray and Sac! 
in-a keepsake gift box. And so much more... 


Re , Be URE Lame OLE LOMO 


Celebrate the holidays in high style with model- 
perfect makeup tips and great gifts for everyone on 
your list. It's the most wonderful time of the year! \ HASH \ 
TOP MODELS FIOLIDAY BEAUTY SECRETS 
WE ASKED SOME OF THE HOTTEST MODELS IN THE BUSINESS TO SHARE JOURN Al 
THEIR PERSONAL TIPS AND TRICKS FOR STANDOUT PARTY LOOKS 
_ = PE ELA CAS 


Sh To keep lipstick from smudging and feathering, | 
apply translucent powder or a little foundation around the 
outer lip line before adding a great color like Revlon Red. 









It’s a trick | learned from the pros—great for parties, when 
3 it's impossible to sneak out and touch up. HY 
MEGAMODEL CINDY CRAWFORD 


66 Most women think they need to go overboard when it comes to holiday 

makeup—l think simplicity is more elegant. | put all the attention on my mouth 

with a matte blue-red lipstick. When I look tired and stressed, | use Restorative 

Eye Compresses from Princess Marcella Borghese before going out. 99 
\ 


SULTRY NEW YORK MODEL 
LORI DENUES OF NAME 











; && like drama for holiday 

nights. | add a surprising dot of 

color in the center of my 

eyelids—this year, it will be 

B silver. |'ll also wear a shim- 

~ mery pink lipstick. | keep my | 
evening bag filled with all the 

essentials—loose powder, a | 

mini hairbrush and Max Fac- | 

tor's X-Rated Lip Gloss for 


moisture and shine. 99 
ACTRESS JACLYN SMITH > 


19 








ORs TEAS 


ee ee 


Vrs 


TA 


‘ fh 


SS: - » 























&é The holidays are a “4 
time to look more glamorous 
than usual. I line my eyes with 
a liquid liner and add Jf 
false eyelashes. I darken 
) my beauty mark witha [ ae 
liner penci—but anyone \ I oe \ 
can have one by drawing it on. It’s : 3 
a sexy addition to the face. 
ee HOT NEW MODEL SILKE 

—— HORSTKAMP OF NEXT 








&& | use basically the same makeup for parties that | use every day, | 

but | concentrate on the condition of my skin—o healthy- ii 
looking complexion is essential. | get a professional facial during the 
holidays to make my skin glow, and | always use a lightweight foun- 
dation. When | have a big night out and | want a really dramatic 
look, | create ma eyes with neutral grays and black. 99 


ELIZABETH ARDEN MODEL VENDELA 





66 For a festive look, | highlight my lips with a sheer gold 
glaze rather than a heavy-colored lipstick. For a special night 
» out, | wear sheer black hose, a short skirt and high heels—to 
spotlight my legs and make me feel instantly dressed up!O® 
7 SEEN-EVERYWHERE MODEL LAUREN HELM OF WILHELMINA 


a have naturally wavy hair that tends to lie rather flat if I let it air-dry. "me 
So for the holidays, | apply a bit of gel and use hot rollers for about thirty sec- * 7, % 
onds to enhance the curl. | then remove the rollers, tousle my hair with my fin- AY 


gers and finish with a very light hairspray. og eae 
TOP CATALOG MODEL MELANIE KREMSER OF CLICK * n 
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RED IS THE COLOR OF RO- 
MANCE, OF PASSION, OF SEXY 
FREE SPIRITS THAT POSITIVELY 
SIZZLE, LIKE TOM CRUISE AND 
NICOLE KIDMAN. BELOW, TOP 
PICKS FOR THE LAST OF THE 
RED-HOT LOVERS 


GIFTS FORTHE = Am 


o & = Any true one vil love this cologne, which 
2; sae captures the enticing scent of flowers 
MAKING A LIST AND CHECKING IT TWICE? ie seen fo7, 30 

OUR RED- AND GOLD-THEMED PRESENTS 
ARE PERFECT FOR EVERYONE—FROM 


YOUR EVER-ROMANTIC SISTER TO YOUR 
COUSIN WITH THE GILT COMPLEX 








| shave will leave his skin so ie ileaelarane 


AUME 
aa > APRES-RASAGE 
an & sft cL Ne 


4 
e ad As if the charming Victorian heart-shaped box weren't enough to 

a Y enchant, L'Effleur is a delightful scent—a blend of green notes, fruity notes 
se” — and amazon lily. Two hearts are better than one. 1.25 oz., $15 








An intoxicating blend of florals, sandalwood 

Named after the oh-so-romantic city and musk makes this one of the most 2S 
and infused with the irresistible Xe sensuous scents around. 1.7 o2., 940 
aroma of roses, it’s ideal for the 








woman who loves to linger in a 
scented tub. 6.6 oz., $30 





eames How fo indulge her fiery spirit? With a 





spicy Eau de Toilette 
Spray Naturel (1.7 oz.) 
For the woman who adores the soft aE < and three subtly 
Oriental scent of Unforgettable, a i ‘ x Sec § scented soaps; $28 
body powder that makes skin Re Way Y 


glisten. 5 oz., $18 a > 
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The pantyhose with All-Day Massage® 
ite, ERGY @ Your choice of 11 lively shades. 


meee al 


eta s 





Nothing beats a great pair of ROX : 


: FOR ALL THE FLASHY GOLDEN 
‘ GIRLS AND GUYS YOU KNOW, 
| LIKE NEWLYWEDS NICOLETTE 
SHERIDAN AND HARRY HAM- 
LIN, A GLITTERY CACHE OF 
INDULGENT TREASURES 





For the mover and shaker who has impeccable 






but expensive taste, this spicy, woodsy eau de 
>» _foilette will really make a splash. 2.5 0z., $35 


her fo an uptown blend of jasmine, 
tuberose and rare spices. 3.4 0z., $50 





A dassic fragrance for the 
sophisticate who wouldn't leave 
the house without a proper 
handbag and pearls. .21 oz., $17.50 








Who 


EGOISTE 


EAU DE TOILETTE 


CHANEL _ 


PARIS 


ed ae a, 





When only the best will do, reat. = — Sa 


sunny, beachy, outdoorsy life? 
Here’s a fresh citrus eau de 
toilette that’s ideal for women 


Know anyone who lives for the 


and men. 1 0z., $39 





would know better than Liz about 
the finer things in life? Her newest 
floral scent smells sensational, 
and it’s a gem. 1.7 oz., $35 

















Designed to pamper a busy woman, this 
elegant eau de toilette spray is a real 
treat for someone who deserves a 

little bit of spoiling. 3.4 0z., $45 


For the woman who wants it all, a warm Oriental scent that’s 
a perfume, body oil and body lotion all in one. 3.4 0z., $30 
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We love nearly all of Crabtree & Evelyn’s fragrant line, but if she thinks 
nothing looks as good as gold, she'll find these soaps clearly irresistible. $3.50 each ae 








A rich blend of jasmine, 
jonquil, rose, orange 





flower and hyacinth that 
we think is a pure delight. 
1.7 07., $14.95 


BHAD CTI Dey 


FROM HELENE CURTIS 





991 Helene Curtis, Inc. 
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Finally, something that 
responds to your 
needs in bed 





The only blanket that knows when you're cold. 


™  Feetcold? The Sunbeam 
= Warming Blanket knows when— 


ery. and warms them. Chest too warm? 
PERSONAL The blanket knows—and reduces 
MONITORING ISYSTEM 4 

Unlike any other blanket or comforter, this is the 
first blanket that monitors your body heat and 
responds automatically for a new level of all night 
sleeping comfort. 


And that’s not all. It will: 
® increase the warmth if the room gets cold 





unbeam 


Because... there's no place like home. 
Where to Buy: 1-800-288-2664 
Also sold under the SlumberRest label © 1991 Sunbeam-Home Comfort, Chicago, IL 60625 ® Sunbeam, SlumberRest, PM Personal Monitoring 








Say goodbye _ 
to cold feet, cold sheet 
and cold shoulders — 


© provide separate warmths for husband and wife 
(with dual controls) 
@ prewarm the bed 
® and, save energy and money . 
(heat the bed, not the house). "™_ 
Treat it like an ordinary SS 
blanket. Sit on it, tuck it in, or 
wrap it around you. To clean 
—toss it in your washer. 
Yet an ordinary blanket it isn't. 


Es 


The Blank 
With a Braj 
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WHO NEEDS [det SABLE? 


SCOVER THE SENSUAL SCENT OF SAND & SABLE. To RECEIVE A FREE SAMPLE OF SAND & SABLE .25 0Z. COLOGNE, SEND 1.00 (CHECK OR MONARO eG 


A 


D HANDLING ALONG WITH YOUR NAME AND MAILING ADDRESS TO: SAND & SABLE SAMPLE, P.O. BOX 8140, WESTBURY, NY TE PMaT VAAN RUMOR be aden Tey ea gE 
; LIMIT ONE SAMPLE PER PERSON OR ADDRESS. OFFER EXPIRES 12/31/91. 





Isnt it comforting to have a friend whos 
always there by your side? 


She's someone you can Lauren is a part of the Balica And since Lauren comes’ 
pour your heart out to. You can tell Doll family, a line of dolls whose a 2-year limited warranty, you 
her abs rything, without beauty and quality are a long- know that shell always be the 

ver WOM it shell think. standing European tradition. Her for your daughter And isn't th 

That n ou'd call soft body is perfect for cuddling. exactly what a 
your best friend. Th meone — And even the tiniest of hands good friend- Dalic 
we call Lauren will enjoy brushing and washing ships all about? Dali g 

her extra long hair. 






1 ORD Wacodilands« Pkwy Vern 





Tr 





Look for Balica Dolls ace Membership Warehouses. Servic Aerchandise Spievel Cataloe Taree wes ‘R IJc many oth ne <to 2100 pe 
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LHJ’S FOLLOW-UP ON CURRENT NEWS, VIEWS AND WHO’S WHOS 


THE JOURNAL GOES 10 WAR 


THIS MONTH MARKS THE FIFTIETH ANNIVERSARY OF THE JAPANESE ATTACK ON PEARL HARBOR AND 
AMERICA’S ENTRY INTO WORLD WAR II. DURING THAT TIME, LH) WAS THE ONLY WOMEN’S 


MAGAZINE TO COVER THE CONFLICT ON ALL FRONTS. TO SALUTE THOSE WHO STRUGGLED SO VALIANTLY 
THROUGH THE WAR YEARS, HERE’S A LOOK BACK AT SOME VERY SPECIAL JOURNAL COVERS. 
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meatal fon Mow coud Tlsmmien CUJLE bitit \ iu POROTAY FLACK ® ELITARETH BERK 
ay roarer canson 


Whether they were busy keeping the homefires burning or serving in 
forces, women across the country played a crucial role in the war effort 


rs 


JULY 1945 





The conflict separated husbands from wives, fathers from children. The 
part: the big hug they all shared when he came marching home again 
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CHRISTMAS 
CRIME ALERT 


The holiday season has its 
festive traditions—and a 
frightening one as well: crime 
surges. This years new 
scam involves the telephone. 
Fraudulent telemarketers of- 
fer products such as TVs, per- 
fumes and low-interest credit 
cards and promise a free gift if 
consumers will just provide 
their checking account num- 
ber so they can deduct pay- 
ment. The con artist then uses 
the number to issue demand 
drafts, which enable him to 
withdraw money from the 
customer's bank. The pur- 
chases, of course, never arrive 
at the customer's home—or if 
they do, they're of extremely 
poor quality. 

Because the practice of de- 
mand draft is itself legal 
(many people pay monthly 
bills this way), criminals can 
withdraw money until the vic- 
tim notices discrepancies on 
her monthly statement. 

“This is occurring with 
alarming frequency,” says 
Geri Detweiler, education co- 
ordinator of Bankcard Holders 
of America, a consumer-credit 
group. “And there is no limit 
to your liability. You can be 
wiped out.” 

To protect yourself, never 
provide any bank-account in- 
formation over the phone. 
And unless you know you're 
dealing with a reputable com- 
pany, don’t give out credit- 
card numbers either. Carefully 
read your monthly bank and 
credit-card statements. 

—ALAN MIRABELLA 
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B hen a five-hundred- 
pound bear attacked 
# her husband, Deane, 
# ona Montana moun- 
tain trail, Lorraine 
Lengkeek didn’t have 
time to remember she 
was a sixty-two-year- 
old grandmother. She 
was too busy putting up 
the fight of her life. 
‘WWhen I’m mad, | come 
up swinging,” says the 
Holland, Michigan, home- 
maker. “And | was mad.” 
Lorraine and Deane, 
sixty-three, were hiking 
in Glacier National! Park 
last August when they 
came upon a. female 
bear and her two cubs. 


GHOUL TALK 


ANJELICA HUSTON AND RAUL JULIA HELP BRING THE 
ADDAMS FAMILY BACK TO LIFE (RIGHT, THE MOVIE’S CAST) 


The Addams family is—to 
quote the theme song that all 
good baby boomers know by 
heari—creepy and kooky, 
mysterious and spooky, and 
altogether ooky. Now the Ad- 
dams Family is also a movie, 
opening in time to haunt 
your Thanksgiving. The film 
updates us on the undeadly 


BLOODLESS BEAUTIES 


Morticia’s drop-dead 

‘yvie—black hoir and 
ow-white skin— 
ming back 

fl vampire. 


Som fa tried it: 
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HA VS.THE BEAR 


A PAIR OF BINOCULARS AS HER ONLY WEAPON, FEISTY LORRAINE 
EEK FOUGHT OFF AN ANGRY BEAR—AND SAVED HER HUSBAND'S LIFE 


“Deane said, ‘Oh, my 
God. What are we going 
to do?’ | said, ‘Drop to the 
fetal position like the 
rangers told us.’ The cubs 
went running, but the 
bear took three leaps. 
She was on Deane’s 
back; he was whimper- 
ing and crying for help.” 

Lorraine, five feet 
three and one hundred 
thirty pounds, quickly 
thought back to her rural 
South Dakota childhood. 
“We grew up with 
wolves and coyotes, and 
my dad always said to go 
for the nose if you 
get cornered. So | hit 
her four times. The 





bear stood up. But 
when she saw 
those binoculars 


coming again, 
she ran.” 
Lorraine, un- 


hurt, used her bra 
to make a tourniquet for 
Deane’s badly mauled 
right arm. She tore his 
blood-soaked T-shirt in 
strips, and tied them 
around the wounds on 
his chest, stomach, arm, 
hand and thigh. Twenty- 
five minutes later, a hik- 
er found them and ran 
for help. A helicopter am- 



















doings of the clan, includ- 
ing Uncle Fester, Lurch 
the butler, and Cousin It. 

The film’s glamour ghoul is, 
of course, Morticia, and she’s 
played to the hilt by Anjelica 
Huston, with Raul Julia as her 
amorous spouse, Gomez. 
“She's flirtatious, motherly, 
suspicious ...a romantic soul 


Madonna 


“Paloma Picasso 






and quite cool under fire,” 
says Huston, who spent two 
hours a day being made up 
and poured into her dress. 
“When | was in full slap and 
drag, there was no way to be 
entirely myself—the look 
changed everything.” 
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Cruella De Vil 





bulance flew Deane to a 
nearby hospital. 


Lorraine downplays 
her incredible effort. 
‘When your loved ones 
are in trouble, you fight 
for them,” she says. “To 
me, that’s not heroic.” 

Deane, who has last- 
ing scars from the attack, 
thinks otherwise. “I'd be 
dead if it wasn’t for her,” 
he says. “She’s my hero.” 
—FANNIE WEINSTEIN 


Still, Anjelica—the daugh- 
ter of the late film great John 
Huston—saw a kindred spirit 
in Morticia. For one thing, her 
parents kept a book of 
Charles Addams cartoons— 
which inspired the sixties sit- 
com—in their bathroom. And 
her childhood on an isolated 
Irish estate helped her relate 
to the Addams’ manse maca- 
bre. “Our house was not 
Gothic,” she says, but “there 
were more similarities than | 
care—or dare—to go into.” 

Scary. —SUSAN PRICE 


Cher 
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We tied yellow ribbons around everything in sight, and swathed ourselves in acres of red, white and blue. Operation Desert Storm 
provoked a tidal wave of patriotism and produced a real hero in Norman Schwarzkopf. Nor was that the only big news of this 
tumultuous year: When Boris Yeltsin boldly said boo to the coup, Soviet republic after republic sprang for democracy. 

Other noteworthy happenings, both serious and silly, will forever mark our memories of 1991. Although there's more than a 
month still to go, we nominate these as some of the year’s most unforgettable people and events. 











"FUN COUPLES OF THE YEAR 
__FUN COUPLES h 










GERALDO AND EVERYONE 
(OR SO GERALDO SAID) 


NANCY AND FRANK 
(OR SO KITTY SAID) 





CHARLES AND DIANA 
(FOR LASTING TEN YEARS) 


UNCOUPLES of THE YEAR | 











DONALD AND IVANA. DONALD AND MARLA 


BABY LOVE 


EVERYBODY SEEMED TO BE PREGNANT—MOST NOTICE- 
ABLY, DEMI MOORE. WARREN BEATTY AND ANNETTE 
BENING BECAME DAD- AND MOM-TO-BE (THOUGH NOT 
YET MR. AND MRS.).OTHER PROMINENT MOTHERS: 


VW sia (aca) 


JULIA AND KIEFER 
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MURPHY BROWN PEG BUNDY - DEBORAH NORVILLE KATIE COURIC 








TWENTY SOUVENIRS 10 
PACK INTO A TIME CAPSULE 
MARKED 1991 Pana 


1) ANYTHING PLAID 
2) A jacket with a 
huge zipper 

3) A tape of Ray 
Charles singing “You Got the 

Right One Baby, Uh-Huh.” 

4) Avideo of Arthur Kent as the 

Scud Stud (how quickly we 08 ) 
5) ROLLERBLADES un 
6)AThelmaand §& 
Louise poster 








7) AFILM CLIP OF 
© ARNOLD SAYING 
| “HASTA LA VISTA, 
B BABY.” 


3) A McLean Deluxe 
9) AN INSTA-BOOK 
ABOUTTHECASTOF my A 
BEVERLY HILLS 90210 "a 
10) A girdle (by 
whatever other 
name) 

11) A bungee cord JE 

12) Super Grip Ball iothienvae 

known as “that Velcro game 
everybody played at the beach”) 

13) Chartreuse surfer jams 

14) The last episode of thirtysomething 
15) A pot of upscale baked beans— 
or should we say legumes? 

16) A pocket-size portable telephone 
17) A tape of Northern Exposure 

18) A wide headband 

19) A rhinestone flag pin 

20) A YELLOW-RIBBON 

ROSETTE 
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A RANGE SO At Whirlpool, we believe you shouldn't have to think about 
4 your range. It should be so carefully designed, so solidly con- 
WELL BUILT YOU LL structed that it’ll do its job for years without your giving it a 


second thought. And that’s exactly how our ranges are built. 


PUT IT CLEAN OUT OF Heats up fast, cleans up easy. This CleanTop™ range is built 
YOUR MIND to work hard for years and years. It even comes with a money- 
@ 


back guarantee.* Why are we so confident you'll love it? 
Because the elements heat up in about ten seconds. You don't 
need special cookware. And the smooth cooking surface is 
sealed into an upswept porcelain rim. So you can wipe things 
up fast and not have to think about spills spilling down the sides. 


We'll make your questions disappear, too. Like to learn 


more about our ranges, or any Whirlpool® appliance? You 
don’t even have to think about how to get the information. 
The Whirlpool Consumer Assistance Center is ready to help 
you 24 hours a day. Just call 800-253-1301. 


So if you're looking for a range so well built you don't have to 
think about it, there's one name you should think about... 


<=> , 
Whirlpool L. SO WELL BUILT... 


Appliances 
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Three classics get new Christmas wrappings: 
Peter Pan flies again in “Hook,” Natalie Cole 
sings her father’s unforgettable songs, and Steve 
Martin remakes “Father of the Bride” 





WHAL’S 
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a? enerations of children have taken flight with 
LE J.M. Barrie’s magical tale of Peter Pan, the boy 
i who wouldn’t grow up. Now Steven Spielberg 


~ takes us all on another trip to Never Never Land 
with Peter Pan, the man. 
In Hook, scheduled to open December 11, 

= Robin Williams stars as Peter Banning, an investment 
=~ == —_ banker and white-knuckle flier who has no recollection 
of once having been Peter Pan (despite those pointy little ears of his). Only 
when his children are kidnapped by Captain Hook—played with swaggering 
evilness by Dustin Hoffman—does Peter realize his true identity and, with the 
aid of trusty Tinkerbell (Julia Roberts), face his old foe. Here, LHJ goes behind 
the scenes to talk to the stars—and to find out what makes the crocodile tick. 
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atching 
Robin 
Williams on 


the movie set is like a real 
visit to Never Never Land: 
He flits around, telling 
jokes, doing impressions 
and generally acting 
delightfully childish. 
According to screen son 
Charlie Korsmo, “It was easy 
to believe he really is Peter 
Pan!” Asked how he can 








possibly be so energetic all 
the time, Williams says 
seriously, “You're only given 
a little spark of madness. 
You mustn’t lose that.” 
Williams, thirty-nine, did 
have a few brief paternal 
moments on the set, 
however. He bought Korsmo 
a $1,500 computer, 
complete with games such 
as Flight Simulator, so that 
the thirteen-year-old could 


= Tepereranepy 


entertain himself when he 
was off-camera. But before 
you could clap your hands, 
the ever-youthful Williams 
prompily monopolized the 
toy himself—and 
challenged director 
Spielberg to play again and 
again. Did Charlie mind 
being upstaged? No way; he 
says it was more fun 
watching Williams than 
playing the game himself. 
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How'd You Do Your Dole Today? Dole produces over 150 deliciously healthy products - almost everything you 
could want to help you eat well and feel good. From the freshest fruits and vegetables to the purest juices to 
the choicest dried fruits and nuts to our ever-popular canned fruit, we make it easy to do your Dole every day. 




















How’b You Do Your DoLE TopAy? 


ALOOK AT CAPTAIN HOOK 


ifty-four-year- Man and an inarticulate 
= old Dustin crook in Dick Tracy. “He 








Hoffman places more demands 
loved playing the on himself than any 
dastardly Hook— director.” Hoffman, 


makeup, walk, British whose idea of relaxing 
accent and all—and he —_ between takes was 
worked hard at it.“He’s — working with his 





a perfectionist,” says British-accent coach, 
director Spielberg of agrees. “If someone is 
the actor who played a — saying to me, ‘That's 
woman in Toofsie, an fine,’ well, for me, ‘fine’ 
a idiot-savant in Rain ain’t good enough.” 





Steven Spielberg’s $50 million 
extravaganza boasts some of the 
most spectacular movie sets ever. 
The movie was filmed entirely at 
Sony Studios, in Culver City, 
California. The custom-built sets 
include the wharf of Captain 
Hook’s Pirate Town—with a full 
eighty-foot pirate brigantine and a 
ninety-foot-tall Nevertree, head- 
quarters for the Lost Boys. 

What new twists does Hook sup- 
ply to the treasured tale? Spielberg says, “Our Peter 
Pan is not the boy who never grows up, but an adult 
facing Hook. That gives it a much different perspec- 
tive.” The director is hoping this film will take its place 
beside his classics E.T. and Close Encounters of the 
Third Kind. Charlie Korsmo, for one, believes in 
Spielberg’s ability to produce a hit. When asked about 
the differences between director Spielberg and Warren 
Beatty, the veteran of Dick Tracy says, with the wis- 
dom of his adolescence: “Steven knew what he was do- 
ing. He seemed to know more of what he wanted.’’ He 
adds, however, that they shared one redeeming virtue: 
“Both listened to my suggestions.” 










Hook makes his 





} point to Peter (far 
left); the Lost Boys 
(left and above) 


find ways to help 


. 
. 


8 out Pan 
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< TINMEREL FLESH 


Twenty-four-year-old Julia shooting.) In fact, it washer | Uncomfortable costumes and 
Roberts describes her seven- _ last-minute premarital panic © awkward atmospheres 





inch-high Tinkerbell as that set off a wild rumor that + weren't the only problems 
“feisty, funny and not your Julia’s wings would be Julia faced; since her tiny 
typical fairy.” But the role clipped and Michelle Pfeiffer character had to be edited 
wasn’t necessarily all fun would become Tinkerbell. into the other scenes with 
and frolic: Most days, The grapevine got so vocal special effects, she had to 
E- sa a ee Roberts was suspended from _that finally Spielberg act by herself most of the 
= ‘ wv © wires, often five hours at a appeared with Roberts ina —_time. Still, pros Williams and _ 
pe - eo *- time, pretending to fly. (It show of support. Producer Hoffman literally cameto = 
obviously beat hanging out = Kathleen Kennedy recalls, her side—they stood off- : 
2 with Kiefer, though, whom “It was a real distraction camera and read lines with = 
“2. — she dropped during and so unfair.” her to lift her spritely spirits. 2 
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If the first phoné had been one 
f the AT&T Cordless 5000 Series, 
nese might have been the first 
yords spoken. Because only 
1€ 5000 Series incorporates 
larity Plus™sound technology to 
irtually eliminate static and 
ive you crisp, clear sound. And 
lat’s no surprise considering 
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AT&T 5000 Series 


) 


—=——__—_— ee 
ie - - ——S 
le at AT&T Phone Centers and other retailers: 


ATa®@. All rights reserved. 









its made by the same folks 
who've been making depend- 
able, technologically innovative 
communications products 
from the very start. 

So come hear the 5000 
Series from AT&I Its the first 
and last word in cordless 
phones. 
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FOR FIVE YEARS 
SHE BATTLED DRUG 
ADDICTION, BUT 
NOW NATALIE COLE 
IS BACK ON TOP OF 
HER LIFE—AND THE 
CHARTS, TOO. 

BY DAVID WALLACE 


















he late, great Nat King Cole 
was as “Unforgettable” as his 
dreamy ballad by that 
name—and fortunately, so is 
his talented daughter. Natalie 
Cole has hit the heights of 
musical success and the 
depths of drug addiction in 
her seventeen-year singing career. 
Now, at forty-one, she’s risen to 
the top of the 
charts once more 
with Unforgettable, 
a smash album on 
which she and 
ther father sing a 
duet on the title 


COMING BACK, 
LIKE A CAT 
WITH NINE 

LIVES,” SAYS 


married to record producer Andre 
Fischer and raising her thirteen- 
year-old son, Robert. Unforgettable, 
on which she sings twenty-two of 
her father’s pop standards, has sold 
almost five million copies since its 
release in June. And now, just in 
time for the holidays, the album is 
being packaged with a seasonal 
bonus: Natalie’s version of her fa- 


ther’s famous 
“«}j] KEEP “The Christmas 
Song,” plus a 


special video. 
Cole has been 

here before, of 

course. Between 


track—thanks to NATALIE 1975 and 1979, 
technological wiz- ABOUT HER she powered pop 
ardry. “I think numbers like 
Dad would be get- CAREER. “This Will Be” 


ting the biggest 

kick out of this,” says Natalie of 

Nat, who died of cancer in 1965, 

when she was fifteen. “He would 

be laughing hysterically.” 
Nowadays, Natalie has a lot to 

laugh about herself. She’s happily 










to four gold and 
two platinum albums, before de- 
railing on drugs and alcohol. “I 
keep coming back, like a cat with 
nine lives,” she says. “My career 
has been one of the most unpre- 
dictable ever—and these past five 


_ Introducing Northerne Big Roll. 


With 50% more 
sheets than ae Northern. 


years have been a slow, plodding 
rebuilding of myself.” 

She has a pretty solid foundation 
to build on. She and her brother 
and three sisters were raised in the 
upper-crust Hancock Park district 
of Los Angeles and often mingled 
with the music industry’s biggest 
stars. “My mother [Maria] and fa- 
ther had exposed me to wonderful 
musicians and talented people, 
like Ella [Fitzgerald], Pearl Bailey, 
who we called Auntie Pearl, and 
Uncle Louis [Armstrong]. These 
were the people who came over to 
our house.” 

But Hancock Park was all white 
before the Coles moved in, and self- 
doubts plagued young Natalie. Dad 
was loving but often absent on tour. 

“When you’re brought up in a 
family like mine, you really never 
know if people like you for who 
you are or for the association with 
celebrity,” she explains. “And I 
was brought up, basically, in a bub- 
ble . . . you’re a black family, and 
there is no other (continued) 





Some people 
that 
Northern 
Big Roll 


sheets. 


really appreciate 


has 50% more 
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(continued) black family within miles, 
and all your friends are white. I know 
that there were parties I was invited to 


because it would look good—but these 
people weren’t really my friends. They 
tolerated me because it was the ‘right’ 
thing to do. When it came to my own 
set of values, I had low self-esteem, 


and that’s what starts it all.” 
As a girl, Natalie had sung with 
neighborhood bands from time to time, 


be Pua 

but it was while enrolled at the 
University of Massachusetts in Am- 
herst that she decided to make music 
her career. In the best show-biz tradi- 
tion, she applied for a waitress job at 
the school pub. The manager said, 
“You’re Natalie Cole. Don’t you sing?” 
Soon, she and her band, Black Magic, 


























Natalie, at a 
seven, croon 
alongside he 
proud papa, 
Nat. Today, 
with a little 
help from 
technology, 





were packing the hous 

Like many colle 
students in the early s| 
enties, says Natalie, : 
had experimented w 
drugs—and underes 
mated their power. 
the time her band visi 
Canada in 1973, Natalie was usi 
heroin. During the trip, she was arré 
ed for possessing $25 worth of | 
substance. 

“TI had to stay in Canada thi 
months, and report every Wednesday 
the Toronto police station. I had 
work, so I put another band togeth 






hutterbug | 





ne clubs were hesitant about hiring 
, but it turned out to be great, be- 
se everyone wanted to see Nat King 
e’s daughter who was arrested for 
oin,’” Cole adds sarcastically. 

Vatalie was scared straight for a 
le, and her career 
k off. She record- 
4 String of gold al- 
ns, married her 
ducer, Marvin 
ncy, and gave 
h to Robert. 

sut then the pres- 
es of success be- 
1 to build—and 
life fell apart 
7 more. “I was 
un until after I had 
child,” she says, 
d it started again . . . from 1978 un- 
1983.” Natalie plunged into heavy 
iking and drugs such as cocaine and 
scaline. She divorced her husband in 
2 and became even more dependent 
drugs as her career crumbled. 
hough she entered a local drug-re- 
) program once, it didn’t work for 


\ 
her. Finally, in 1983, she checked into 
Minnesota’s famed Hazelden Clinic. “I 
was scared about everything, worried 
about my life and what I had done to it; 


scared about losing my son.” 
Six months later, she emerged, feel- 





SEASONAL SOUNDS 


Besides Natalie Cole’s contribution, these albums might also 


make your holiday. 


ll ELLA FITZGERALD WISHES YOU A SWINGING 
CHRISTMAS/ELLA FITZGERALD, VERVE (JAZZ) Il ONCE UPON A 
CHRISTMAS/DOLLY PARTON AND KENNY ROGERS, BMG/RCA 
(COUNTRY AND WESTERN) Mf A CHRISTMAS GIFT FOR YOU 
FROM PHIL SPECTOR, RHINO (ROCK) Ml HOLY NIGHT/LUCIANO 
PAVAROTTI, LONDON POLYGRAM. (VOCAL) i MERRY CHRIST- 
MAS/BING CROSBY, MCA (THE CLASSIC) 


ing reborn, she says. “No one thought 
I’d do it,” she says. “But after the first 
thirty days I knew I was on the road to 
recovery. When her son, then six, came 
for a crucial visit, “he was the first one 
to forgive me,” Cole says with tears in 
her eyes. 

She’s been sober for eight years 


Y 









now. “I’ve turned into a square, what 
can I say?” Natalie says, laughing. 

“My husband is a square, too,’’ she 
says fondly. “We have great fun togeth- 
er. He’s my best friend. I have a better 
marriage now than I ever did.’’ Cole, 
Fischer and Robert 
live in a rambling, un- 
pretentious ranch- 
style house in L.A., 
surrounded by woods. 

Robert shows signs 
of following the fami- 
ly trade. “He’s teach- 
ing himself the piano 
and is a very good 
drummer,” she de- 
clares. “I say, ‘Go for 
itl 

Mom certainly is. 
She’s already working on a TV special 
for next year and says she’d like to pur- 
sue a film career—when she’s not tour- 
ing. But for the moment, Natalie 
doesn’t have any plans to cut another 
album soon; she’s finding that success, 
just like love, can be lovelier the sec- 
ond time around. 
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In reel life, Kimberly Williams 
is a lovely bride, and her dad 
is the long-suffering Steve 
Martin. But in real life, Kim’s 
a college student—and 
parents Gurney and Linda 
Williams got to enjoy the 
wedding bells without the bills 











FATHER OF THE BRIDE 


IF MY DAUGHTER’S SCREEN WEDDING IS ONLY 
MAKE-BELIEVE, WHY DO | HAVE SUCH A LUMP 
| IN MY THROAT? BY GURNEY WILLIAMS 





>. 


\ Wedare any bulky diaper / 
\ to protect you better... / 
\ f 

\ ak 
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hen my daughter 
got married, 
Steve Martin 
gave her away. 
My radiant 
nineteen-year- 
old, Kimberly, 
glided down the 
aisle not once but thirty times, and | 
wasn't there. | celebrated all the 
same, though, because this wasn't a 
Williams-family affair, but a Walt 
Disney production: a remake of the 
1950 movie classic Father of the 
Bride, starring Kim in the role 
Elizabeth Taylor created. 

Like the original, the new version, 
due out this month, centers on a 
father's fear of losing his daughter. 
But there are concessions to the 
nineties. The bride is an architecture 
student, and she wears satin-laced 
running shoes under her gown. 

Our family adventure began late 
last winter, when Kim, a sophomore 
theater major at Northwestern 
University, went to an open casting 
call in Chicago. Six days later, 
Touchstone Pictures (a division of 
Disney) flew her to Los Angeles to 





read lines with Steve Martin. 

Two days after that, home in bed 
in New York, | got a call from Kim in 
Chicago. “Da-a-a-d,” she said, her 
voice quaking. “! got it.” 

“Are you sure?” | said, matching 
her voice quaver for quaver. | hung 
up, went outside in my pajamas and 
rolled in our backyard. 

Less than twenty-four hours later, 
Kim was in Hollywood, preparing for 
her marriage. Steve Martin and 
Diane Keaton (the screen mother of 
the bride) soon became Kim's 
mentors, lunch companions and 
good friends. 

Still, Kim was lonely. One morning 
at five a.m. California time, she called 
in tears to tell me about a nightmare. 
My wife, Linda, made plans to visit— 
and got hired as an extra in several 
crowd scenes. 

But | stayed on the sidelines when 
| visited Kim on location in Pasadena 
in June. Just as well, when | realized 
how much work playacting could be. 

Her toughest scene was a farewell 
with her dad at two A.m. on the day 
of her wedding. “I kept thinking 
about how this was my last night in 


my bed,” her character, Annie, tells 
her father. “In my house. Kinda like 
my last night as a kid.” 

As the camera rolled, Annie talked 
about packing to leave for good. “| 
know | can’t stay, but it’s like | don’t 
want to leave,” she said. “] always 
thought | was never scared of 
anything.” My daughter’s voice was 
husky—and brave. It made me feel 
like | was saying good-bye to Kim. 

It began to snow—plastic flakes. 
“lll remember this moment for the 
rest of my life,” her movie father 
said, and they embraced. 

| had never before seen Kim's 
face from the back of a fatherly hug. 
She looked more beautiful than she 
did in her Chantilly-lace wedding 
gown. And the scene—much like 
some real moments she and | had 
shared—was more poignant to me 
than watching all thirty takes of her 
marching down the aisle. 

Kim's got no immediate plans for 
marriage, but | already have a good 
idea what she'll say when the time 
comes. After so many trips to the 
Hollywood altar, she’s got it figured 
out: “I think I’m gonna elope.” 
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coverage when you 
nore protection. 
Jow there’s a Serenity® 
made especially for extra 
*r control protection. Serenity 
Plus is sized larger for additional 
ge. And it contains an enhanced 
absorbent system. 


onal protection where you need it most. 
uper Plus, like all Serenity Guards, is compact and contoured 
lose to your body. So it concentrates its protection where you 
need it, locking liquid into a gel that won’t leak. 

0 if you’ve been looking for extra absorbency, don’t think a 
-like undergarment is your only choice. It isn’t. You can get 
,and you can get bulkier, but you can’t get better protection 


erenity® Super Plus. q p q p 
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This coupon good on purchase of any Serenity product except trial size. Any other use constitutes fraud 
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PPC, Inc. will reimburse you for the face value of this coupon plus 8¢ if submitted in compliance with 
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@ Protecting yourself from AIDS Hi More about 
the breast cancer/diet link Hf Battling blood fats 
Mi How some women cope with abuse 


AIDS AND YOUR DOCTOR: THE FACTS, THE MYTHS 


ear of AIDS has increased the 
anxiety many of us feel about 
visiting the doctor or dentist. 
However, experts say there is 
no cause for panic. According to 
the Centers for Disease Control 
(CDC), only five of the estimat- 
ed one million cases of HIV 
infection in this country have been 
traced to a health-care worker: Flor- 
ida dentist David Acer. (Investiga- 
tors say he may have failed to 
practice proper  infection-control 
procedures.) 

Researchers at New York Medical 
College at Valhalla have calculated 
that the odds of contracting HIV 
from a doctor during surgery are 
one in 21 million per hour of sur- 
gery. The odds of getting it from a 
dentist are one in 2.6 million, ac- 
cording to the CDC. 

“Let me assure the American 
public that unless they are having a 
sexual relationship or shooting 
drugs and sharing needles with 
him or her, their chances of getting 
AIDS from a health-care worker are 
essentially nil,” says former U.S. 
Surgeon General C. Everett Koop. In 
fact, it’s more likely a doctor or 
dentist will get the virus from a 
patient: The CDC says forty health- 
care workers have been infected by 
patients to date. However slight the 
risk, the possibility of more patient 
infections has led to calls for man- 
datory AIDS testing of health work- 
ers. Those who oppose mandatory 
testing say such a measure would 
fail to emphasize the real danger: 
poor infection-control procedures. 

ome doctors and den- 


tists are posting negative AIDS test 
resulis in their offices in an effort to 
reassure patients, Koop and offi- 
cials of the American Medical Asso- 


ciation say testing is not a safety 
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guarantee. Negative results may 
give patients a false sense of securi- 
ty, since a person may not develop 
antibodies to the AIDS virus until six 
months after becoming infected— 
or test results may be unreliable or 
out of date. 

Instead of mandatory testing, the 
CDC says health- 
care workers who 
perform invasive 
procedures, such | 
as gynecological 4% 
surgery or root ca- 
nals, should be 
tested voluntari- 
ly. They suggest a 
system whereby 
those infected 


would stop per- Thenews that Kimberly Bergalis 
forming such pro- (above) contracted AIDS from 
her dentist terrified millions 


cedures _—_ unless 
they got permission from a panel of 
experts and told patients of their 
condition. In October, Congress 
passed a measure that requires 
each state to either adopt the CDC 
guidelines or set rules of their own. 

Meanwhile, the best way to pro- 


TRICKY TRIGLYCERIDES 





tect yourself is to find out whether 
your doctor or dentist follows proper 
infection-control precautions. Make 
sure any health-care worker who 
treats you does the following: 

@ Washes his or her hands between 
patients. 

@ Wears gloves during invasive 
procedures, and 
wears masks, 
protective eye- 
wear and gowns 
when _ there’s a 
risk of being 
sprayed with 
blood or other 
bodily fluids. 

@ Uses a new set 
of gloves and 
freshly cleaned 
and _ disinfected 
instruments with 
each patient. 

@ Disinfects surfaces that may have 
come into contact with bodily fluids. 
@ Refrains from performing inva- 
sive procedures if he/she has sores, 
cuts or skin inflammation on the 
hands or arms. | —PAULA SCHWED 


A recent report published in the American Journal of Cardiology suggests that 
cholesterol isn’ t the only fatty substance in the blood that can cause problems: 
High triglyceride levels may also be hazardous to your health. ‘‘There is 
growing evidence that triglycerides contribute to atherosclerosis and heart 
disease,’’ says Antonio M. Gotto Jr., M.D., co-chairman of an international 
committee on triglycerides, and chairman of the department of medicine at 
Baylor College of Medicine, in Houston. Doctors say recent studies show that 
triglycerides appear to accelerate the buildup of plaque in coronary arteries. 
Plaque in the blood boosts a person’ s risk of having a heart attack or stroke. 
Your doctor can do a blood test to measure your triglyceride levels; anything 
above 200 mg is considered high. To lower triglyceride levels, follow 
cholesterol-control guidelines: Cut back on saturated fat and cholesterol, 
exercise regularly, lose excess weight and stop smoking. In addition, restrict 
alcohol intake; although moderate alcohol consumption may not have a 
negative impact on overall cholesterol levels, it can boost triglycerides. If 


lifestyle changes don’ t help, drug therapy may be needed. 
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When it comes to relieving coughs, Robitussin® always comes 
through. Which may explain why more Jus and ee 
recommend it than any other coush Sa 
medicine. And why more mothers have 
made Robitussin the medicine they === | 
call on to doctor their family’s coughs 
—any hour of the day or night. Which 
Robitussin is right for you? Ask your 
doctor or pharmacist. vseonyescieces Recommended by “Dr. Mom” 














:ving an active family doesn’t 
ean anything has to come between you 
your carpet. Introducing BISSELL 
Strength Carpet Cleaner. A powerful 
cleaner, specially formulated 
for today’s advanced carpet fibers. 
BISSELL ProStrength Carpet 
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PROSTRENSTH 


Cleaner safely removes tough 
h stains, dirt and odors — ideal for high- 
traffic areas, too. And its built-in 
protection helps repel future stains and 
resoiling. So even if your family lives in 
the fast lane, now your carpet 


ee Bissell 
won't have to look like it. sical 
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continued 


HOSTAGES TO ABUSE 


Women who don’t see any way to escape from 
an abusive man may become psychologically 
linked to their abusers—much like victims held 
hostage by terrorists. According to Dee Graham, 
Ph.D., associate professor of psychology at the 
University of Cincinnati, such women display 
characteristics of the Stockholm Syndrome—a 
term coined after a 1973 bank holdup, in which 
hostages and captors bonded closely. Graham— 
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In Marathons. Not In Your Home. 
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who has surveyed hundreds of abused wom- 
en—says that like hostages, such women fear 
that if they resist or try to escape, their partners 
might kill them. To avoid further abuse, they try 
to please their abusers, start to see themselves 
through their abusers’ eyes, and begin to feel 
they deserve abuse. This strategy helps hos- 
tages survive; however, it’s not yet dear wheth- 
er it actually lessens the likelihood of abuse. By 
understanding the dynamics of the Stockholm 
Syndrome and working through feelings of 
terror, says Graham, women may avoid 
establishing bonds with abusive people 
in the future. —JOAN LipPERT 





ANTI-CANCER EATING 


omen who are at high 

risk for breast cancer but 

who switch to a low-fat 

diet may reduce their 
chance of getting the disease, 
scientists say. 

Researchers at Wayne State 
University, in Detroit, conducted a 
two-year study of twenty-one 
women who had a mother, sister 
or daughter with breast cancer, 
or some other risk factor. They 
found that those who ate a diet 
containing 15 percent of total 
calories as fat for at least three 
months showed three times less 
damage to DNA, a crucial 
substance in all cells, than those 
who consumed a diet containing 
at least 30 percent of total 
calories as fat. This finding is 
important, since DNA damage 
has been linked to breast-tumor 
development in lab animals. “We 
now know that we can actually 
reduce DNA damage by 
reducing the level of fat women 
eat,” says Silvana Martino, D.O., 
an oncologist at Wayne State. 
Although these findings are 
intriguing, further studies are 
needed to confirm the low-fat, 
breast-cancer prevention 


link. —SALLY SQUIRES 
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ebrate 50 wonderful years of this holiday classic with the limited-edition Lenox White Christmas Music Box. 


half a century, the song, “White Christmas,” has 
ched us with the holiday spirit. For there is some- 
1g about that lovely melody and those timeless 
ges of treetops glistening...and sleighbells ringing 
he snow...that set the heart aglow. 


low, you can join Lenox in celebrating the 50th 
iversary of this holiday classic with a fine limited- 
tion work. The Lenox White Christmas Music Box 
trays a winter sleighing scene in the queen of porce- 

., bone china, and 24 karat gold. And it plays the 
Edy of “White Christmas” with a sweet, chiming 
sic box movement. An imported Lenox® exclusive, 
$136, in convenient installments. 


his holiday treasure will be produced only until the 


1 of the “White Christmas” anniversary year. 


pond by December 31st. 663559 
e Christmas” by Irving Berlin © 1942. Irving Berlin Music Corporation 
PERFECT HOLIDAY GIFT IDEA! 


TO ENSURE DELIVERY IN TIME FOR CHRISTMAS, 
CALL, 1-800-533-8810, EXTENSION 702 








Limited Edition. * Please mail by December 31, 1991. 


Please enter my reservation for The Lenox White Christmas Music 
Box, to be crafted for me in pure white bone china enriched with 
24 karat gold, and issued ina single, limited edition. 


I need send no money now. I will be billed in eight monthly 
installments of $17* each. 











_ Name 
PLEASE PRINT 
Address 
City State Zip | 
663559 
*Plus $5.98 per music box for shipping, handling and insurance. Sales tax will 


be billed if applicable 


Mail to: Lenox Collections 
PO. Box 3020, Langhorne, Pennsylvania 19047-9120 
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vo VOUR CH 


At holiday time, far too many young people follow a treacherous tradition of 
drinking, driving—and dying—while their parents look the other way. A report on 
teens’ biggest drug problem. By Claire Safran 


hey called her Dr. Kate. 

She was the one her 

friends brought their trou- 

bles to. If it ever came to a 

vote, Katie Lutz, of Jack- 
son, Michigan, would have been 
named the girl least likely to 
get in trouble herself. 

To her parents, Pam and 
Mike Lutz, she was a dream 
daughter, doing well at school, 
dating a boy they approved, 
planning on college and a law 
career. At night, she liked to 
leave plates of freshly baked 
cookies for her father to find 
when he returned from his shift 
as a post-office supervisor. 








Katie’s frienc 


was all grown up now. 
And they knew just 
how to celebrate 
50 


LIFE IN THE FAST LANE 
Michael couldn't wait to 
hoast about his visit 
io a bar. But first he had 

to drive home 


On Saturday, December 8, 
1990, Katie was turning sweet 
sixteen. Her parents showered 
her with gifts—a bouquet of 
bright balloons, a puppy, the 
promise of a driver’s license and 
her father’s old pickup, which 
Katie planned to paint white, 
with pink stripes down the side. 

It should have been the best 
day ever in Katie’s life, but oth- 
er people had other gifts for her. 
At five, friends drove her to a 
local “battle of the bands,” 
where Katie cheered for her 
boyfriend, a future Marine hav- 
ing a fling with music. At the 
jamboree, someone passed her a 





LITTLE GIRL LOST 
Janelle started with a few 
innocent sips. Why were 
there so many nights she 
couldn’t remember? 


pint bottle of 48-proof peach 
schnapps. No one is sure how 
much she drank, but the police 
record states that it might have 
been half a bottle. 

At eight, her friends brought 
her home for a surprise party. 
Later that night, she went driv- 
ing around with Harmony 
Squires, a classmate, and an- 
other friend, Marley Bunker, 
nineteen. Marley had his own 
present for Katie, a fifth of 100- 
proof vodka, with a chaser of 
peer pressure. 

“Harmony told me what hap- 
pened,” says Mike Lutz, Katie’s 
father. “‘C’mon, (continued) 





MOST LIKELY TO EXCEED 
Mark got on the dean’s 
list in college. Then he 

decided that drinking was 
more fun than studying 
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you’ve got dental work, there’s only one 
m you can be confident chewing. 


»edent won't stick to your dental work. And because 
also moistens your mouth and keeps your breath 


lly fresh, it’s in a class by itself. So go ahead—with 
-edent you can get close with confidence. 


DENT and WON'T STICK TO MOST DENTAL WORK are registered trademarks of the Wrigley Jr Co. © 1991 


Non-stick Freedent. 
Moistens mouth. 
Freshens breath. 
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@ KIDS AND DRINKING 


continued 


Katie,’ Marley told her. ‘You're a bi 
girl now. You should be able to chu 
part of that.’” According to the poli 
report, Katie gulped down half thg 
bottle, too. | 

At three-thirty, when she final 
came home, she was semiconscio 
and moaning. Mike was astonished- 
as far as he knew, Katie had nev] 
even had a drink before. His wifé ar 
Marley carried Katie up to her be 
room. Mike tucked her in, taking cai 
to lay her sideways so that if she von 
ited, she wouldn’t choke. “Her moth 
and I talked about it,” said Mike. “ 
said, ‘Well, guess she’s grounded f 
the next six months.’ ” 

But when he went to wake her ad 
eral hours later, Mike noticed that : 
































feet were blue, her body was cold a 
he couldn't get a pulse. Frantic, 
tried mouth-to-mouth  resuscitati¢ 
and called emergency services, but) 
was too late. Katie had died betwei 
four and four-thirty. As doctors tell | 
alcohol had raced through her bloo 
stream, reached her brain and shi 
down the centers that control breat 
ing and heart rate. 

For Katie’s family there will lve 
be an empty chair at the dinner tab! 
an empty room, a vacancy in the heaj 
And Mike says he is outraged at t! 
small price Marley Bunker paid for t) 
crime of providing alcohol to a mint 
a fine of $600, just four days in jail 
with days off to work—and a yea/ 
probation. 

Add Katie Lutz’s name to the lor 
mournful list of thousands of teens w 
find death in a bottle each year. “Y 
had a war on drugs,” says Mike Gimk 
director of the Baltimore County sv 
stance-abuse program, in  Towst 
Maryland, “but we forgot about all 
hol.” In fact, according to the Natio 
Institute on Drug Abuse (NIDA), t 
number of teens who use drugs has 
ways been far less than the number w 
drink. December, with its round of h¢ 
day parties, means parents must be 
pecially vigilant. 

Some other frightening facts ab¢ 
kids and drinking: 

@ Nine out of ten high school senij 
have tried alcohol, according to a sury} 
by NIDA. Close to 60 percent are cl} 
rent users, compared with just 14 p 
cent who use marijuana, for exam]| 
“Drinking isn’t just accepted in hi 
school,” says Gimbel. “It’s expected.” 
@ Some 4.6 million teenagers may 
problem drinkers, according to the ly 
tional Council on Alcoholism and Di 


Dependence. 
W According to the federally funt) 
National Adolescent (continu) 
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MAKE A WINDOW WONDERLAND 
WITH GLUCOLORS STICKIES. 


An eye-catching way to add * 
to the festivities. GluColors STOCKING STUFFERS 


Stickies stick to any surface USING ELMERS® 


you like, whether glass, plastic GLUCOLORS D OUGH. 
percctall Santa’s helpers will love 
making GluColors Dough 
THE GIVING GETS BETTER — it’s like moldable clay, 
WITH GLUCOLORS. but needs no baking. 


Easy-to-make, decorative 
one-of-a-kind gift boxes oN 
make gift-giving ees 2 ee 
twice as nice. ‘ - 






DECK THE TREE 
WITH GLUCOLORS. 
Brighten-up your tree 
with personalized 
GluColors ornaments. ~ 


Elmer’s GluColors is the glue 
that was meant to be seen. 
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So peel it, stick it, mix it, spread it, 
bend it, and let your holiday 
spirit show! 

1E GLUE THAT WAS MEAN 



















@ KIDS AND DRINKING 


continued 


Student Health Survey, 77 percent of eighth graders ha 
tried alcohol; of those, 55 percent say they had tried it b 
sixth grade. 

@ Boys drink more than girls, according to a 1991 Harv 
School of Public Health survey of college freshmen, bt 
that doesn’t mean that girls are at less risk of death 
injury. Because girls are smaller and may metabolize al 
hol differently, they can be poisoned by a smaller amou 
of liquor. And because they often prefer sweet concoction 
such as wine coolers or screwdrivers, they may not reali 
how much they’ve consumed. 

@ Drinking increases the likelihood of another danger. 
rape. Alcohol has been involved in most reported fraternit 
gang rapes, according to a survey conducted by the Assoc 
ation of American Colleges. Another study, by Mary 
Koss, Ph.D., professor of psychiatry at the University 
Arizona, showed that more than half the victims of camp 
acquaintance rape, and three fourths of the rapist 
were drinking when the assaults took place. The proble 
extends to younger teens as well. Twenty-four perce 
of junior high school boys surveyed by the Rhode Islar 
Rape Crisis Center said that a man on a date has the rig 
to sexual intercourse against a woman’s will if she h 
been drinking. 


“We had a war on drugs, ” 
says one expert, “but we 
forgot about alcohol.” 


@ Car accidents are the leading cause of teenage death 
according to the National Center for Health Statistics, a 
half—some thirty-five hundred a year—are alcohol relat 
Hundreds more young people perish in other alcohol-rela 
ed incidents—a fall, a fire, a drowning or poisoning. 





The roots of tragedy 

Why do so many kids start drinking? Peer pressure 
powerful—and almost universal. A majority of high scho 
seniors, according to the NIDA survey, don’t think it’s 
problem to get drunk once or twice a weekend. Bin 
drinking is a teenage way of life. “Let’s get wasted,” th 
tell each other. “Party till you puke.” 

The fatal message reaches even the nicest kids. Mar 
Hier, valedictorian at Valley Forge High, in Parm 
Heights, Ohio, had a good first semester as an engineerin 
student at the prestigious Rensselaer Polytechnic Inst 
tute, in Troy, New York. But his grades began to slip wh 
he got caught up in the boozy social whirl of fraternity lif 
On March 3, 1989, Mark and two friends left a fraterni 
beer bash for more partying in town. With a drunk driv 
at the wheel, the car crashed into a utility pole, killin 
Mark and the other passenger instantly. 

Compounding peer pressure are heredity and paren 
influence. Researchers now believe there’s a genetic co 
ponent to alcoholism, and children of alcoholics may | 
more vulnerable to becoming alcoholics themselves. “A li 
of the kids who become alcoholic have alcoholic parents 
says Mike Gimbel. “I’d say at least fifty percent.” 

But any kid can pick up the habit if he sees his paren 
imbibe. “If parents don’t drink, the children probabl 
won't,” says Derek Miller, M.D., a professor of adolescel 
psychiatry at Northwestern University. If parents need 





54 LADIES’ HOME JOURNAL + DECEMBER 19 





ple of beers every night to relax, however, children get 
message. “Parents are also far too casual about kids’ use 
ulcohol,” Miller adds. “Parties are still going on with 
s of beer that parents have colluded in—if they haven’t 
vided them outright. Even if parents stay home when 
dren are having parties, they hide out in the basement 
don’t supervise.” 

he emotional turmoil of adolescence leads many other 
s to drink. Janelle Henry, of Bristol, Connecticut, was 
lve when she started sipping from the bottles in her 
ents’ liquor 
inet. At thir- 
1 she was cut- 
x classes to 
re a bottle with 
nds. Eventual- 
she was drink- 
whole pints by 


© 1991 Pepperidge Farm, Inc 


toxicated Drivers (RID), an advocacy group headquartered 
in Schenectady, New York. Before turning twenty-one, she 
says, the average child will have viewed seventy-five thou- 
sand drinking scenes on TV programs and in commercials 
and movies. Each year, that same child will see some twen- 
ty-five hundred TV commercials for beer or wine, most of 
them showing alcohol as an important ingredient in having 
fun. “Kids are living in a beer commercial,” she says, “try- 
ing to make it come true.” 

The ersatz glamour lures many young people to tragedy. 
In Clayton, Mis- 
souri,MichaelVon 
Ruecker was fif- 
teen when he 
started drinking 
at weekend beer 
parties and 
dreaming of sit- 





self. ting at a bar, get- 
ike too many emember es ting served, hav- 
3, Janelle, now : ing fun like a 
snteen, was us- when you were really good, | |grown-up. One 
alcohol to es- E night, at nineteen, 
e an over- ? 4 he found that hot 
Iming feeling dessert was too: spot, a place 
worthlessness. ° E where they didn’t 
Bee elanitine Pepperidge Farm remembers. ack Her IDeeat 


t 'm going no- 
re because I’m 

that intelli- 
i cands that 
relationships 
h guys never 
ked out,” she 
embers. “Ev- 
day things 
e too much.” 
lany kids ac- 
re the habit 
way, says Stu- 
Copans, M.D., 
associate pro- 
or at Dart- 
ith and direc- 
of a teen drug- 
se program at 
ttleboro Re- 
it, a psychiat- 

hospital in 
mont. “They’re 
ressed, or they 
*'t feel good 
ut themselves, 
they feel anx- 
; about school 
social situa- 
is. They find 
t alcohol re- 
es all that, at 
t for a while.” 
1. the long run, just the opposite happens, Copans adds. 
-ohol is a depressant,” he says, “so the next day they feel 
ttle worse, take another drink, and the cycle begins.” 
hat’s what happened to Janelle. In high school, she 
abused drugs, mostly LSD. “I was just losing my mind. 
as crying all the time.” She even considered suicide. 
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> hard sell 
side the home, there’s the pressure of society, and that 
ries Doris Aiken, founder and president of Remove In- 
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was. great. I 
thought about 
how Id brag to my 
friends about get- 
ting drunk in a 
bar,” he says. 

The rest of that 
night is a blur. He 
was driving home, 
going too fast at 
the off-ramp, un- 
able to slow down 
in time. “When I 
woke up in the 
hospital, I couldn’t 
move.” 

Mike is now a 
quadriplegic, with 
only limited move- 
ment in one arm. 
At twenty-three, 
in his wheelchair, 
he’s back at the 
University of Mis- 
souri. Other stu- 
dents have to help 
him get dressed, 
and simple tasks 
are complicated 
for him. “I don’t go 
out very much,” 
he says. “Picking 
up chicks is pretty 
hard. I never thought it could happen to me,” he adds, 
“but it did. Tell other kids something for me. Tell them 
to think first.” 


5 oe tara a eae OE 


’s freezer. 


Reading the signals 

Parents must think hard, too, if they want to keep their 
children from irrevocable harm. Examine your child’s be- 
havior with unflinching honesty. Too many parents ignore 
the problem, hoping it will go away; in a 1985 Minnesota 
survey of high school students and their (continued) 
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If the whole crowd is ROT to you this holiday, you'd © 


better come and get a good supply of Schilling’s mixes. 
From our Turkey Gravy Mix to our Taco Seasoning, 
they come with quick recipes for popular party treats and 
easy entrees everyone will find simply delicious. 
Which should leave you feeling simply delighted. 


To prepare 2 pounds chicken wing drummettes, com- 
bine 1 pkg: Taco meee rer Ketel taller. 
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@ KIDS AND DRINKING | 
continued 

parents, one third of the students said they got dru 
regularly, while only 3 percent of the parents thought the| 
children did such a thing. “Denial is absolutely a part | 
the illness,” says Copans. “The addict denies what she 
doing, and so do the parents. We had one kid whose clos) 
was filled with beer cans, and he told his parents he wa 
collecting them for a school drive to raise money for | 
computer. It’s amazing what people will believe.” 

Beyond the obvious clues—liquor on the child’s breat| 
hangovers and beer cans—there are more subtle sign 
changes in behavior, attitude, friends or grades. “Whé 
kids start drinking,” says Copans, “they eventually tend 
drop out of the hockey team or the school band.” Pet; 
Rogers, M.D., director of addiction services at Belmo;} 
Pines Hospital, in Youngstown, Ohio, has a handy rule 
thumb for parents. “If you think there’s a drinking pro 
lem, there probably is.’ 

If you have established the fact that your child drink 
“the first step is to talk,” he advises. If the child is ju 
“experimenting,” just being one of the gang, you may | 
able to solve the problem with simpledisciplinary measure 
“If parents can set consequences that they'll stick to; 
grounding, loss of car privileges—that may do it,” he say; 

Teenagers don’t scare easily, however. Only two or thr 
of Katie Lutz’s friends are drinking less these days. “T! 
problem drinkers,” warns Rogers, “are the ones who co 
tinue despite the harmful consequences—ruined relatia 
ships, school failure, an arrest for DWI [driving whi 
intoxicated]. Their lives are unmanageable because of ald 
hol, and they need professional help.” 

But that does not necessarily mean enrolling your cht 


KEEPING KIDS SAFE FROM ALCOHOL 


Some helpful ideas from SADD and the National Council on Alcoholi 
and Drug Dependence: 

@ Remember that the legal drinking age is twenty-one. Don't set 
alcohol to anyone under that age; don’t make exceptions for parties a 
holiday dinners. 

@ Children learn by example. If parents drink moderately or not at ( 
that’s one lesson. If parents drink to excess, or if parents always cect 
need a drink to relax, to have fun or to cope with stress, that’s a v 
different lesson. 

@ Talk to your child about the dangers of drinking. Point out the hidd 
messages and the subtle appeals to young people in beer commerci 
and drinking scenes on TV. 

@ If your teen is giving a party, know the guest list and set rules 
advance. For example: no drinking or drugs, no gate crashers, no leavi 
the party and returning, lights are to be left on, there must be a defin| 
time to start and end. if your child is invited to a party, call the host to 
sure the basic rules—adult supervision, no alcohol—will be followed 
@ Make it easy for your teenager to get home safely from a date, a pat 
a baby-sitting job, any event where someone—your child, another ch 
or an adult—may have been drinking. SADD’s “Contract for Life” ii 
good model for your own parent-teenager contract. “I agree,” | 
teenager pledges, “to call you for advice and/or transportation at ¢ 
hour from any place if I'm ever faced with a situation where a driver! 
been drinking or using illicit drugs.” “I agree,” the parent pledges, ’ 
come get you at any hour, any place, no questions asked and 
argument at that time, or | will pay for a taxi to bring you home safely 
@ Encourage alcohol-free proms, parties and other teenage events 
your community. 
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residential treatment program. For each child, the best 
tment, according to Copans, is the “least-restrictive lev- 


f care that will work.” 


fone of it is easy. All of it takes work and understanding 
n both parent and child. Usually treatment begins with 
vidual therapy with someone who knows drugs and alcohol 


that the most popular guys, the senior favorites, are the 
ones who don’t drink.” 


RID and other groups also want to toughen up the law 


also knows teens, and it may include family counseling. 


; a family problem,” says Gimbel, “and you need to get 
| together.” Support groups, such as the growing number 
Alcoholics Anonymous meetings just for young people, 


) help. 
if a child fails 


these treat-- 


ats,” says Co- 
s, “don’t label 
1 as hopeless. 
t move on to 
next level.” 
sré are day- 
atment pro- 
ms, where the 
ld goes to 
ool and re- 
res therapy at a 
cial center but 
urns home at 


ht. Finally, 
re are residen- 
| programs, 


ally with inpa- 
nt treatment 
four to six 
sks and outpa- 
it therapy after 
t. For children 
) are a danger 
hemselves or to 
ers, this may 
the first choice. 
.cross the coun- 
_ there are ef- 
is to stop the 
blem before it 
rts. Campaigns 
RID and 
.DD (Mothers 
ainst Drunk 
living) helped 
se the legal 
nking age to 
nty-one in all 
y states. Since 
32, teenage 
unk-driving 
shes are down by 
10st 40 percent, 
1 it’s estimated 
t more than ten 
usand lives have 
n saved. 


lost middle schools, high.schools and colleges now have 
ypters of SADD (Students Against Driving Drunk), 
ouraging safe-ride pledges and alcohol-free proms. 
La Grange, Georgia, population twenty-six thousand, 


©1991 Pepperidge Farm, Inc. 





des Farm 
remembers. 


) or three teenagers used to die each year in drunk- 


ving crashes. Since the SADD chapter formed there 
r years ago, they haven’t lost anyone. “Almost every- 
ly, eighty-five percent of the kids, belongs to SADD,” 
7s Wendy Shierling, who was president for two years. 
e’re turning the peer pressure around. Kids are seeing 


Signs of hope 
For young victims like Katie Lutz, Mark Hier and Michael 
Von Ruecker, it is too late. But for thousands of other 


‘ 








with higher federal excise taxes on beer, so it isn’t as cheap 
as cola; health warnings in all ads for alcohol; and stiffer 
penalties for people who provide alcohol to minors. 


teenagers, there is 
still time to 
change. 

Janelle Henry, 
for example, 
frightened by how 
out of control her 
life was, turned 
for help at age six- 
teen to her school 
psychologist, who 
convinced her to 
tell her parents. 
But she went 
through the pain- 
ful process of with- 
drawal on her 
own, without an 
organized _ pro- 
gram. “I’ve been 
sober for nine 
months now— 
hopefully, forever. 
I don’t know how I 
stopped. Every 
day I have to 
make a decision.” 

Her self-esteem 
is rising, too. Re- 
cently, she wrote 
an essay, “Facing 
the Truth: Confes- 
sions of an Ad- 
dict,” that was 
published in her 
school paper and 
won first place in 
the Connecticut 
Press Club High 
School Journalism 
Contest. “I feel 
proud that I’ve 
stopped. It’s a big 
accomplishment.” 

These days, Jan- 
elle is still tempted, 
but, as she says, 
“I’m the designated 
driver now.” a 


FOR INFORMATION OR TREATMENT REFERRALS 


The National Council on Alcoholism and Drug Dependence, 
800-NCA-CALL—you must use a touch-tone phone. 


IF YOU'D LIKE TO JOIN—OR START—A CHAPTER 
SADD (Students Against Driving Drunk), 508-481-3568 

RID (Remove Intoxicated Drivers), 518-372-9624 

MADD (Mothers Against Drunk Driving), 214-744-6233 
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a ? A guide to child rearing in the nineties Hf Our annual 
2) picks—the top ten toys for’91 fl True believers If A holi- 


Jur fifth annual TOP TEN FOR $10 AND UNDER’ 


CONSIDERING THE ECONOMY, WHO WANTS TO SPEND ZILLIONS ON TOYS? NOT US. THIS SEASON, MORE BUDGET-CONSCIOUS 
THAN EVER, WE SET OUT ONCE AGAIN TO FIND TERRIFIC TOYS TO PLEASE BOTH YOUR POCKETBOOK AND YOUR KIDS’ CRAVINGS 










PRESCHOOL 
- @ WOOJIES HAND PUPPETS AND CUP 0’ CRITTERS FINGER PUPPETS With these soft-as- 
fleece critters, kids create myriad pals. Hand puppets, $8.95 each; Cup 0’ Critters, $9.95 for four. 
~~ @HIPPO-VAC For every mom whose child loves to play with the Dustbuster. CAPSEE-KID, about 
$10. @ CLATTERPILLAR A classic pull-toy with legs that swing and click in time with your toddler. 
Fisher-Price Kiddicraft line, $9.99. @ HEADLITES A flashlight of their own, in four designs. Banning, 
$6.95. (Call 800-426-9881 for a store near you.) 


INFANTS 
@ NESTING FARM ANIMALS This new varia- 
tion on an old theme doesn’t come any cuter. 
Bright-colored plastic chicken, pig, sheep and cow 
fit inside each other. Little Tikes, about $10. 
@ SPINNING RATTLE We loved this easy-to- 
grasp hardwood rattle but wanted to make sure 
the ports wouldn't separate. Good news: After SCHOOL-AGE 

ock ater for two days, baby’s first rattle @ PLAN AND PLAY DAY BOOKS Sometimes a kid doesn’t know whether she’s coming or going. 

q primary colors. t.c. timber, Get it all together with this calendar/address book/notepad and pen. Day Runner, $10 (call 800-635- 

9. 59-6144). @ SOFTEROO 5544 for a store near you). @ AUDIO ALLeSTARS Choose Isiah Thomas, Joe Montana or Boomer 
PLAY BOOK | on this item before—but —Esiason, and receive an audiocassette, a poster and a mini-mag in which each star tells you how to im- 
eacn costing upwarcs of 925. This eight-page prove your game. Definitely an MVP (Most Valuable Present). Disney Audio Entertainment, around 
cloth book has buttons io push, plus panels to $10. @ POLLY POCKET What little girl doesn’t like to play with a mini-dollhouse? And what little girl 
open, rattle and squeak. Jolly USA, $8.99. wouldn't like to take it with her to school or on a family trip? Mattel, about $6. 
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A POWERFUL 
ARGUMENT FOR 
BEING PRACTICAL. 











The News 3800 VG Pontiac Trans Sport. 


inivans have long been lauded for their versatility. 


ORONO MUNI) ALSM UOMO IMEC UOMO a Atle 

w on excitement output. Until now. Introducing the 

}92 Pontiac Trans Sport® Stunning proof that not 

| minivans are created equal. Beneath its futuristic 

ofile lies a network of serious, high-performance 

4rdware that will move you like no other minivan. 
Trans Sport’s newly available 

ith 165 horsepower and 220 lbs-ft of torque is 

ie of the biggest, most powerful engines in any 

MST REMI CUM Re COMeUOmIs i 

aneuvers are swift and smooth thanks to its available 

transmission. 
‘Trans Sport is just as serious about safety and 

TA RAOUOMSIEUEHt 


ljanti-lock brakes|amunconoauiit 
you to a controlled stop in unfriendly conditions. And 
Trans Sport's 
surrounds you and yours in a rigid safety cage, 
while its special composite lower body panels resist 
annoying dings and dents and will never rust. 

Of course, the practical aspects of Trans Sport 
PINS eLeAMO) AMOI LSM LeU OLA eel 


can be easily removed or 


reconfigured so that you have your choice of seating 


_ for up to seven or 112.6 cubic feet of cargo space. - 


The new 3800 V6 Trans Sport. It makes a pow- 
erful argument for being practical. gt Merete) 
has never been this much fun, 





Eros haha al Excitement. v 


Berl leates ene ec ae iad aan 
BPs an Sr ipsa at Corp. All - BCA [| a 





THE CASE FOR 
BELIEVING IN 
SANTA sau 


was having lunch out 

with my nine-year- 

old, Jenny, the other 

day. Rather abruptly, 

she looked up from 
her pizza to ask, “Is there 
a Santa Claus?” 

| gave my usual an- 
swer: “Well, what do 
you think” 

She sighed. “Come 
on, Mom. Just get it 
over with. Tell me 
he’s not real.” 

“Uh-uh,” | said, 
and she sighed \ 


again. Sol % >\ 

looked at My 

her and said, O © 

‘You don't > 

think he’s real?” S CG 
“A fat guy that “% 

comes down your T 


chimney?” She rolled 
her eyes, the better to 


bring home her 
) Mi e cone ng 
EULER reindeer to get 


him arounde” 


: BY! ae ‘Well, you 


2 don't have to 
everything,” | 
nid. “You 
lieve some of the 





can just 


“ike wh ate” she 


asked. 
60 


“Like the idea that he’s 
the symbol for the happi- 
ness of Christmas.” 

“But he’s not real, 
right?” she asked, eyes 
focused relentlessly on 
my own. | thought of her 
face on various Christ- 
mas mornings when, de- 
tective-like, she exam- 
ined the bites taken out 
of the cookies that had 
been left by the fireplace. 
| remembered the care- 
ful saving of the scribbled 
notes “he” had left be- 
hind, the whispered as- 
surances to her older sis- 
ter that, no, neither Mom 

























nor Dad wrote anything 
like that. But now she was 
telling me that she was 
ready to let go of some- 
thing, and she needed 
my help to do it. And so, 
finally, | said, “No. he’s 
not real.” 

“Okay,” she said, and 
on her face was a look of 
disappointment mixed 
with satisfaction. “How 


long did you believe 
in Santa?” 

“For a long time,” | 
said. And | did. | be- 
lieved, in fact, long after | 
knew he wasn’t real. So 
what if he didn’t do all 
the things I'd heard he 
did? | put down my pizza 
and began to explain. 
Just because | couldn’t 
see him didn’t mean he 
wasn’t alittle real. People 
told me more astounding 
things than the Santa 
Claus story all the time. 
For instance: The earth 
was spinning. (I didn’t feel 
athing.) Some of the stars 


SM Net es rine talrevte tewiye 


| saw in 


the night sky no longer, 


existed. (Clearly impossi- 
ble, but I’d play along.) 
There were moving mol- 
ecules in the pencil | held 
in my hand. (See both 
previous reactions.) So 
if | wanted to believe 
in a man whose goal in 
life was to help make 
Christmas happy, what 
was the harm? At this 


point, Jenny smiled. Be- 
sides, | said, he was a 
very entertaining fanta- 
sy, for when | had noth- 
ing to do. 

But I’m a parent now, 
aware of the fact that 
what | choose for myself 
is not necessarily the best 
choice for my children. | 
worried, in fact, that | 
might have harmed Jen- 
ny in some way by en- 
couraging her belief in 
something she was 
ready to abandon long 
ago. So as we left the 
pizzeria, | asked, “What 
are you going to tell your 
kids about Santa?” | was 
prepared for the worst— 
something on the order 
of, “Well, certainly not 
that drivel you forced on 
me. Good grief, how can 
| ever trust you again? | 
suppose you're not my 
real mother either!” 

But Jenny didn’t say 
that. Instead, she slipped 
her hand into mine and 
said, “I'm going to tell 

them that he’s real. I’m 


“1 going to do it just like 


you did.” 

Oo “Really2” | 

(5 asked, more 

& than a little 
thrilled. 

oO “Why?” 


; = “Because _ it’s 


7 fun,” she said. We 


began to walk and for 
a little while, held some 
silence between us. That 
special time felt like a tiny 
memorial, a moment of 
remembering, of being 
truly glad for having be- 
lieved so long in some- 
thing so wonderful. | 
could almost feel him ap- 
proving. | could almost 
see him nudging the mis- 
sus in the ribs, winking 
and pointing at us. “I've 
still got them,” he was 
saying. “I’ve still got them 
a little.” 
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Joey 


ee 
Susie was here. 
washers: was here. 
eonepe gis 
ester 
was here. _A ge 


ihe “ee 








Dont inherit 
4 the family germs. | 
‘ Drink from a 7 





fresh Dixie cup. S : 
: DIIe : ~ 
i ee \< 





BATHROOM CUPS 


ames sled 
a 
a 
n* 
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Aunt feed 
was here. 
























but can they IGGz€ 


This season, use your holiday cookie cutters 
to make Jigglers’ 


poco cp oc occ toto sr ose 


» T™ 
i : \ 
i BRAND Gelatin Snacks i 


4 smail boxes or 2 large boxes 21/2 cups boiling water | 
















of JELL-O® Brand Gelatin (Do not add cold water.) a i 


¢ Stir boiling water into gelatin. Dissolve completely. ia 5 
e Pour mixture slowly into 13 x 9-inch pan? ge 


¢ Chill at least 3 hours. JIGGLERS™ will be firm 
after 1 hour, but may be difficult to remove 
from pan. 

«To cut JIGGLERS™ dip bottom of pan in 
warm water for 15 seconds to loosen 
gelatin. Cut shapes with cookie cutters 
all the way through the gelatin. Lift from 
the pan with index finger or metal spatula. 

“A tip for even easier removal; lightly coat pan with 
PAM® Cooking Spray before pouring in gelatin 
mixture. (Pam® is a product of American Home 
Food Products, Inc.) 


. Kraft General Foods, Inc. g Re rr # —— oa oo eo a a oe oe cee 




















(TEA TOR Tniktt 


e admit it: The dancing 
teapots and waltzing 
spoons in  Disney’s 
new full-length ani- 
mated feature, Beauty 
and the Beast (coming 
at Thanksgiving), in- 
spired us to invite our 
own guests to a holiday tea 
party. You can do the 


same, with these easy reci- 
pes, a china tea set, fancy 
tablecloth, flowers, plus 
three (or more) little girls. 
And if their brothers want 
to come, well, the more 
the merrier! 


TS A WRAP 


...and the Cleo Earth Friendly line of gift wrap and accessories is 


BE OUR GUEST: LET 
YOUR KIDS HOST A 
HOLIDAY—OR ANY 


DAY—TEA PARTY 
WITH KID-TESTED 


RECIPES FROM THE 
JOURNAL’S KITCHEN 


ROSY CHEEKS 
TEA SANDWICHES 


Prep time: 15 minutes 





Combine 3 ounces cream 
cheese, softened, and 1 ta- 
blespoon strawberry pre- 









the Beast 


serves in a bowl. Spread 
mixture over 5 thin white 
bread slices. With a 1%- 
inch round cutter, cut out 
circles in center of 5 more 
slices; discard circles and 
place on top of coated 


recycled and recyclable, too. Just in time 
for the holidays, multicolored gift paper 
(printed with water-base inks), and rb- 
bons, bags, tags, boxes and cards that are 


as pretty and festive as you expect your 


| Dancing teacups? Singing 
"= spoons? it’s all part of 
» the magic in Beauty and 





bread. With a 3-inch round 
cutter, cut into circles. 
Makes 5. 


EGG TEA SANDWICHES 


Prep time: 20 minutes 


Combine 2 finely 
chopped hard-cooked 
eggs, 2 tablespoons 
mayonnaise, '/2 tea- 
spoon Dijon mustard, 
2 teaspoons chopped 
fresh parsley, Y tea- 
spoon salt and Y% 
teaspoon pepper in a 
bowl. Spread one 
third of egg mixture 
on each of 3 thin slices 
whole wheat bread. Top 
each with 6 thin cucumber 
slices, then another bread 
slice. Trim off crust and cut 
sandwiches into triangles. 
Makes 12. 





PULL-APART SCONES 


Baking time: 12 minutes 


Preheat oven to 450°F. 
Grease a cookie sheet. 

Combine 2 cups self-ris- 
ing flour and 1 tablespoon 
sugar in a bowl. With a 
pastry blender, cut in / cup 
butter until mixture resem- 
bles coarse crumbs. Stir in 
Ys cup raisins. 

Combine 1 egg, beaten, 
and % cup milk in bowl. 
Stir into flour mixture until 
dough is moist enough to 
hold together. On floured 
surface, knead dough until 
smooth. Pat into an 8-inch 
square. Cut out scones with 
a tree-shaped cutter. Pat 
scraps together; repeat. 
Transfer to cookie sheet. 
Bake 12 minutes, until 
golden. Serve. Makes 21. 


THE AFFORDABLE KIDS’ COMPUTER 
Priced at just $200, the 1Q Unlimited 





holiday gift wrap to be. But now, you don't Computer is low-cost and easy to use for 


children as young as nine years old. 
With twelve built-in programs, the 128K 
computer hooks up to any standard TV 
set. It's compatible with most Epson 
printers or the 1Q Unlimited printer (sold 
separately). Call 800-521-2010. 


need to fret about all those wasted trees and 
overflowing landfills when you use it. Whew. 
One less thing to feel guilty about. Available 


vherever holiday gift products are sold. 
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Cinnamon Toast 
Oatmeal. The 
» smell Wee 01 a 
meats nouris | 





STANT 


eS 


JeVY WITH MITAMINS & MINERALS 


a , 7 7 Now Vidal Sassoon offers you. a ‘cl 

a — | of slim-design hairsettersiwith=ve 

soft rollers in @ 20 roller &“FO'o) 
set with dual voltage. 


Both from Vidal Sassoon, the naj 
HIPUM ICTR MNY COM ier Laat men 








PRESSED FOR TIME? 


WE'D LIKE TO TAKE A SECOND TO TELL YOU ABOUT AN INCREDIBLE TIMESAVER. 

It's A SUNBEAM® IRON. AND WHAT MAKES IT UNIQUE IS ITS EXCLUSIVE DESIGN WHICH 
GENERATES MORE STEAM THAN ANY OTHER LEADING BRAND. SO YOUR WRINKLES WILL COME 
OUT EASIER AND YOU!LL FINISH YOUR IRONING FASTER. OTHER TIMESAVING FEATURES 
INCLUDE AUTOMATIC SHUT-OFF, SELF-CLEANING AND EXTRA LARGE WATER RESERVOIRS. 
So IF YOU WANT TO SPEND LESS TIME IRONING, LET US RECOMMEND 
A PRODUCT THAT'S TIME-TESTED — A SUNBEAM IRON. 


BECAUSE, THERE'S No PLACE LIKE HOME. 





- (ster 

































ast month, we showed you how you and 
your husband could target potential prob- 
lem areas in your marriage and learn to 
resolve differences. Even if your marriage is 
just fine, we think our exercises can enrich it. 
This month, we zero in on issues of anger, 
power and sex—issues that often loom so large 
you might be tempted to postpone dealing with 
them. Don't. This section will show you how. 


Anger is inevitable in every marriage. When two 
people live together, there will always be issues 
they disagree about. The problem is not the 
occurrence or recurrence of anger but rather how 
well couples have learned to deal with it. 

The way you deal with anger as an adult 
depends in large measure on the way your par- 
ents handled it. If your father exploded whenever 
he was mad, you may do the same. Or you may do 
the vhat psychologists call a reaction 

brood or believe you're not 
gs. There are three un- 

thy way erally handle anger: 
BB Some hold on to it; n heir anger gives them a false 
sense of power or strength, ay of protecting themselves. 
They think: if I'm angry, I'm less vulnerable. They may brood 





healtr 


MARRIAGE 
BE SAVED? 


A WORKBOOK FOR YOU 
AND YOUR HUSBAND 


Here, in the second installment of our three- 





part guide for couples, we take a closer look 
at how to handle three particularly hot 
spots—anger, power and sex. 


BY MARGERY D. ROSEN, WITH EVELYN 
Me FIRESTONE MOSCHETTA, DS.W.,AND 
2 PAUL MOSCHETTA, D.S.W. 


for days or weeks—sometimes even forgetting what it was 
that made them so angry in the first place. But that stored-up 
anger is just beneath the surface, ready to be added to 
whatever frustration or disappointment comes along. 

Hi Some people vent it—they scream and carry on. Such 
explosiveness is harmful, not only because hurtful things are 
said but also because the intensity of the storm can push a 
loved one so far away that the distance is impossible to close. 
Still others deny anger. They may be conscious of it initially, 
then banish it from their minds. Sadly, it often surfaces in 
contradictory behavior and feelings toward their spouse. 

Ninety percent of couples interviewed for the 
column “Can this marriage be saved?” have 
problems dealing with anger. And if anger is not 
cleanly resolved, it can kill the love. 

What's the right way to handle this complex 
emotion? By being direct, immediate and specific 
about the cause of your anger. Ideally, you will be 
able to tell your spouse what distressed you when 
it happens or as soon afterward as possible— 
without personally attacking him or her. Your goal 
is to be able to make a clear and direct statement: 
“lam hurt (angry, upset) when you say you will be 
home for dinner at seven, but then you walk in the 
door at eight without even calling ” is better than 
“You are always late.” 


But learning to do this is often a (continued) 











SM 


Invite some friends 


, to your home this 
\ holiday. 

Light the way to your home this 
holiday with a festive display. These 
adorable characters light up the 


night, and people's spirits. Priced to 
make you smile, too. 
\{ Noma international Outdoor 

| Christmas Lights. Three-feet high, 
sturdy construction, impact and 


| ~weatherresistant, choice of carolers, 
| snowman and kids, Santa and 

\| chimney. 

\| Sale price 


| Onsale November 17-30, 1991, at all USA. 


| Kmart stores. 


One hundred million great prizes, 
including 3,000 family vacations for 
four to Disneyland. And you could 

| win with just one trip to Kmart. See 
In) stores Or Kmart circular for details. 
fy No purchase necessary. 


| The quality you need, 
ly the price you want. 
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2IAGE WORKBOOK 


| and lengthy task. You need to 

style of anger and how it 

e changed, learn how to regain 

I nal control in the heat of anger, be 
ling to work hard to resolve the conflict. 


SELF-APPRAISAL 

To determine your style of anger, ask yourself: 
B= When you were growing up, how was anger 
handled in your family? Did your parents 
scream? Did Dad sulk? Was Mother smiling on 
the surface but fuming undemeath? 

Of the three ways of handling anger men- 
tioned earlier—nursing, venting, denying— 
which seems most like your own? 


SKILL BUILDERS 
#1: WRITE DOWN 


ANGRY FEELINGS 

An important part of learning to deal with 
anger is understanding that it's okay to 
have negative feelings and to express 
them, no matter what the situation. Many 
people who have trouble expressing anger 
to their partner-also have trouble express- 
ing it to their friends, co-workers, rela- 
tives—even to the person who cuts ahead 
of them on line at the supermarket. 

Once you learn to pinpoint your negative 
feelings, you can practice healthy ways of 
expressing them. In time, that skill will 
transfer to your marriage. Below are situa- 
tions that often make people angry. Write 
down what you would like to say in each 
situation, or say it into a tape recorder. 

HB You call a friend, but she’s dashing out and 
promises to call you back later. She never 
does—and this happens over and over again. 
@ You have a dinner date with your husband 
and some friends, and he arrives twenty min- 
utes late. In fact, he often keeps you waiting. 
@ You have plans to go to a movie with friends, 
but they cancel without an explanation. 
HB Your neighbor borrows $20 from you and 
never pays it back, so you have to ask her for it. 
i Your sister asks you—at the last minute, as 
always—to baby-sit her kids so she can go 
shopping, and you want the time for yourself. 
#2: CONFLICT RESOLUTION 
Once the hot emotion of anger is dealt with, 
efforts to resolve conflicts can begin. Usu- 
ally, there are three choices: One of you 
nN capitulate; you can compromise; or 
you can peacefully and lovingly coexist 
h he disagreement is not fully 
t means that while you may 
settle an issue, you can at 
ith a temporary solution. 
hink back to times when 
the tv lisagreed about an issue 
but we vork it through. Was there 
anythir then that you can do now? 





QO 
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Sometimes just stopping to think can give 
you the impetus to try again. 

Is nothing applicable? Then it's time to 
brainstorm ideas. Each of you should write 
down as many solutions to the problem as 
you can think of. Then go down each list 
and ask yourselves: Is this an acceptable 
or unacceptable solution as far as I'm 
concerned? If it is acceptable, can | live 
with it—without resentment? If the answer 
is no, then cross it off. Whittle your lists 
down until you have a solution. 

Are you simply unable to reach a mutual- 
ly satisfying solution? Then you must opt for 
the third conflict-resolution technique. Put 
your list of solutions in a safe place, and 
agree to take it out in a week and look at it 


again. Once the issues are spelled out, th¢ 
anger isn't floating around, and it's often 
easier to figure out how to proceed. 


FIGHTING FAIR 
To defuse the anger and give each of yol 
time to collect yourself, make a promise t( 
abide by the following rules: 


MM Give yourself permission to be angry ant 
don’t make each other feel guilty when you do 
Wi Acknowledge that even though you dis’ 
agree, you are not enemies and therefore wi 
not attack each other—physically or verbally. 
Il Agree to be patient in any disagreement. 

i If one or both of you loses control, agree t/ 
step away—for a while. 








om te oe, 


Santa’ Little Helper. 
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That's what happened to Rose and 
Jack. Married for thirteen years, they have 
two children, ten and seven. Jack has his 
own small manufacturing company, and 
Rose quit her job as a personnel manager 
to stay home and raise the children. Now 
she wants to go back to school. When 
Rose signed up for a course at the commu- 
nity college, Jack became furious. “You 
should spend time with your family in the 
evening,” he told her. Rose says she feels 
“like a voice that’s never heard.” 


OWER AND CONTROL 


en either person in a relationship feels 
trolled, the result is a backflow of re- 
tment that can destroy love. Such com- 
ition for power, whether overt or subtle, 
gers continual game-playing. And if 
| think you are being manipulated, you 
| threatened and demeaned, not loved 
1 cherished. 

arriage must be a partnership of 
lals. But if a person has been raised ina 
ne where certain patterns of power 


e established, it can be difficult to SELF-APPRAISAL 
ak them. Also, if we feel insecure or PART A 
vatened, we may try to make our world Ask yourself: 


MM In your parents’ marriage, how was power 


= by striving for more control. 












Ever wonder how Santa 


gets in and out of chimneys 





without leaving a trail of soot? Tucked 





away in his bag of goodies is a 
powerful, lightweight Dirt Devil® 
Hand Vac™ The Hand Vac’s deep- 


cleaning revolving brush lets Santa 










cover his tracks down to the last 
Christmas cookie crumb. And for 
cleaning up after a horde of elves, 
Santa recommends the Dirt Devil 
Sweeper™ Upright" Broom Vac® or 


Power Pak™ So take a tip from Santa 










and add some Dirt Devil vacuums 
to your gift list. Help someone you 
love clean up this Christmas. Call 
1-800-321-1134 in the USA., and 
1-800-661-6200 in Canada fora 





Dirt Devil retailer near you. 





and control handled? Was one clearly in charge, 
or was there a balance? 

BB Did you grow up in a permissive or authori- 
tarian atmosphere? 

i |s it important for you to be right and hold 
center stage? In a group, are you more comfort- 
able in a leadership role or as a follower? 

HE How does power work in your marriage? Is it 
in balance? If it is unbalanced, is that okay? 
Wi Think about power with regard to sex, 
money, children and parents. What thoughts 
and feelings come up? 


PART B: A CLOSER LOOK 

Below is a list of common family decisions. In 
your family of origin, were these issues decided 
by your father, your mother or both? Who had 
the final word in arguments? 

Hi decisions about how money is spent 

Wi decisions about whom to socialize with, 
which relative to visit, and so on 

WH decisions about child rearing 

i decisions about where to live 

Il decisions about where to spend vacations 


If the list you made is lopsided, there's a 
good chance you're bringing an unbal- 
anced view of power and control issues to 
your current relationship. Go over the 
questions again. Who is in charge in your 
own marriage? Again, if that list is lopsided, 
a warning bell should go off. 


SKILL BUILDERS 


#1: YOUR TURN/MY TURN 

After you've singled out the areas of imbal- 
ance, identify three areas where each of 
you can give up some control. Pick one 
area. For instance: If you recognize that 
your need to control takes the form of 
always criticizing your mate when he goes 
shopping (“How could you buy that tomato 
sauce?” “Those bananas aren't ripe!”’), be 
conscious of that and don't find fault. Next 
week, pick another area. Be sure to give 
each other positive feedback. 


#2: TALENT SHOW 

No two people are equally talented in all 
areas. One way to reduce the resentment 
over control issues is to acknowledge each 
other's strengths and weaknesses. If you 
are good at record-keeping and your hus- 
band can't add up your checkbook, agree 
that you will pay the bills. On the other 
hand, if your husband is a better cook, 
agree that he will be in charge of family 
meal-planning. 


#5: FREE TO BE YOU AND ME 

The opposite of feeling controlled by your 
spouse is a healthy degree of personal 
freedom in the relationship. You should 
each make alist of five things you like to do 
on your own. Perhaps you want to meet 
your women friends for dinner one night a 
week. Your husband must —_ (continued) 
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rearrange his schedule so 

it—agreeing to be home by 

watch the kids, for instance— 

eave you in a lurch or make you 

2e| bad either. Let’s say your husband has 

written | Seok n that he'd like to go ona hiking 

trip with his college roommate. Agree to 

watch the kids so he can go camping, and 

don't make him feel like he’s shirking re- 
sponsibilities when he does. 


#4: CONTRACT FOR GROWTH 

Each person should decide on one or two 
areas of self-improvement to tackle in the 
next six months. These might include: 
learning ceramics, taking a management- 
training seminar, or even learning to be 
less shy. Work out a strategy to implement 
your goals and be specific about how your 
partner can help you. Once you agree, 
write this down in contract form. You've 
now formalized your agreement to help 
each other grow, an act that legitimizes 
your individual needs. 





When partners keep each other a priority 
outside the bedroom and share themselves 
at a deeper level, passion is renewed. Sex is 
a celebration of love, and it can be as varied 
as two people make it. Performance is less 
important than process. 
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A couple's sexual pattern will vary from 
time to time, depending on external events, 
as well as physical health and well-being. 
Carrie, a thirty-five-year-old secretary, and 
Don, the forty-one-year-old chief financial 
officer of an apparel company, had been 
married four years and had always had a 
mutually satisfying sex life. Don hadn't 
wanted to have children, but after much 
arguing, he agreed. After their daughter 
was born, Carrie quit her job to stay home 
full-time, but less than one month later, Don 
lost his job in a corporate takeover. De- 
pressed, Don wanted more and more sex; 
he needed the physical closeness to allay 
his anxiety. Carrie, exhausted from caring 
for a colicky baby, had little interest in sex. 
Neither was able to think about the other's 
problems, and they drifted apart. By the 
time they went for counseling, they hadn't 
had sex for over a year. 

Carrie and Don are an example of a 
couple whose sex life was seriously dam- 
aged by extreme stress. When sex be- 
comes a problem, it almost always signals 
a problem in another area. Such couples 
would do well to examine how connected 
they are in nonsexual ways. However, a 
complete physical examination, to rule out 
a medical problem, is also important. 


SELF-APPRAISAL 


Ask yourself the following questions: 
What message did you get from your same- 


int, Microwaveable. 


sex parent about sex? Did your mother imp 
that sex is dirty or that you just use sex to ge 
man? Or perhaps a man grew up hearing 
the more women you score with, the more of 
man you are. 

Hi When you were a child, did you think yc 
mother enjoyed being a woman? Did yc 
father appear to enjoy being a man? 

i From the eyes of a little girl, how did you 
Mother? Was she tender and affectionate? Co 
and domineering? From the eyes of a little be 
how did you see Dad? Was he warm and lovi 
or distant and dictatorial? 

Wi In the family you grew up in, were be 
favored over girls, or vice versa? 

i Are you comfortable with how you feel as 
woman, as a man? What's your fantasy ima 
of a female? A male? Are you satisfied 
where you stand in relation to that ideal? 
Wi What was your relationship with your s 
lings of the same and opposite sex? 


SKILL BUILDERS 


#1: LOVE AND MARRIAGE 
On a scale of one to ten, rate your sex 
relationship in the following areas: 
Wl frequency 

WH ability to talk about sex 

i variety in lovemaking 








w and when sex gets initiated 
nount and duration of foreplay 
erall satisfaction 


a scale of one to seven, rate the 
nce level of your marriage in the 
ving areas: 

w tell each other about the special quali- 
hat make you feel tumed on 

wu enjoy dressing up for each other 

wu give each other physical affection out- 
he bedroom 

w look into each other's eyes and say “I 
you” 

u surprise each other with treats 


GENDER ROLES AND IMAGES 
sheet of paper, draw a line down the 
le and write Masculine on one side, 
nine on the other. List the personal 
acteristics you associate with each 
ler—emotional, sensitive, goal-direct- 
ational, caring, and so on. 

mpare lists. It's important for both 
ers not to fall into the trap of stereo- 
s. For instance, if a man believes that 
women are sensitive, how does that 
nce how he shows affection and ten- 
ess? Look at your responses in terms 
wer and control, too. For instance, a 
who sees women as sweet and com- 
t may feel his wife is not capable of 
ng important decisions. 





#5: YOUR CHOICE 

Once a month, pick a day and agree to do 
whatever your partner wants. The person 
in charge gets to decide everything you do 
that day—assuming, of course, it is not 
painful or humiliating. You want to go out 
for breakfast at a fancy restaurant? Have a 
bubble bath and drink champagne? Great. 
Next time, switch. 


#4: REDISCOVERING INTIMACY 
If you believe your sex life has become too 
routine, try getting reacquainted. First, 
agree to abstain from intercourse for two 
weeks. Kiss and cuddle, but do nothing 
more. Your main form of physical contact 
will be a full-body massage, excluding the 
genital area. Alternate, giving each other at 
least two massages. The person getting 
the massage must be specific about direc- 
tions: what feels good, where she/he likes 
to be touched, how much pressure feels 
right, etc. Focus your feedback on positive 
suggestions—‘Please rub between my 
shoulders’—rather than negative com- 
ments, such as “Not like that.” Your goal is 
to help each other become expert in giving 
pleasure. The second week, include the 
genital area. Again, be clear about what 
you like. Once the two weeks are over, 
choose a special time to put together all 
you've learned. 


#5: INTIMACY CONTRACT 
Many couples have problems with initiat- 


ing sex. You may be in the mood, but your 
husband isn't, and vice versa. The rejected 
partner feels hurt. The result: stalemate. 
This intimacy contract helped one of our 
couples. It may help you, too. 


We both agree that greater sexual closeness is a 
Joint responsibility, and we pledge that: 

@ Each of us will be an active initiator of sex 
Wi Each of us is free to decline, and the other 
will not be angry or resentful 

Wi The partner who refuses an invitation will 
make the next initiation within seven days 

El If more than seven days goes by without sex, 
we will have a care-frontation. We will examine 
all the reasons this happened. In doing this, we 
will be honest, with kind intentions. 


Margery D. Rosen, the Journal’s senior 
editor, frequently writes on marriage and 
family issues. Evelyn Firestone Moschetta 
and Paul Moschetta, contributing editors to 
the Journal, are a husband-and-wife coun- 
seling team with offices in New York City 
and on Long Island. You can write for their 
book “Caring Couples: Inside the Vital 
Total Relationship,” by sending $12.95 
postpaid to them at 315 East Fifty-sixth 
Street, New York, NY 10022. 





Next month, look for the conclusion of our 
three-part workbook, with sections on ac- 
ceptance and companionship. 
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Dish it out. We can take it. 











SCARLETT 


in the startling and imaginative sequel to Gone With the Wind, Scarlett learns that 
she must conquer the demons within herself before she can try to win 
back the love she once threw away. 


By Alexandra Ripley 
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nPartI of “Scarlett,” our hero- 
ine risks the disapproval of 
Atlanta society when she saves 
the grief-stricken Ashley from 
throwing himself into the 
grave of his wife, Melanie. 
Scarlett then decides to seek so- 
lace at Tara, only to find that her 
beloved Mammy is on her death- 
bed. Before dying, Mammy calls 
for Rhett and makes him promise 
hat he will look after Scarlett. 
Phen Rhett leaves, destroying 
Scarleti’s hopes for a reconcilia- 
tion. But she won’t give up: She 


Reprinted from SCARLETT: THE 
Published by Warner Books, Inc., New York. 
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goes back to Atlanta to await 
Rhett’s return. 


ack home in Atlanta, the 

noise and push at Five 

Points was a tonic to Scar- 
lett’s spirit. She needed life and 
action after the numbing succes- 
sion of deaths, and she needed 
work to do. Before checking on 
the general store she owned, she 
decided to go see her lawyer, 
Henry Hamilton. “Uncle Henry” 
was terrifying to most women, 
but not to Scarlett. 


“Settle back in that chair, 
Scarlett, and listen to some hard 
truths,” he said after she'd 
walked into his office. “There 
was a big financial scandal in 
New York, a panic, and it’s al- 
ready spreading. I expect it'll run 
through the whole country be- 
fore it’s done.” 

Scarlett felt a stab of terror. 
“What about my store?” she 
cried. “And my money? Are the 
banks safe?” 

“The one where we bank is. I 
made sure. But business is at a 
standstill everywhere. People 
are afraid to invest in anything.” 

“That means no building. So 
Ashley won’t be making any 
money from the sawmills. His 
business could go under.” Scar- 
lett looked at Uncle Henry, and 
anger reddened her face. “I don’t 
care what you heard or what you 
think, Uncle Henry. I’m not after 
Ashley. I made a deathbed prom- 
ise to Melanie that I'd take care 
of him and Beau. I wish to God 
I hadn’t, but I did.” 

Henry Hamilton touched his 
fingertips together, resting his 
arms on his ample stomach. 
“You're the last person who can 
help Ashley right now, Scarlett. 
After that spectacle at Melanie’s 
very graveside, there’s not a lady 
in this town that isn’t lined up 
against you. You don’t have a 
friend to your name right now. I 
wish you well, but you’ve made a 
mess of things, and I don’t know 
how you can ever put it right.” 

Before (continued on page78) 


SEQUEL TO MARGARET MITCHELL'S GONE WITH THE WIND, by Alexandra Ripley. Copyright © 1991 by Stephens Mitchell Trusts. 
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@ SCARLETT 


continued from page 74 


Scarlett had a chance to defend herself, the old lawye 
stood up. “Come on. Ill escort you to your carriage.” 

Scarlett took his arm and walked meekly beside hin 
But inside, she was seething. She would have to sé 
this for herself. 


front door, where Ashley and Beau were living wit 
Ashley’s sister, India. She twisted the bell again. Sh 
wasn’t being received. All her life she had heard of peop} 
who were so scandalous that no decent person would ope} 
the door to them, but in her wildest imagination she 
never thought it could happen to her. 

She banged on the door with her fist and rattled ¢ 
doorknob, but nothing happened. “I know you're in ther 
India Wilkes,” Scarlett shouted through the keyhole. 
came to talk to you, and I’m not leaving until I do.” 

The door opened. “For the love of heaven, come in,” Ind 
whispered hoarsely. “You’ll make us the talk of the neig! 
borhood. What do you want?” 

“T don’t know if you’re aware of it, India, but Melly aske 
me on her deathbed to promise that I’d watch out for Beg 
and Ashley.” ' 

“You'll ruin Ashley’s name just like you’ve ruined yo 
own,” India said. ; 

“Look, India, I came to tell you that I’ve made arrang 
ments at my store for you to get anything you need.” 

“The Wilkeses don’t take charity.” 

“You simpleton, I’m not talking charity, I’m talkiz 
about my promise to Melanie. You don’t have to go to th 
store yourself,” Scarlett said. “You can send a list wi 
somebody else.” 

“Only for Beau’s school clothes,” she said grudgingly. 

Scarlett kept herself from smiling. Once India saw he 
pleasant it was to get things for free, she’d do a lot mo 
shopping. Scarlett was sure of it. When she settled back 
her carriage, Scarlett smiled from ear to ear. 


here was no answer to her ring at Aunt Pittypaf 


carlett couldn’t sleep that night. Every time she clos 
her eyes, she saw Rhett or the Wilkeses’ wide fra 
door, closed and bolted against her. Insomnia was 
stranger; she’d learned years before that two or three bra 
dies would calm her down and help her sleep. 

The next day, on her way down to her store, Scarlett sé 
the two Elsing ladies, but they stopped dead, and withou 
word, turned and walked away. Scarlett was paralyzed 
a moment. I won’t let India Wilkes get away with it, § 
thought. She’d go to the lumberyard to see Ashley. H¢ 
make India behave, and all India’s friends, too. 

But when she saw Ashley as he looked up from 
account books on his desk, Scarlett knew she couldn’t 
him. It’s like there’s nothing holding him together but 
clothes, she thought. 

“Scarlett, dear, how- kind of you to stop by. Won’t you 
down?” 

“Kind”—God’s nightgown! Ashley sounds like a wind 
music box of polite things to say. 

“Thank you, Ashley,” she said, and sat down. Scarl 
started to speak. 

“[’ve been down to Tara—” 

“Why did you stop me, Scarlett?” said Ashley. His vd 
was flat, lifeless. “I wanted to be in the grave. Any gr. 
not just Melanie’s. It’s the only thing I’m fit for... 
don’t say whatever you were going to say, Scarlett. I exp 
better of you than the usual platitudes. I’m letting y 
lumber business die, and I’m a miserable failure.” F: 
Ashley’s throat burst one tearing sob, and he (contin 
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tinued) turned away. “Forgive 

Scarlett, I beg of you. Now I 
have the shame of this outburst to 
add to my other shames. Be merci- 
ful, my dear, and leave me.” 

Scarlett fled without a word. 

Later, she sat at her desk, plan- 
ning. Ashley wouldn’t lift a finger to 
help himself. She was going to have 
to make him successful whether he 
cooperated or not. 

Scarlett thought of the hundred- 
acre plot of farmland her first hus- 
band, Charles Hamilton, had left 
her. The farms produced almost no 
income at all. If she could find a good 
builder, she could put up a hundred 
gimcrack houses. Everybody was los- 
ing money, and their big houses 
would be the first thing to go, so 


breasts, but they were not the hands 
she longed for. She dropped her arms 
and abandoned herself to the waves 
of desire and pain that made her call 
out into the silent, candlelit room. 
“Rhett, oh, Rhett, I need you.” 


he next day, she decided she 
wasn’t going to wallow in mis- 
ery. She was going to go after 
what she wanted. So when a front- 
page headline caught her eye, she 
snatched the paper up. MASQUER- 
ADE BALL ON JANUARY 6TH. 
“Damn!” said Scarlett. Everyone 
in the world except me is going to 
wonderful parties. She’d go to the 
ball; somehow she’d get an invita- 
tion. Next, she had to think about 
what to wear. She was counting on 


swarthy skin. Scarlett felt faint. It 
was Rhett. She ran to her husband. 

Rhett bowed again. “Edward 
Teach at your service, ma’am.” 

“Who?” Did he think that she 
hadn’t recognized him? 

“Edward Teach, commonly known 
as Blackbeard, the greatest villain of 
the Atlantic.” 

Scarlett’s heart leapt. He’s having 
fun, she thought, making those jokes 
of his that he knows I hardly even 
understand, just the way he used to. 

“[m surprised that you’d come to a 
ball in Atlanta when there are such 
big doings in your precious Charles- 
ton,” she said. There. That was just 
right. Not exactly mean, but not too 
loving, either. 

Rhett’s eyebrows rose in black 


She came alive when he handled her, when he kissed her lips. She bumed at his touch. 


they’d have to find someplace they 
could afford. 

T'll see to it that the builder uses 
only lumber from Ashley, and the 
best he’s got, too. He'll be making 
money—and he’ll never know it 
came from me. 

In no time at all, Scarlett had 
worked the arrangements out with 
Joe Colleton, a good, honest builder, 
and the houses started to go up. 


s time passed, Scarlett found 

she could keep busy in the day- 

time, but darkness closed her in 
the empty house with her thoughts. 
How had she gotten into this mess? 
Why was it taking Rhett so long 
to come home? 

One night, as she was sipping her 
third brandy, Scarlett’s usual control 
over her mind and memory was loos- 
ened. This was the room where it 
had all begun, she thought. The ta- 
ble had been bare like this, with only 
candles on it, and the brandy decant- 
er and glasses. Rhett had been 
drunk. She’d never seen him drunk 
like that. He said such horrible hurt- 
ing things to her, and he twisted her 
arm so that she cried out in pain. 

But then...he carried her up to 
her room and forced himself on her. 
Except that he didn’t have to force 
her to accept him. She came alive 


when nandled her, when he 
kissed her lips and throat and body. 
She burned at his touch, and she 


cried out for more, and her body 
arched and strained to meet his 
again and again... 

Scarlett tried to push her thoughts 
back. But she’d had too much to 
drink. Her hands held her aching 
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her costume and mask to protect her 
from India Wilkes and her friends. 
She intended to have a wonderful 
time, to dance every dance, to be 
part of things again. 


t the ball, Scarlett was cos- 

tumed as the Queen of Hearts. 

The train of her dress was bor- 
dered with white fox. She had a red 
satin eye mask, and her lips were 
reddened to match it. She felt very 
daring, and quite safe. Tonight she 
could dance all she wanted without 
anyone knowing who she was. 

As soon as she’d entered the room, 
a man in Chinese robes and a long 
pigtail had put his silken arm 
around her waist and whirled her 
onto the dance floor. It was danger- 
ous and exciting. 

The tune was a waltz; her partner 
a dizzying dancer. As they spun, 
Scarlett caught glimpses of masked 
clowns, bears, nymphs and cardi- 
nals, all dancing as madly as she. 
She was intoxicated by the strange- 
ness of it all. And she believed she 
was unknown, invulnerable. 

Then her eyes brushed a tall, 
bearded pirate, and he bowed to her. 
Searlett’s breath caught in her 
throat. She turned her head to look 
again. There was something... the 
air of insolence... 

The pirate was wearing a white 
dress shirt and dark evening trou- 
sers. A wide silk sash was tied 
around his waist, with two pistols 
tucked into it, and he wore a fake 
beard and a simple black mask. 

When Scarlett looked at him 
again, he smiled, his teeth very 
white against his dark beard and 


crescents above his mask. Scarlett 
held her breath. He’d always done 
that when he was amused. She was 
acting just right. 

“How do you come to be so in- 
formed about Charleston’s social life, 
my dear Scarlett?” 

“I read the paper,” she said. “And 
anyway, how did you know it was 
me? J have a mask on.” 

“I only had to look for the most 
ostentatiously dressed woman, Scar- 
lett. It was bound to be you.” 

“Oh, you—you skunk.” She forgot 
that she was trying to amuse him. 
“You don’t look exactly handsome 
with that foolish beard. Might as 
well stick a bearskin over your face. 
And why did you come? Not just to 
insult me, I don’t suppose.” 

“I promised you I’d make myself 
visible often enough to keep down 
gossip. This was a perfect occasion.” 

“What good does a masked ball do? 
Nobody knows who anybody is.” 

“At midnight the masks come off. 
That’s about four minutes from now. 
We'll waltz to visibility, then leave.” 
Rhett took her in his arms, and Scar- 
lett forgot her anger and forgot the 
peril of unmasking before her ene- 
mies. Nothing was important but 
that he was here and holding her. 


carlett lay awake most of the 

night, struggling to understand 

what had happened. Everything 
was fine at the ball: When twelve 
o’clock came, everyone took off their 
masks, and Rhett whisked me out 
of there as easy as a greased pig. 
He didn’t even notice the way 
people turned their backs on me; 
at least, he (continued on page 85) 
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THE a % Way To ) FEEL LIKE A GU 


A The SPACEMAKER* appliances are always handy, but 
never in the way. They mount under the cabinets to free 
up counter space. Leaving you lots of room to make your 

party a hit. The TOAST-R-OVEN™ 
BROILER (S02500G) is extra large 
inside, so theres enough room for 
casseroles or cakes. The AUTO- 
MATIC SHUT-OFF DRIP 
COFFEEMAKER (SDC2AG) 
has a clock/timer you can set to 
wake up to fresh coffee. And the 
N OPENER 
6( oak also 
and bags. 
ae sy cA 
it minces and 
herbs in s 
you can ke 


Now you can cook up fresh veg- 

etables in a snap. And steam rice 

to perfection, too, with the new 

HANDY STEAMER™ (HS80). It's 

the easy, healthful and delicious 

way to cook. 

¥ Every home should have a 

TOAST-R-OVEN ™. BROILER 

(TRO510). It bakes, broils, toasts, 

defrosts and top browns. Plus, it has continuous clea 


It makes veal hosting easier... all year round. 


“4 Perfect for breakfast, desse 


| The SWEETYHEARIS’’. 2a 
WAFFLEBAKER (G12) make 
heart-shaped waffles. And the; 
light and tone make sure you] 
perfect waffles every time. 





r YOUR OWN PARTY i. ; 


g <4 The SPOTLITER™ 
RECHARGEABLE LIGHT 
(9360G) is so bright, it throws 
a beam the length of a football 
field. Just charge it up in its 
base and it’s ready whenever 

ou need it. 


1e HANDYMIXER™ (9210) is es easiest way to do 


Ur. everyday mixing. It’s 
less,soitshandytouse — @ 
here. Itcomes with+ #2 
itile attachments which 4g, 

de wall-mounted with 

aixer to keep everything © 

in easy reach. 


f @The THERMAL 
CARAFE COFFEE- 
: MAKER (TCM402) 
. has an insulated carafe 
_ that keeps coffee hot and 
fresh for hours— which 
gives you plenty of time to enjoy 
a your company, as well as your coffee. 
Its available in up size, too oe And both a 
auto shut-off. ba, 
> Theres no such thing as a tough 
mixing job if you've got a 
SPATULA-SMART ™ 5-SPEED 
POWER BOOST MIXER (M175). 
The unique spatula attachment 
continually scrapes the side of the 
bowl,while the mixercuts through 
the toughest mixing. 
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LAS we ESE Way To 
BE [THE 
YULE LIDIEST. 


> Family and friends will have more time to 
enjoy the holidays if you give them a 
DUSTBUSTER® CORDED POWERBRUSH 
| VAC (AC7050). It’s the 
easy way to handle 
tough cleaning s 
_| like carpeted 
|| stairs 
and 
uphol- 
} stery. — » 
A The DUSTBUSTER? POWERPRO* CORD- 
LESS HEAVY DUTY VAC (DB6000) is the 
most powerful cordless Dustbuster yet. It 
gives you all the convenience of a Dustbuster 
| Vac, with more power to get done quicker. 
sg <@ Zip up little pick- 

“ ups with the 
DUSTBUSTER PLUS® 
CORDLESS VAC (9334). 
* Its cordless, hand-held 
==5 and always ready. 
<4 The STOWAWAY™ 
TRAVEL STEAM AND DRY 
IRON (F56G) has 21 steam 
vents, so it works like a full- 
size iron. Yet, it folds up 
small for packing. 
¥ Wrinkles don't stand a 
chance with the ADVANCED SYSTEM IRON 
(F640S). It has all the steam features you need 
to handle any fabric. And it’s loaded with extras 
like self-cleaning, ) 
fm automatic shut- ‘off i 
me and tone alert. 
So make this 
holiday season 














a little easier 


73 r J 
abi around. 
eS 


For the dealer nearest you, call 


1-800-552-0553 || 





‘SCARLETT 


‘continued from page 80 


‘n’t let on, if he did. 
ind before I knew it, we were home. 
at’s when it happened. He just said 
d night, he was tired, and went up 
vis dressing room. 
er sleep, when it came, was brief 
restless. Nevertheless, she woke 
sood time to go down to breakfast in 
| most becoming dressing gown. 

p so early, my dear?” he said. 
bw thoughtful of you. I won’t have 
write a note of farewell.” He tossed 
napkin onto the table. 

Don’t leave me, Scarlett’s heart 
ged. She looked away lest he see 
pleading in her eyes. “For heaven’s 
e, finish your coffee, Rhett,” she 
. ‘Pm not going to make a scene.” 
de was standing, his watch open in 
hand. “No time,” he said. “There 
some people I have to see while I’m 
e. 'm going to be very busy until 
omer, so I'll drop the word that I’m 
mg to South America on business. 
see, my dear, I’m keeping my 
mise to preserve the purity of your 
utation.” Rhett grinned malevo- 
ly, closed the watch and tucked it 
is pocket. “Good-bye, Scarlett.” 
Why don’t you go on to South 
nerica and get lost there forever!” 
Nhen the door closed behind him, 
lett’s hand reached for the decant- 
of brandy. She should have known 
ter than to fly off the handle that 
. But he shouldn’t have taunted 
= about my reputation. How could he 
e found out that I’m an outcast? 
he’d never been so unhappy. 
ater, Scarlett was ashamed of her- 
. Drinking in the morning! Only 
-life drunks did such a thing. 
ings weren't so bad, really, she told 
self. At least she knew now when 
tt would be coming back. It was far 
he future, but it was definite. 
When summer came, though, there 
s no word from Rhett. She began to 
nk steadily—to shut out the silence 
tile she listened for his footsteps. 
e didn’t think anything of it when 
> began having sherry in the after- 
mn. And she hardly noticed when she 
anged from sherry to whiskey and 
2n to brandy. She hardly even no- 
ed when summer became fall. 


inally, one night, after she 

splashed brandy into her glass, 

she saw herself, reflected in the 
irror above the sideboard. She looked 
co her own eyes. They widened in 
ock at what they saw. She hadn’t 
ally looked at herself for months, 
d she couldn’t believe that pale, 
n, sunken-eyed woman had any- 
ing to do with her. Why, her hair 


looked as if it hadn’t been washed for 
weeks! What had happened? 

Her hand reached automatically for 
the decanter, providing the answer. 
Scarlett pulled her hand away, and she 
saw that it was shaking. 

“Oh, my God,” she whispered. 
“Fool!” Her eyes closed and tears slid 
down her cheeks, but she brushed 
them away with quivering fingers. 

She wanted a drink more than she’d 
ever wanted anything. She lifted the 
decanter and swung it with all her 
strength against the huge mirror. Jag- 
ged pieces of glass fell crashing for- 
ward with a sound like cannon fire. 

Scarlett was crying and laughing at 
the destruction of her own image. 
“Coward! Coward! Coward!” 

She didn’t feel the tiny cuts that fly- 
ing bits of glass made on her arms and 
face. The servants had rushed to the 
door when they heard the noise. Afraid 
to enter the room, they looked fearful- 
ly at Scarlett’s rigid figure. She turned 
her head toward them, and Pansy let 
out a little cry of terror at the sight of 
her blood-smeared face. 

“Go away,” Scarlett said calmly, and 
they obeyed without a word. 

She was by herself whether she 
wanted to be or not, and no amount of 
brandy would make it any different. 
Rhett wasn’t coming home; this house 
wasn’t home to him anymore. She’d 
known that for a long time, but she’d 
refused to face it. She’d been a coward 
and a fool. No wonder she hadn’t 
known that woman in the mirror. That 
cowardly fool wasn’t Scarlett O’Hara. 
Scarlett O’Hara didn’t—what did they 
call it?—drown her sorrows. She faced 
the worst the world could hand her. 

She flung away that crutch. Her 
whole body was crying out for a drink, 
but she refused to listen. She leaned 
against the table for a moment while 
she gathered her strength. She had so 
much to do. 

“Pansy!” she called. “I want you to 
wash my hair.” 

Scarlett made her legs carry her to 
the staircase and climb the long flight 
of stairs. “I’ll need to use quarts of 
rosewater and glycerine. And I have to 
get all new clothes. Mrs. Marie can 
hire extra sewing help.” 

It shouldn’t take more than a few 
weeks to get over her weakness and 
get back to looking her best. She had 
to be strong and beautiful, and she had 
no time to waste. She’d lost too much 
of it already. 

Rhett hadn’t come back to her, so 
she’d have to go to him. 

To Charleston. She had a goal now, 
and all her energy poured into achiev- 
ing it. She’d always got what she 
wanted. All she had to do was set 
her mind to it. a 
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THE HASSLE-FREE HOLIDAY GUIDE 
How to give a perfect party, be a great guest, avoid 


awkward social situations and stick to your diet! 
































PARTY PRIMIER 


HOW TO BE A GRACIOUS HOSTESS 


MAKE A WINNING GUEST LIST “For 
the holidays, mix generations 
and backgrounds,” says 
manners maven Letitia 
Baldrige. And include plenty of 
good conversationalists. 

DO THE WRITE THING Mail 
invitations three to four weeks in 
advance. Say what kind of party 
it will be—cocktails, sit-down 
dinner, buffet—and ask guests 
to RSVP by a certain date. 
PREPARE LIKE A PRO Choose dishes 
that you can make in advance 
and freeze. Four weeks ahead, 
make a to-do schedule, as well 
as a last-minute list for the day 
of the party. Save all your lists 
for reference for next year. 


ON THE P 
GUEST DRIVE 


SERVE WITH SAVVY For sit-down 
dinners, pick recipes that don’t 
require strict cooking times—in 
case everything isn’t done on 


eat foods that last well at room 
temperature. 

CALM YOUR PRE-PARTY JITTERS 
Schedule time for your bath, 
hair and makeup, advises 
Valerie Sokolosky, owner of 
Valerie & Co., a Dallas-based 


image-consulting firm. Unwind : 


with deep breathing or 
stretching exercises. 

MAKE SMOOTH INTRODUCTIONS 
Present guests to at least four 
other people. Try to match up 
those with similar interests. 
SAY IT WITH SONG Welcome 
arrivals with mellow 
background music—low-key 
jazz, folk or madrigals. Later, 


or pop (Madonna gets people 
dancing). 


HOW TO AVOID SOME COMMON 
_ PITFALLS: ii DON’T SKIP iNTRO- 
DUCTIONS NEVER LEAVE YOUR GUESTS STRANDED WHEN THEY 
ARRIVE. BE AT THE DOOR TO GREET THEM AND INTRODUCE THEM 
TO OTHERS. IF YOUR PARTY IS LARGE, APPOINT A COUPLE OF 
FRIENDS AS DEPUTY GREETERS. li DON’T DELAY DINNER 
= YOUR MAIN COURSE WITHIN AN HOUR OF THE FIRST 
» ARRIVAL, NO MATTER WHO ELSE IS LATE. li DON’T 
iE SMOKING ISSUE RESERVE AN AREA FOR SMOKERS. 
| HAVE ANY SPACE, KINDLY WARN CHAIN-SMOKERS 

~ SAYS LETITIA BALDRIGE. ll DON’T LET A TIPSY 

IME IN SOME STATES, YOU MAY BE RESPONSI- 


GREAT GIFTS 


: FOR THOSE ON A LIMITED BUDGET, FIND- 
> ING THE PERFECT CHRISTMAS PRESENT 
: ISN'T EASY. THESE OFFBEAT PRESENTS ARE 
: ALMOST AS FUN TO GIVE AS TO GET 


: INDULGENT EXTRAS Sumrise 
: friends with certificates for manicures, 
: pedicures and facials, starting at around 
: $10 at many salons. 

: PERFECT PETS ‘‘Adopt’’ an ador- 


q : meee creature sak someone through a local 
time. For a buffet, select easy-to- : _. 





: z00 or aquarium; you can sponsor a small 
: animal for $50 or less. ‘‘Parents’’ usually 
: receive a certificate and information 
: about their pet. 

: MUSEUM MADNESS Museum 
: memberships, as low as $15 annually, 
: usually include free or reduced admis- 
: sion, gift-shop discounts, and invitations 
- to openings. Be creative: If your dad 


: : : likes trains, look for a railroad museum. 
liven things up with show tunes: 


CARE PACKAGES Assemble a per- 


: sonalized gift basket. For instance, for a 
——KIMC. FLODIN - 


new mom, try a diaper bag stuffed with 
| powder, baby wipes and rattles. 
GREEN SCENES Plants are 
ideal for the environmentally 
correct. Buy at a nursery or order 
through garden catalogs, some- 
times for less than $10. Cooks 
might prefer an instant herb gar- 
den, available for under $20. 
—BARBARA BURGOWER 


BLE. ARRANGE FOR ALTERNATIVE TRANSPORTATION. 


—K.C.F. 
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UNCLE BEN’S* COUNTRY INN* Rice DISHES 


— NExtTTIME YOU FEEL LIKE A TASTE OF THE COUNTRY, TRY 


-& OUR HOMESTYLE CHICKEN AND VEGETABLES. IT’S eee BEN’S® 
/ LONG GRAIN RICE COOKED UP COUNTRY STYLE WITH 

GARDEN PEAS, KITCHEN-CUT CARROTS AND HEARTY = 

Z $ = f* CHICKEN STOCK. IT’S THE WHOLESOME GOODNESS YOU’D 
vy EXPECT FROM THE COUNTRY. AND FROM UNCLE BEN’S® 


COUNTRY INN* RICE DISHES. 


Uncle Ben’s, Inc. 1991 : aoa beer 
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TIS THE SEASON OF CULINARY :; 


TEMPTATION. BUT ONCE YOU 
KNOW WHAT PROMPTS PIG- 
OUTS, MAYBE YOU CAN HEAD 
THEM OFF. HERE ARE THE FIVE 
BIGGEST BINGE TRIGGERS— 
THINK ABOUT THEM BEFORE 
YOUR NEXT BITE. 


@ THE MOODY BLUES: 
ANXIETY, STRESS, 
DEPRESSION—ALL ARE ON 
THE RISE AT HOLIDAY TIME. 
ASK YOURSELF, THOUGH, 
WHETHER IT’S WORTH TAKING 
OUT YOUR FRUSTRATION 

ON A CHOCOLATE SANTA. 

@ HEARTY PARTIES: THE 
MOOD !S JOLLY, AND THE 
BUFFET LOOKS 
LUSCIOUS. RESULT: 
REFLEX EATING. 
STOP ACTING LIKE 
ONE OF PAVLOV’S 
DOGS. 

@ TEMPTING FATE: 
YOU DECIDE YOU 

CAN GORGE ONLOTS 
OF SINFUL FOODS 
“JUST THIS ONCE.” 
GET REAL. YOU CAN’T. 
@ PUSHY RELATIVES: 
YOUR UNCLE, A GOURMET 
COOK, IS HURT IF YOU DON’T 
TAKE A PIECE OF PIE. TELL 
HiM NICELY TO STOP. 
YOU’RE NO LONGER A KID. 
@ DEPRIVATION: IF YOU TRY 


TO DENY EVERY CRAVING, YOU : 
SET YOURSELF UP FOR 
EVENTUAL EXCESS.SOTREAT : 
YOURSELF TO ONE BROWNIE— : 
AND THEN WALK AWAY. 
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HOW TO BE A GOOD GUEST 


YOU'LL BE ON EVERYONE'S 
A-LIST IF YOU FOLLOW 
THESE GUIDELINES: 


ALWAYS RESPOND TO RSVPs 
“Everyone should answer any 
social invitation promptly,” 
says Judith Martin, a.k.a. Miss 
Manners. Give your regrets if 
you have houseguests, but 
mention your reason—this 
allows the hostess to tell you to 
bring them along, should she 
choose to do so. However, never 
ask if you can bring your kids 

if they haven’t been invited. 
ARRIVE ON TIME Unless it’s a 
flexible open house, don’t be 
more than thirty minutes late 
for a cocktail party, or fifteen 
minutes tardy for a sit-down 
dinner. And it’s never all right to 
be even a little early. 

BRING A GIFT This is always a 
welcome touch. Good choices 
include: chocolates, nuts, a 
bottle of wine or liqueur, a tin of 
homemade cookies, a pretty 
plant. Avoid cut flowers, though, 
which send a harried hostess 








scrambling for a vase. 

MINGLE Don’t be tempted to stick 
with familiar faces. Strike up 
conversations with other guests; 
ask open-ended questions, 

such as: “What do you do?” or 
“How do you know the hosts?” 
DON'T OVERSTAY YOUR WELCOME 
Unless you’re drafted to help 
with cleanup, you shouldn't be 
the last to leave. 

SHOW YOUR APPRECIATION Always 
call to thank the hostess the next 
day. Classier yet, send her a 
brief note. —K.C.F. 


> ASK DOCTOR XMAS 


At the last two office 
Christmas parties, my boss 
overindulged and then made 
a pass at me. | managed 

to dodge him, but now 

I’m really dreading this 








: handled it. And don’t gossip about it with your colleagues.” 


<=: year’s party. How should 
: handle it if it happens again? 


: Try to prevent the situation from occurring in the first place, says Anne Soder- 
. man, Ph.D., associate professor of family and child ecology at Michigan State 
; University, in East Lansing. “Avoid being alone with [your boss]. But if he 
- does corner you, simply say, ‘This isn’t appropriate. We need to join the 
: others.’ Say it ina friendly but firm way, then get out of there without delay. 
: Don’t mince words, don’t give off signals that say ‘I’d like to, but . . .’ Don’t 
- tell him, ‘You're attractive, but . . .’ Never smile when you don’t think it’s 
: funny, because it gives away your power. 


The next day at work, she adds, it’s best to act as if nothing happened. 


: “There’s no need to focus on the incident further, because you've already 


(continued) 
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t iolida s & Jarlsberg_ 


Uf idee = s ; ; 2 | 






It’s time for friends and greens and 
entertaining. Non-stop snacking and hors 
d'oeuvres. So be sure to have plenty of mild 
imported Jarlsberg cheese on hand. Pick up 
an extra wedge this weekend. And have a 





jarlsberg- 


makes it special — 


happy holiday season! © Norseland Foods, Inc., Stamford, CT 06901 
M PERSONAL JOURNAL = HOW TO HAVE A COOL YULE 
continued : 


ASK DR. XMAS 


At every holiday family get- 
together, my sisters-in-law get 
into an argument and ruin the 
festivities. How can we stop 
them from fighting this year? 


that's not something you can control,” says 
Anne Soderman. “But if they’re doing it in 
your home, you can say something simple 
like, ‘Please stop. You two need to talk about 
this, but this isn’t the place.’ If they refuse to 
other options. Number one, if you give them 


that warning and they don’t stop, you can ask 


future family get-togethers where only one of 
them is inv rticular gathering— 
and let them know why you're doing it. Inany : 


event, don’t let them draw you into their 
arguing.” —LINDA PETERSON 
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: LHJ STAFFERS HAVE FOUND THAT THE FOLLOWING STRATEGIES HELP KEEP SCROOGE AT BAY 


: CHANGE YOUR MIND-SET e@ Stop 
: thinking of Christmas as the most perfect 
: day of the year. Plan for fun, not Utopia. 
: @ Drop traditions that have become 
: headaches rather than heart-warmers. 
: For instance, skip the Christmas cookies 
: this year if you simply don’t have the 
: time to spend on baking. (Chances are, 
: you'll receive tins of homemade good- 
“You can’t end their squabbling, because : 
: @ Don't try to do everything yourself. 
: Ask your husband to help with the 
- Christmas shopping and wrapping; let 
: the kids help decorate. If you're enter- 
: taining, ask guests to bring a dish. 
respect that request, you have a couple of : 

: SHOP SMART @ Get a purse-size red 


: notebook and keep all your lists record- 
w to leave. And two, plan : 


ies from friends or neighbors anyway.) 


ed in it-sizes, gift requests, special gro- 


: ceries to buy. That way, you're always 
: ready to take advantage of a few spare 
: moments or a sale. @ Whenever you 
- see something you love—a great chain 
: belt, a classy beret—buy several and 


stash them away to give to your siste 
in-law, a cousin, a friend. @ Next yee 
think ahead. When you're on sum 
vacation, stock up on items that 
make good gifts for Christmases futu 
Candles, pottery or sweatshirts 
mean that much more to the recipien 
they come from the Grand Canyon 
the rocky coast of Maine. 


| 
| 


TREAT YOURSELF TO SOME T' 
@ Indulge in a massage. Go to a p| 
or—even more fun—encourage y¢ 
spouse to do it. @ Take one day—pri 
erably during the week before Chr 
mas—and do absolutely nothing he 
day-related. Curl up and read a boi 
head for the movies, go to lunch with 
friend. @ Get out your Walkman, plug 
your favorite tape and take a bi 
walk—especially after a hearty holic 
meal. The exercise and fresh air ' 
invigorate you and help you burn 
some of those extra calories! 
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Eve Holdings Inc. 
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Made with gently steamed tobacco for a uniquely rich taste. 
It’s not just a cigarette. 


It’s afew minutes of your own. 


SURGEON GENERAL'S WARNING: Quitting Smoking 


Now Greatly Reduces Serious Risks to Your Health. Lights 120's: Regular: 12 mg. “tar” 1.0 mg. 
nicotine; Menthol: 11 mg. “tar;’ 1.0 mg. nicotine; Ultra Lights 120’s: 
5 mg. ‘tar,’ 0.5 mg. nicotine, av. per cigarette by FTC Method. 
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and over again. And that’s 


can become part of all your great news for the 





= holiday celebrations. That’s environment. 

because processes have In 1990, 225 million 
been developed pounds of PET plastic were 
\ that make — a wr recycled. But much 






polyethylene terephthalate more needs to be done. And 
(PET) plastic beverage bottles more people need to 
"and food containers know that PET plastic 


recyclable into new ones. ] can now be recycled 
+ ee LIN rate 


Until recently, PET plastic repeatedly. If you’d like to 
containers have only been recycled PETE help, give us a call at 1-800- 


uch things as carpet and fiberfill for T7NAPCOR. Together, we can ensure this 
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holiday season has many happy returns. 
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NATIONAL ASSOCIATION FOR PLASTIC CONTAINER RECOVERY “NATIONAL ASSOCIATION FOR PLASTIC CONTAINER RECOVERY 












If plastic isn’t recycled, it’s a waste... 
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y mother was a big 
Christmas person,” Barbara 
Bush says as we sit chat- 
ting in the bright, flower- 
filled family quarters of 
the executive mansion. “In | 
my house, on Christmas 
Eve, we hung our stock- 
ings by the chimney with 





care, and my daddy read 
a story to us. We went to bed and 
awoke to a wonderland.” Her parents 
worked all night to create such a spectacular effect. 
“But my mother said, ‘Don’t you ever do that—your 
father and | were irritable all Christmas Day!’ ” 

The First Lady looks especially elegant this after- 
noon, wearing a bright-red confetti-print dress 
and—for photography—more makeup than usual. 
Millie, First Dog and best-selling author, is curled 
up contentedly at Mrs. Bush’s feet. 

"This year, we'll probably spend the holiday as 
we spent the last two,” she says. “We've gone to 
Camp David with all the 
children. | went up earlier 
in the week last year and 
stuffed all the stockings and 
hid them, so it made life 
considerably easier. | make 
a rule now—the children 
can only bring one present 
for each child. And then 
they exchange among 
themselves. The first year it 


was a disasier. | mean, one 


LH) EXCLUSIVE! WHITE HOUSE CHRISTHAS TREE ORNAMENTS 


The ornaments that will decorate the White House Christmas Tree this 
year were made by over two hundred members of the Saintly Stitchers, a 
needlepoint club based at St. Martin’s Episcopal Church, in Houston, as 
well as members of the White House staff and friends. Mrs. Bush, an 
experienced needlepointer and a member of the club, shares the pattern 


for her rag doll ornaments on page 154. 


Mrs. Bush hopes you'll make copies of these treasures for your own 
tree and share this new White House tradition of decorating with 


needlepoint—and love. 








child brought enough for the whole of 
America. One brought one tiny some- 
thing...” 

How does Mrs. Bush handle her own 
Christmas shopping? "I don’t shop 
much. The last moment, in panic, | 
send Peggy out,” she says, laughing. 
(Her intrepid aide, Peggy Swift, is in 
charge of a variety of tasks for the First 
Lady.) In fact, Mrs. Bush usually gives 
her children and grandchildren tradi- 
tional presents. Each 
granddaughter, when she is 
around eight or nine, gets a gold 
cross and chain. “There are four 
more granddaughters coming up. 
The crosses are getting smaller¥ 
and smaller,” she adds with a, 
laugh. One year, she bought 
each of her : 
four grown sons 
and (continued) * 
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Photos, Eric Rasmussen 





daughter Dorothy a big old-fashioned 
: set—for their families. “1 thought | was 
Even though some of them have only 
hink every home needs an electric train.” 
Mrs. Bush also confesses unashamedly that she 
recycles Christmas presents. What? Like another 
First Lady we've heard about? “Of course. | mean, 
what am | going to do pas 
hundred jaw 
So | 
rewrap them.” But, she 


with four | 
scarves? just k s 
adds, she only gives 
the pass-alongs to ; 
friends who've admired Sesame 
the items. 

What does she want in her Christmas 
stocking this year? “George and | do 
not do presents,” she says firmly. “We 
have everything we want in life. If we 
don’t have something and one feels 
they need it, one gets it. | need a lot of 
clothes, so | go buy them. Maybe | 
could say George gave me this or that. 
He gave me every darn thing | have. 
But | don’t have to ask for it. Don’t feel sorry that 
we don’t exchange presents.” 

Still, when she was first married, didn’t she hope 
for a box under the tree with her name on the gift 
tag? “Oh, | might have had expectations—for a 


ON THE COVER 


at his school. 


singing “I 
thumped | 
hold her | look good from every angle. 
After the 
of the White 


She also took 
soldiers, clowns an 
suspect, is making fu: 
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year or two. Actually, George cheats. One time he 
did give me a gold necklace. | almost fainted. | 
can’t wear it much anymore. | mean, I’m supposed 
to wear pearls.” 

Leaving gift-giving aside a moment, she asks 
with a grin if I’ve seen Naked Gun Il 1/2 and tells 
me that | simply have to see it for the “hysterical” 
Barbara Bush look- 


IN 1989, MRS. BUSH RECEIVED 
alike who appears in 


THE NEEDLEPOINT CRECHE . 

the movie—and keeps 
(LEFT) FROM HOUSTON’S taking pratfalls. “She’s 
SAINTLY STITCHERS. the sight of the world. 


BELOW: DOES THIS ANGEL The darn trouble is she 


looks exactly like me. 
se catleeleds She has the pearls. 
She has the manner- 
isms. | recognized my- 
My children, 


dirty dogs, 


self. 

those 
called and said, ‘Mom, 
don’t go see Naked 
Gun II 1/2,’ and | said, 
‘We saw it, and | loved 
it and Dad loved it.’ 
And Doro said, ‘Oh good, because we died laugh- 


aH 


ing. 
Barbara Bush’s straightforwardness and good 
humor have made her the most popular Presi- 


dent’s wife in decades. (continued on page 150) 
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Mrs. Bush changed from a short-sleeved red print summer dress— 
“It won’t look right in a Christmas picture’”—to a long-sleeved red 
dress with a white collar—“a dress | hate’”—and then to her red 
suit for our cover photo. She was wonderful with Stephen Quinn, 
five, Dana Maas, four, Kaylan Billingsley, five, and Arion Wells, 
seven, who remembered meeting her once before at a literacy event 


We took the photograph in the Blue Room in front of the tree. 
While the kids squirmed, giggled and made faces during the shoot, 
Mrs. Bush and Millie were real pros. Mrs. Bush even got the kids 
m a little teapot” to calm them down. Millie occasionally 
iil in apparent appreciation when she was complimented on her uncanny ability to 


=ssion, Mrs. Bush asked to meet our cover kids’ parents and took pictures in front 
-hristmas tree with each mother and child. 

\e fo inspect and admire the needlepoint ornaments, pointing out her favorite toy 

1ermaids. Spying a white-haired angel with pearls, she declared, “Someone, | 
of the First Lady. How rude! I love it.” 










That's a promise with AirBake 
icookie sheets. Our unique technology makes 
ithe difference. 
| Two layers of aluminum make up an AirBake 
icookie sheet. Air between the layers insulates the co 
top one, soitstaysthesame temperature as the _ ages 

aircirculatingin «eee 


| the oven. 
| Cookies |i, = 


ma) NI 
NO MORE BURNT COOKIFS. 


Insulation 


bakeevenly. gienpcgi | 


Never burn! No buming! 


™ AirBake cookie sheets, 








I cake and jelly roll pans are 
| in stores BE yahere For 
a the nearest one, call 
a ,. . 1800527 T121 
og ay Fd AIRBAKE 


INSULATED BAKEWARE 
Pag <* ror : ' The newell — I} 
. >= ’ : . © 1990, Miro Company, Mi WOK 
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IN THESE UNCERTAIN TIMES, MORE AND MORE AMERICANS ARE 
RETURNING TO ORGANIZED WORSHIP TO ENRICH THEIR LIVES. WITNESS 
HOW FAMILIES ACROSS THE COUNTRY CELEBRATE THEIR BELIEFS IN THIS 
SEASON OF PRAYER AND RENEWAL 


SS ERE AEE RG 





HOUSTON SISTERS KIMBERLY AYN 


BAi 
CHRISTMAS PL 
BACK TO THE L 


GIVEN 


AND JANELLE WRIGHT- 


Y PERFORM AN ORIGINAL 


E NATIVITY FOR THEIR 


1y< 
uU 


T CHURCH’S ANNUAL 


IT’S A WAY TO GIVE 
THE TALENT HE’S 


AYS KIMBERLY. 


CHRISTMAS WILL ALWAYS MEAN FREEDOM TO 
THE LOVAS FAMILY, MEMBERS OF THE 
CRYSTAL CATHEDRAL, IN GARDEN GROVE, 
CALIFORNIA. LAST YEAR, GENE WAS 
RELEASED FROM FOUR MONTHS’ CAPTIVITY 
IN IRAQ IN TIME TO CELEBRATE THE HOLIDAY 
WITH HIS WIFE, HOLLY, AND SON, JEFFREY. 
“IT WAS A TIME TO THANK GOD FOR 


LISTENING TO MY PRAYERS,” SAYS GENE. 
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ABERNACLE CHOIR, RITA 





ENSEN SINGS FOR A VAST ~ 
UDIENCE EVERY YEAR. “I GUESS 


HAT SETS OUR CHOIR APART IS 





HAT WE. HAVE A SPECIAL 


ESSAGE OF HOPE AND LOVE TO 


IVE TO THE WORLD.” 


at HOLY CROs 





IMMACULATE 
WEN SM Otle To 
peat alee) ia a 


r 


WITH THEIR HERITAGE. — 





MARY ELLEN POGUE ISA 
TWELFTH-GENERATION 
DESCENDANT OF WILLIAM 
BRADFORD, THE SECOND 
GOVERNOR OF THE PLYMOUTH 
COLONY. SHE WORSHIPS IN 
THE BETHESDA UNITED 
METHODIST CHURCH, IN 
MARYLAND, BUT DEEPLY 
ADMIRES HER 
CONGREGATICNALIST 
FOREBEAR. “HE WALKED WITH 


GOD, AND THAT IS WHAT I 


WISH TO DO.” 













THE JORDAN FAMILY, OF MONTGOMERY, ALABAMA— 
FROM LEFT, SHARON, RICHELE, RICHARD, VIOLA, 
VERA AND LA FREEDA—JOIN THEIR PASTOR AT 
HOLIDAY TIME. THE MURAL BEHIND THEM HONORS 
THE ROLE OF THE DEXTER AVENUE KING 
MEMORIAL BAPTIST CHURCH IN THE CIVIL RIGHTS 
MOVEMENT, WHEN IT WAS THE PULPIT FOR MARTIN 
LUTHER KING, JR. “THERE’S A REAL FEELING 


HERE OF FOUNDATION AND ROOTS,” SAYS RICHARD. 








SUZANNE AND DAVID GURWITZ SHARE THE JOY 

OF CHANUKAH WITH CHILDREN SOLOMON, 

FOUR, AND HANA, ONE. THE MANHATTAN 

COUPLE BEGAN OBSERVING THE LAWS AND | 

CUSTOMS OF ORTHODOX JUDAISM TWO YEARS | 

AGO. “THE MORE WE EMBRACE THIS LIFE, THE | 
| 


MORE BEAUTIFUL IT IS,” SAYS SUZANNE. 
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Above: Macaulay 

—- Culkin, star of “Home 
Alone.” Right: The 
tree is well dressed in 
an assortment of 

P antique ornaments, 
plaid bows anda 
festive tartan skirt 
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“HOME ALONE.” 


SEE HOW THEY) 
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THE REAL-LIFE OWNERS OF THE FABULOUS HOUSE 
JECK T THE HOLIDAYS _ 
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Milt's been over a year since Home Alone hit theaters, yet fans still 
gather in front of the Abendshiens’ Winnetka, Illinois, house to peer in 
windows and snap photos. In fact, says Cynthia, “the traffic has been 
especially heavy since the video came out.” LHJ was lucky enough to be 
invited into the three-story Colonial—and inside, it’s beginning to look 
a lot like Christmas. Cynthia, John and their daughter, Lauren, eight, love 
to trim their home in tartan. A wreath of flowers and greenery graces the 
front door. The staircase, which Macaulay Culkin tobogganed down, is 
adorned with garland and small, beautifully wrapped packages. 





@ In the upstairs sitting room, 


tiny beribboned trees top the 
maniel, along with antique turn- 
of-the-century brass cowbells 
and a miniature Radio Flyer 
wagon. Under the tree in the liv- 
ing room, presents wait for what 
the family hopes will be a quiet 
celebration; last year, hundreds 
of onlookers partook of their 
gathering. “Everyone said it was 
a Christmas they'll never for- 
get,” says Cynthia. Any heaven- 
ly peace they find this year may 
be short-lived: Plans are already 
in the works for a sequel. 


All photos: Jon Jensen. Page 102: wrappings and 
bows, Hallmark; tartan ribbon, Offray & Son, Inc., 
Chester, NJ; candy canes, Bob’s Candies. Pages 
104-105: floral and greens garland, Holland Flower 
Mart & Antiques; tartan throw and pillow, Ralph 
Lauren Home Collections; poinsettias, Paul Ecke 
Poinsettia Ranch; d op, green garland, Silvestri 
Wreath, Holland Flower Mart & Antiques. Hair and 
makeup: Cynthia, Brian David Gilbert of London Look 
Salon, Highland Park, NJ; Lauren, Dianne of London 
Look Salon. Sitting room: pillow with fringe, Ralph 
Lauren Home Collection; wreath, small trees, Silvestri; 
fabric ribbon, Offray & Son, Inc., Chester, NJ 

























Cynthia sets an elegant table with a 
centerpiece of red and pink roses; nap- 
kins, plates and mats follow the tartan 
theme. In the kitchen, Lauren works on 
her annual project, a Christmas village. 
After drawing the plans, Lauren and her 
mom set up the houses, people and other 
props that they shopped for together. 
The village, which started as a few hous- 
es four years ago, now boasts thirty-five. 
Tartan/floral salad plate, Clarendon tartan dinner plate, plaid linen 
napkins, tartan napkin rings and crystal champagne holder, from 
Ralph Lauren Home Collections. Silver candlesticks, bowl, com- 
ports, water pitcher, salt-and-pepper shakers, ladle, from The 
Consortium, Winnetka, IL. Christmas scene: poinsettias, Paul Ecke 


Poinsettia Ranch. Ribbon border, Offray & Son, !nc., Chester, NJ. 
Lauren's hair, Dianne of London Look Salon, Highland Park, IL. 
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FOR GOING-OUT GLAMOUR, ALL YOU NEED 


IS ONE SHOT OF SPARKLE. WE FOUND 
CLASSIC LOOKS THAT ADD DAZZLE TO 


WARDROBE BASICS AND ARE CAN’T-BE 
BEAT BARGAINS. BRING ON THE 


Ss 9 Se alee A, Og 
PIECES, —EaA- 
CEPTIONAL 


PRICES... LEFT* 


CLASSY PEARLS 


HEIGHTEN THE 
LUXURY OF THIS 
TAILORED IVORY 
BLOUSE BY ExXx- 
PRESS. AT 5GO, 
IT?S A REAL 
STEAL. RIGHT: 
SHIMMERY SE- 
QUINS GIVE ADD- 
ED DASH TO 
“CASUAL CorR- 
NER’S CABLED 


CARDIGAN, 979. 


All photos, Richard Dillon. Left: Jack- 
et, Evan Picone; trousers, J. Crew; 
belt, Yves Saint Laurent; shoes, Gucci; 
- earrings, Antigona; model, Lori De- 
nues of Name. Right: Pants and shirt. 
. DKNY; shoes, Liz Claiborne; earrings, 
Mercedes Robirosa. All makeup, So- 
phie Levy for Bruno Pittini. All hair, 
Pascal Crucq for Jacques Dessange. 








LACK MAGIC 
GETS EVEN 
SEXIER WITH 

SEQUINS. LEFT: 

SIZZLING PAJAMA 

PANTS BY KOHLI 

ADD ALL-OUT 

RICHNESS TO A 

TAILORED JACK- 

ET FOR AN AF- 

FORDABLE 
. RIGHT: CA- 

SUAL CORNER’S 

GLITZY BOAT- 

NECK TOP IS A 

LAVISH LOOK, 

SIMPLY IRRE- 

SISTIBLE PAIRED 

WITH RED—AND 

IRRESISTIBLY 


PRICED AT 


Left: Blazer, Benetton; shoes, Sam & 
Libby; belt and earrings, Yves Saint 
Laurent; model, Caroline Ellen of 
Click. Right: Trousers, Anne Klein II; 
shoes, Gucci; purse, Yves Saint Lau- 
rent; earrings, Rokoff. 
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HEN YOU’RE 

READY TO 

PAR T 4 
NOTHING’S AS 
GOOD AS GOLD. 
LEFT: SHORT 
PLEATS ALWAYS 
OFFER POLISH; 
IN GOLD LAME, 
THEY’RE THE LAP 
OF LUXURY. BY 
REGINA PORTER, 

. RIGHT: SLIP 
ON CASUAL COR- 
NER’S METALLIC- 
“KNIT TANK. IT’S 
SPARE BUT SPEC- 
TACULAR, ESPE- 


CIALLY FOR S29. 


_ Left: Top, Baryshnikov; belt, Express; 
earrings, Mark Spirito. Right: Skirt, 
_ Ann Taylor; bracelets and ear- 
rings,. Savvy, manufactured by 
Swarovski Jewelry U.S., Ltd.; neck- 
lace, Ann Taylor; ring, Mark Spirito; 
handbag, Mercedes Robirosa. 
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nates 


ou'd il 
going shor. 
would surely 
make her @ 
brown eyes} 
blue, but 
Crystal was game for 
anything (as long ag-it 
was a wig!). Hair pio 
Bruno Pittini chose 
sexy face-framing ¥ 


cuts, and Crystal 
magically took on the 
identity of other 
famous singers. Here, 
she’s a ringer for 
Barbra Streisand! 
Photos, Francesco 
Scavullo. Styled by 
Sean M. Byrnes. 
Makeup, Bobbi Brown 
for Frederic Fekkai at 
Bergdorf Goodman; 
Jacket and tie, Norma 
Kamali. Left: Dress, 
Jeanette; shoes; Yves 
Saint Laurent. 
Makeup by Avon. 
Details, page. 126. 
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's Pork Producers Wish You The Best This Holiday Season. 


White Christmas 


This year, give your traditional holiday dinner a new twist with The Other White Meat® 
Today’s pork goes with all the trimmings, from sweet potatoes to cranberries. And it’s easier 
than ever to prepare. Simply cook to medium (160°) until slightly pink, for perfect tenderness. 
Today’s leaner pork has fewer calories, less fat, and less cholesterol than ever. For example, 
a boneless pork loin roast is 45% leaner than just 10 years ago* So you can go back for seconds 
and feel good about it. Or have an extra sliver of that homemade pie. 
This holiday, treat your family to The Other White Meat. They might enjoy the change so much, 
you'll want to start a whole new tradition. For free recipes send a self-addressed, legal-sized, 
Stamped envelope to: RECIPES, Box 10383-WC, Des Moines, IA 504306, 


Cranberry-Glazed 
Pork Roast 


4 lb. boneless pork loin roast 

2 t. cornstarch 

1/4 t. cinnamon 

1/8 t. salt 

1/2 t. grated orange peel 

2 T. orange juice 

2 T. dry sherry 

1 can (16 0z.) whole berry 
cranberry sauce 

In small saucepan stir together all 

ingredients except pork. Cook, 

stirring over med. heat until 

thickened; set aside. Place roast in 

shallow baking dish. Roast at 325°F 

for 45 min. Spoon 1/2 C. glaze over 

roast and continue roasting for 30-45 

min. more, until internal temperature 

is 155-160°F Let stand 10 min. before 

slicing and serve with remaining 

sauce. Serves 16. 

Nutrient info. per 3-ounce serving: 

Calories: 210, Protein: 26 gm, 

Cholesterol: 66 mg, Sodium: 84 mg, 

Fat: 6 gm. 

| 





The Other 
White Meat? 


America’s Pork Producers. 


*Source: “A Nationwide Survey of the Compo- 
sition and Marketing of Pork Products at Retail,” 
D. R. Buege, et al. Madison, WI: University of 
Wisconsin—Madison, 1990. © 1991 National Pork 
Producers Council in cooperation with the 
National Pork Board 
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TWO TOP TV CHEFS SHARE THEIR WARM CHILDHOOD 
MEMORIES AND RECIPES FROM HOLIDAYS PAST ie SRM 
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HOWE SHEET HOWE 
CELEBRATE THE CHARM AND MAGIC OF CHRISTMAS BY 
CREATING OUR DELIGHTFUL GINGERBREAD HOUSES. 
ia OLD-TIME FUN FOR THE WHOLE FAMILY 
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HOPAE SWEET HOME 
continued 

Make both houses using the same easy- 
patierns—the difference is in the 
decorating. Before you begin, read entire 
recipe. 


fO-mMaiKe 


GENERAL EQUIPMENT 

8¥x11-inch sheet of paper 

Pencil, scissors, ruler, tweezers 

Sharp knife or single-edge razor 
Heavy-duty foil, plastic wrap 

4 large (17x14-inch) cookie sheets 
Heavy cardboard (optional) 

Containers with tight-fitting lids 

3 pastry bags with coupling units and tips 
Small metal spatula 

Small artist’s brush 

Foamcore board for base (15x10 inches) 
Foil-covered cans and boxes for bracing 


TIPS 

@ Roll dough while warm. If it cools and is 
difficult to roll, microwave 10 seconds on High, 
or warm for 5 minutes in a conventional oven 
preheated to 150°F. 

® Roll dough directly on cookie sheet. Place 
sheet on damp towel to prevent it from sliding. 
e If dough bubbles during baking, smooth top 
gently with metal spatula. If pieces bake un- 
evenly, trim while hot, using pattern as a 


guide. 

@ Make Royal Icing one recipe at a time. If 
icing separates, whisk until blended, adding 
confectioners’ sugar to thicken if necessary. 

@ Use unthinned white icing to glue all pieces 
and pipe decorations. To thin icing for paint- 
ing, add water 1 teaspoon at a time. 

© Use tweezers to apply dragées. 

@ Scrape off excess icing on outside edges of 
house seams. Pipe additional icing along base 
and inside house seams to strengthen. 


ROYAL ICING 


3 large egg whites 
Ym teaspoon cream of tartar 
1 box (16 oz.) confectioners’ sugar 





Beat all ingredients in large mixer bowl at 
medium speed until smooth and thick, 7 min- 
utes. Store in tightly covered container. (Store 
at room temperature up to 5 days.) Makes 2% 
cups. 


GINGERBREAD DOUGH 


1% cups dark corn syrup 
1 cup firmly packed brown sugar 
¥, cup margarine 
8 cups all-purpose flour 
2 teaspoons each cinnamon and ginger 
Y2 teaspoon each salt and nutmeg 
Ye teaspoon ground cloves 


Heat corn syrup, sugar and margarine, stir- 
ring occasionally, in medium saucepan over 
medium heat until margarine is melted. Com- 
bine dry ingredients in large bowl. Add syrup 
mixture; stir until blended. Knead dough until 


smo 


HOUSE PATTERNS 


Fold 1 sheet of 8%x1l-inch paper in half 
crosswise. Cut along foid. Copy pattern mark- 
ings onto the paper. Cut on solid lines. 
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“ENCHANTED FOREST HOUSE 


pictured on page 123 
Prep time: 4'/ hours plus drying 
Baking time: 50 to 60 minutes plus cooling 


1 recipe Gingerbread Dough 
2 recipes Royal Icing 
Cookie and canapé cutters: 1¥%-inch 
round, %-inch crescent-moon canapé, 
2-inch wreath-shaped (or 1- and 2-inch 
scalloped biscuit cutters), 1Y%-inch 
scalloped round, 3'- to 4-inch tree- 
shaped, 14-inch heart-shaped, star 
canapé (1% inches tip to tip) 
Red-Red and Leaf-Green paste food colors 
#2 and #9 plain, #20 star tips 
8 candy canes (2%-inch) 
1 package (4.5 oz.) strawberry Fruit by the 
Foot (fruit leather) 
Silver, gold and multicolored dragées 
4 green and 4 red jujube candies ~ 
2 Lifesaver holes 
2 teaspoons green decorating sugar 


Line 4 cookie sheets with foil. Divide dough 
into quarters. Place one quarter on cookie 
sheet and roll %/16-inch thick. Sprinkle all 
pattern pieces with flour and place on rolled 
dough. With sharp knife, cut 2 end pieces. Add 
scraps to second dough quarter; place on cook- 
ie sheet and roll 3/16-inch thick. Fold pattern 
along dotted line and cut 2 side pieces. Add: 
scraps to third dough quarter; roll as above. 
Unfold pattern; cut 2 roof pieces. With 12- 
inch round cutter, cut 5 semicircles about 
inch apart along one long edge of both roof 
pieces. Add scraps to remaining dough. 

Cut 2 chimney sides. Fold chimney pattern 
along dotted line and cut one 2x%-inch chim- 
ney piece, Unfold pattern and cut 1%x%-inch 
chimney piece. Add scraps to remaining dough 
quarter for decorations. 

On end piece, % inch down from point, cut 
design as shown with crescent cutter. Remove 
cutouts. Reserve one for chimney. Add scraps 
to remaining dough. 


chimney front | { 


4 + 2 inches—> 
4 % inch 


GINGERBREAD HOUSE AND COOKIE PATTERNS 











% inch 
cut 1 chimney back 


chimney sides 


cut 2 for ends 


5% Inches 






Angel 
5 inches 


With 12-inch round cutter, cut 1 windo 
each end piece 1% inches from left side. C 
windows on each side piece 1% inches fr 
bottom. Remove cutouts and roll each to 2-i 
diameter for window panes. 

Refrigerate on cookie sheets 30 minutes. 

Roll remaining dough %-inch thick. Wit 
inch wreath cutter, cut 8 circles; cut two in 
for doorway and front step. (The other six 
be window frames.) With 1%-inch scallop 
round cutter, cut 5 circles for doorstep 2 
shrubs. Trim an %-inch sliver from one side 
A circles for base of shrub; cut remaining cir 
in half for top steps. With 1%-inch rou) 
cutter, cut 23 circles, then cut each in half | 
roof tiles. Cut 2 trees, 2 hearts and 10 sta 
Roll and bake any scraps for additional coc 
ies. Refrigerate 30 minutes. 

Preheat oven to 375°F. Bake all pieces 1 
12 minutes. Trim if necessary. Cool on cool 
sheets 2 hours. 


To decorate: Place 1 cup Royal Icing in boy 
thin with 1 tablespoon water for painting.| 
another bowl combine % cup icing, 1% té 
spoons water and ¥% teaspoon Leaf-Gre 
paste color. In third bowl combine ' cup ici 
1% teaspoons water and 1% teaspoon Red-R 
paste color. Cover bowls tightly. 

Paint 6 wreaths, 2 trees and 4 shrubs w 
green icing. Arrange 8 gold dragées aro 
each wreath and assorted colored dragées | 
trees, and sprinkle green sugar on shru 
Frost the 46 roof tiles and 2 hearts with r 
icing. Arrange 3 dragées on each heart. Fro 
wreath halves, 1 crescent moon and the six} 
inch window circles with thinned white ici ) 
Arrange dragées on wreath halves, moon a 
stars. Let dry. 

Fill a pastry bag fitted with #2 tip with 
cup unthinned white icing. On back of end a 
side pieces, glue 6 white window circles, fro 
ed sides facing out, for window panes. Let di 

For stained-glass windows, cut 6 strips 
fruit leather to fit moon windows. Glue o 


back. Let dry. (continue 








cut 2 unfolded (82x51 inches for roof pieces) 
fold on dotted line and cut 2 (8x5! inches for side pleces) 


Santa 
5 inches 
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EASY CREAM CHEESE 
CLOUDS (Makes 10) 
1 80z. pkg. cream cheese, softened 1 c.heavy cream 
2 c. powdered sugar 1 cancherry pie filling 
% tsp. vanilla extract chopped nuts (optional) 


Mix cream cheese, sugar and vanilla at medium speed on electric mixer. 
Gradually add heavy cream; mix well. Whip until thickened. © Using the 
back ofa spoon, shape into ten 314" shells. Place on waxed paper-lined 
cookie sheet. © Freeze two hours or overnight. 


America’s Dairy Farmers When ready to serve, fill with cherry pie filling. > Sprinkle chopped nuts 
National Dairy Board on top if desired. 


© National Dairy Board 1989 


Rape uiilee 
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continued 

Cut remaining leather into twelve 13%4x%- 
inch strips. When house pieces are dry, turn 
over and glue strips to windows, as shown. 
Glue a decorated wreath over each window, 
covering ends of leather. Let dry. 

Glue 5 frosted stars above wreaths on each 
side piece; place them % inch apart, about 4 
inches from bottom, outer stars 2 inch from 
outer edges. Glue tree to each side. Place 2 
candy canes on each side. Glue 2 green jujubes 
on both sides of trees. 

With thinned white icing, paint a 2Y%4x1%- 
inch door on end pieces, ¥2 inch from bottom 
and % inch from right edge. Let dry. Glue a-red 
heart on end pieces, as shown. Glue white 
wreath half above each door and jujube under 
the arch. Glue 2 shrubs beneath window and 1 
red jujube between tops. Glue Lifesaver hole to 
door for knob. Pipe curlicues with the #2 tip, 
as shown. 

Assemble and glue the 4 sides of the chim- 
ney; brace and let dry. Glue moon to one 
chimney side. Let dry. Carefully glue dry 
chimney to one roof piece 2 inches from one 
end and with short side of chimney at top edge. 
When dry, pipe zigzag trim along seams. Glue 
red roof tiles to roof in rows, as shown. Pipe 
zigzag trim on each tile. 


To assemble: When all pieces are dry, draw a 
8¥%2x5¥2-inch rectangle on the foamcore base. 
Fit pastry bag with #9 tip and fill with un- 
thinned white icing. Glue end piece onto base. 
Pipe along end edges. Pipe along bottom of side 
pieces; attach sides to end piece. Brace with 
cans. Pipe unattached edge and bottom of 
remaining end piece; attach to sides. Brace 
with cans. Be sure the sides fit exactly be- 
tween the ends at a 90° angle, or the roof will 
fit poorly. Brace with cans. Let dry. 

When completely dry, glue on roof pieces. 
Brace. Let dry 4 hours or overnight. 


Finishing touches: For doorsteps, place unfrost- 
ed scalloped semicircles on top of wreath 
halves so straight edges match. Glue to base 
and house below the doors. Let dry 15 minutes. 
Glue candy canes to each side of doors. Brace 
until firmly set. Frost cardboard base with 
thinned icing. 

When completely dry, fill pastry bag fitted 
with #20 star tip with 2 cup icing; pipe trim 
on roof and chimney top and along edges and 
seams, as shown. Let dry 4 hours. 


SWEET DREAM HOUSE 


pictured on page 121 
Prep time: 3 hours plus drying 
Baking time: 40 to 48 minutes plus cooling 





_ 


recipe Gingerbread Dough 
2 recipes Royal Icing 

#3 and #9 plain tips 
34 red licorice, trimmed to 5% inches 
19 green Tic Tacs 
24 white Chiclets 
12 red Lifesavers 
30 red Tic Tacs 
12 sticks red gum, trimmed to 1% inches 
26 Salerno mini butter cookies 
Silver, gold, green and red dragées 
large green gumdrop leaves 
small green gumdrop leaves 
red and 12 green gumdrops, halved 
green jujube candies 

4 Peak Freans rectangular tea cookies 
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(2%x1%-inch), for door and step 
6 green Lifesaver holes 
4 peppermint candy sticks (6% inches) 


Divide dough into thirds. Roll, cut and bake as 
for Enchanted Forest House. Do not cut out 
cookies, windows or roof scallops. 

Thin % cup Royal Icing in bowl with 1 
tablespoon water. Fill pastry bag fitted with 
#8 plain tip with 2 cup unthinned icing. 

Assemble and glue 4 sides of chimney; brace 
and let dry. Paint one side of chimney at a time 
with thinned icing. Place 4 green Tic Tacs as 
shown. Let dry. Repeat on shorter side with 3 
Tic Tacs. Let dry. Decorate chimney front and 
back with Tic Tacs as shown. 

Attach dry chimney to roof 2 inches from 
one end and with short side of chimney at top 
edge. Frost one roof piece. Trim 2 licorice 
pieces to fit below chimney; press in, then 
press in remaining licorice. Let dry. With 
spatula, frost remaining roof piece with Ys cup 
unthinned icing. Press 17 red licorice pieces 
into icing for tiles. 

Sides of house: For windows, arrange Chiclets 
and red Tic Tacs, as shown (window bottom 
should be about 11 inches from bottom, outer 
sides about 1% inches from edges). Glue 1 red 
Lifesaver about ' inch from both sides of each 
window and silver dragée into hole. When 
windows are dry, gently place gum sticks 


along window edges for shutters, braced at a 


45° angle, as shown. 

Glue 7 butter cookies across side piece, 4 

inches from bottom, as shown. Frost center 
hole of each cookie and glue red and green 
dragées in centers. Glue 6 silver dragées be- 
tween cookies. Glue 5 green jujubes about 1 
inch apart beneath windows. 
Ends of house: On each piece, make a window 
1% inches from bottom and 1% inches from 
left edge as directed above. Glue 5 butter 
cookies across, 4/2 inches from bottom. Deco- 
rate with icing and dragées as for sides. Pipe 
dots of icing in zigzag; attach silver dragées. 

Glue 6 red and 6 green gumdrop halves in a 
circle above cookie row. Glue 1 butter cookie to 
center and 1 green dragée to cookie as shown. 

For shrubs, glue 1 large and 2 small gum- 
drop leaves. Decorate with #8 tip. 

For each door, paint center of 1 tea cookie 
with thinned white icing. For steps, cut anoth- 
er tea cookie in half crosswise; cut one half in 
half again. Glue one end of 1 cookie quarter to 
top of 1 cookie half. Let all decorations dry. 

Assemble as for Enchanted Forest House. 
On end pieces, glue steps to base, % inch from 
right corner. Glue door above. Glue pepper- 
mint sticks to house seams. Glue on roof 
pieces; brace with cans. Let dry. 

With #9 tip, pipe decoratively along roof 
edges and chimney top as shown. Frost base 
with additional thinned icing. Let dry. 


ANGELS OR SANTA STARS 


pictured on page 122 

Prep time: 4 to 5 hours plus 
chilling and drying 

Baking time: 15 minutes 


Old-Fashioned Sugar Cookie dough (recipe 
on page 130) 
Royal Icing (recipe on page 124) 


For angels: Red, yellow, pink and blue paste 
food colors, 70 large gold dragées, tiny gold 
dragées, 30 green dragées, 80 tiny silver 


dragées, edible white glitter 


For santas: Red, pink and green paste food 
colors, 2 tablespoons poppy seeds, 14 
cinnamon red-hot candies, 14 large silver 
dragées, 112 tiny gold dragées 


Equipment: Pastry bag and #1 plain ti 
small, sharp knife, tweezers, small arts 
brush, toothpicks. 


Make dough and refrigerate as directel 


Meanwhile, enlarge and cut out pattern. 
Preheat oven to 350°F. Grease 2 cook 
sheets. Roll dough 3/16-inch thick. With kni 
cut out angels or santas and transfer to p 
pared cookie sheets. Repeat rolling and c 
ting scraps. Bake 15 minutes, until edges ai 
golden. Transfer to wire racks. 
For angels: Place 1 cup icing in bow]; thin wit 
2 to 3 teaspoons water. Paint halo. Place 7 go 
dragées on halo with tweezers, then sprink 
with glitter. Let dry 15 minutes. Paint botto 
edge of wings and bottom of skirt; sprink 
with tiny gold dragées. Let dry 15 minutes. 
Dip a toothpick into yellow paste color; a 
to 2 tablespoons Royal Icing in bowl; pai 
hair. Let dry 15 minutes. 
Repeat with blue paste color in 2 teaspoon) 
icing, red paste color in 1 tablespoon icing @ 
pink paste color in 2 tablespoons icing. 
with a few drops of water if necessary. 
Paint face and neck area with white icin 
as shown. With toothpicks, immediately pai 
eyes, mouth, cheeks and nose, and brows. 
dry 15 minutes. Paint remaining areas whit 
Arrange 8 tiny dragées for necklace 2 
3 green dragées for buttons. | 
Fill pastry bag fitted with #1 plain tip wi | 
! 





white icing and pipe scalloped trim aro 
edge. Let dry. Makes 10. 

For santas: Place 1% cups icing in bow]; ti 
with about 112 teaspoons red color. Thin with 
to 4 teaspoons water. 

Paint hat and suit area with red icing, 
shown. Place poppy seeds in a cup and dip fe 
area into seeds for boots. Lay cookie flat a 
attach candies for hat pom-pom. With toot 
pick dipped in white icing, paint stripes for t 
belt. With tweezers and additional red icing} 
necessary, apply 1 large silver dragée and) 
tiny gold dragées for belt buckle. Let dry. 

Dip toothpick in pink paste color; add to} 
tablespoons icing in small bowl. Repeat wit 
green paste color and 2 teaspoons icing. 
icings with a few drops of water. 

With white icing, paint cuffs and bea 
Paint the mouth, nose, eyes and brows wii 
icings. Let dry. Makes 14. 





| 
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Journal Shopping Center 


Let Your Hair Down 

Page 117 All makeup by Avon: Avon Advanced Foun- 
dation Perfecting Creme in Warmest Beige; Avon Ad-|§ 
vanced Foundation Translucent Face Powder in Light|® 
Beige; Color Release Long-Wearing Blush in Gener- 
ous: Ginger; Silk Finish Eyeshadow in True Taupe 
and Deep Sable; Glimmersticks Eye Lining Pencil in 
Cosmic Brown; Avon Lots O’Lash Mascara in Black; 
Color Release Long-Wearing Lipstick in Never End- 
ing Mocha. Page 118 All makeup by Revlon: Spring- 
water Makeup in Buff; Springwater Powder in Light; 
Naturally Glamorous Blush in A Rose is a Rouge; 
Custom Eyes Shadow in Plumwood; Custom Eyes 
Shadow in Pink Shell; Waterproof Eye Shaper in 
Mink; Long & Lustrous Mascara in Black Cat Black; 
Outrageous Lipcolor in Rose Rave; Waterproof Lip 
Shaper in Pinktones. Page 119 All makeup by May- 
belline: Finish Matte Water-based Liquid Make-up in 
Natural Beige; Satin Complexion Pressed Powder in 
Natural Beige; Brush/Blush in Raspberry Whisper; 
Blooming Colors Eye Shadow in Creme de Cocoa and 
Champagne Brunch; Expert Eyes Liner Pencil in Ebo- 
ny Black; No Problem Mascara in Very Black; Preci- 
sion Lip Liner in Mauve; Revitalizing Color Lipstick 
in Torrid Berry; Ultra Brow in Dark Brown. 
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© 1991 Kraft General Foods, Inc. © 1991 Keebler Company 
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iSTMAS COOKIES 


OC Easy 


We've given nutritional information per 
cookie. Evaluate in relation to the daily 
goals below. 

Calories: 2,000 (F), 2,500 (M) 

Total fat: 60 gm or less (F); 70 gm or less (M) 
Saturated fat: 20 gm or less (F); 23 gm or less (M) 
Cholesterol: 300 mg or less 

Sodium: 2,400 mg or less 

Carbohydrates: 250 gm or more 

Protein: 55 gm to 90 gm 


1890s 


ee 
It wasn’t always sugar and spice: In the 
Gay Nineties, cookies were often sweet- 
ened with molasses and flavored with 
ginger. With the introduction of machine- 
made cookie cutters, cookies took on fes- 
tive decorative shapes. 


GINGER SPICE COOKIES 


pictured on pages 128 and 129 


Prep time: 45 minutes plus chilling @ 
Baking time: 10 to 12 minutes per batch 


Y2 cup butter 
Y2 cup unsulfured molasses 
Y2 cup milk 
32 cups all-purpose flour 
teaspoon baking powder 
teaspoon ginger 
teaspoon salt 
Ya teaspoon baking soda 
Y2 teaspoon cloves 
Y2 teaspoon cinnamon 
large egg 
cup sugar 
Decorative Icing (page 139) 
Dragées, for decoration 


Melt butter and molasses in saucepan 
over medium heat. Stir in milk. Pour into 
mixer bowl; cool. Combine flour, baking 
powder, ginger, salt, baking soda, cloves 
and cinnamon in bowl. Beat egg and 
sugar into cooled molasses mixture. At 
low speed, gradually stir in dry ingredi- 
ents to form smooth dough. Wrap and 
refrigerate 2 hours or overnight. 

Preheat oven to 375°F. Lightly grease 
2 cookie sheets. On lightly floured sur- 
face with floured rolling pin, roll dough 
Ya-inch thick. Cut with 2-inch decorative 
cookie cutters. Bake 10 to 12 minutes, until 
lightly browned. Cool on wire racks. Dec- 
orate as desired. Makes 4 dozen. 
Per cookie: 80 calories, 2 gm total fat, 1 gm saturat- 
ed fat, 10 mg cholesterol, 62 mg sodium, 13 gm 
carbohydrates, 1 gm protein. 


1900s 


By the turn of the century, refined sugar 
was widely available and economical. 
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= @ Chalienging W Low-fat 
= Moderate @) Microwave VLew-calorie 


Bakers used it freely to fashion their more 
delicate cookies. 


OLD-FASHIONED SUGAR 
COOKIES 


pictured on pages 128 and 129 


Prep time: I hour plus chilling © 
Baking time: 8 to 9 minutes per batch 





2% cups all-purpose flour 
Ys teaspoon salt 
1 cup butter, softened (no 
substitutions) 
1 cup sugar 
1 large egg 
1¥2 teaspoons grated lemon peel 
Y2 teaspoon vanilla extract 
Decorative Icing (page 139) 


Combine flour and salt in bowl. Beat but- 
ter and sugar in mixer bowl until light and 
fluffy. Beat in egg, lemon peel and vanil- 
la. Gradually beat in dry ingredients. 
Wrap and refrigerate overnight. 

Preheat oven to 350°F. Grease 4 
cookie sheets. Divide dough into quarters. 
Between 2 sheets of wax paper, roll one 
quarter Ye-inch thick, keeping remaining 
dough refrigerated. Cut with floured 4- 
inch round cutter. Bake 8 to 9 minutes, 
until edges are golden. Cool on wire 
racks. Repeat with remaining dough. Dec- 
orate as desired. Makes 3Y2 dozen. 

Per cookie: 85 calories, 5 gm total fat, 3 gm saturat- 
ed fat, 17 mg cholesterol, 59 mg sodium, 10 gm 
carbohydrates, 1 gm protein. 


1910s 


During World War |, the Journal suggest- 
ed giving food baskets containing cookies 
and cakes as inexpensive gifts for friends. 


NUT COOKIES 


pictured on pages 128 and 129 


Prep time: 45 minutes plus chilling os 
Baking time: 10 to 12 minutes per batch 


2 cups all-purpose flour 
1 teaspoon baking powder 
Y2 cup butter 
Y4 cup sugar 
3 tablespoons light corn syrup 


1. Nut Cookies 
2. Ginger Spice Cookies 
3. Swedish Spritz 
Cookies 
4. Bourbon Balls 
5. Brazil-Nut Wreaths 
6. Chocolate-Mint 
Wafers 
7. Old-Fashioned 
Sour-Cream Cookies 
8. Stained-Glass 
Cookies 
9. Batons @ I'Orange 
10. Low-Fat Cranberry 
Squares 
11. Almond-Fruit 
Diamonds 
12. Old-Fashioned Sugar 
Cookies 





Ce 
mds ve 


Ys cup milk 
1 teaspoon vanilla extract 
2 tablespoons chopped walnuts 
Decorative Icing (page 139) 
Colored sugar, for decoration 


Combine flour and baking powder 
bowl. Beat butter, sugar and corn syrup 
large mixer bowl until light and fluf 
Add milk and vanilla. Gradually beat 
dry ingredients. Stir in walnuts. Wrap al 
refrigerate 4 hours or overnight. 
Preheat oven to 350°F. Grease 

cookie sheets. Divide dough in half. 
lightly floured surface, roll one dough hig 
Ye-inch thick. Cut with 3-inch star-shapif 
cookie cutter. Bake 10 to 12 minutes, ung 
edges are golden. Cool on wire rai§ 
Repeat with remaining dough. Decora 
as desired. Makes 4 dozen. 
Per cookie: 45 calories, 2 gm total fat, 1 gm satur: 
ed fat, 5 mg cholesterol, 31 mg sodium, 6 gm cart 
hydrates, 1 gm protein. 


1920s 


The new immigrants introduced a greg 
variety of special-occasion cookies. Go: 
en bar cookies, known as brownies, b 
came the chocolate treats we love tode 


SWEDISH SPRITZ 


pictured on pages 128 and 129 


Prep time: 30 minutes 
Baking time: 8 to 10 minutes per batch 





2 cups all-purpose flour 
Y2 teaspoon baking powder 
Ys teaspoon salt 
1 cup butter, softened (no substitutions 
¥Ys4 cup granulated sugar 
1 large egg 
Y2 teaspoon almond extract or 
] teaspoon vanilla extract 
Colored sugar, for decoration 
Decorative Icing (page 139) 
Dragées, for decoration 


Combine flour, baking powder and salt/— 
small bowl. Beat butter and sugar in large 
mixer bowl at medium speed until lig 
and fluffy. Beat in egg and extract. At la | 
speed, gradually beat in dry ingredient 
Preheat (continued on page 13 
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Christmas Eve in the America of long ago. The last rosy 

ts of sunset shine through the falling snow. The stage 
set for a perfect celebration. This is “Sleighride Home,’ 
7 beloved landscape artist Thomas Kinkade and re- 
eated in a fine-porcelain collector's plate. “Sleighride 
ome” is available now — and it looks like a smart buy. 
ere’s why Bradford recommends it: 


leighride Home” is an important first issue, the first plate 
the Home for the Holidays collection from Knowles China, 
affiliate of the Bradford Exchange. 


It's an impressive work of art, created from an original 

ork by artist Thomas Kinkade. Attesting to its impor- 

ce, each plate will be hand-numbered and accompa- 
sed by a Certificate of Authenticity. 


t has the potential to appreciate in value. The edition 
“Sleighride Home” is limited to a maximum of 150 fir- 
g days. Once the edition closes, collectors’ demand could 

eed the supply of plates and force asking prices up. 


e Bradford Exchange—picking winners since 1973. 
orldwide, limited-edition plates are the only collectibles 
ded on an organized exchange. And with offices 

e United States and nine foreign countries, Brad- 


bleighride Home” 


je Bradford Exchange 
5 Milwaukee Avenue, Chicago, IL 60648 


ase enter my order for “Sleighride Home.” I understand I need SEND NO MONEY 
DW. I will be billed $29.90* when my plate is shipped. Limit: one plate per customer. 


ature 
Mrs. Ms. 
ticle One) Name (Please Print) 


ress 


State 


a total of $3.49 postage and handling, and sales tax where applicable. Pending credit approval. 


plate price in Canada is $39.90. 


You can almost hear the sleighbells ringing. . 
a Bradford Exchange recommendation 
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Christmas Delivery} | 
Guaranteed 
On Orders Received By 
December 10, 1991 


ford is at the very heart of this exciting international market. 
That means Bradford analysts can often spot trends in the 
making. 

If, for example, you had followed one of our major 
recommendations in 1974, you would have bought the 
first issue in the Rockwell Society Christmas series at just | 
$24.50 — a plate that now trades at $100.00* More recently, 
if you had acquired “Holiday Skaters,’ an exceptional | 
Christmas plate from W. S. George's Scenes of Christmas 
Past series, you would now own a plate valued at 255% 
of its 1987 issue price. | 
Like any marketplace subject to the laws of supply and 
demand, the plate market is ever changing. While some 
plates go down and many remain at or near issue price, 
some exceptional plates appreciate in value. Right now, 
Bradford Exchange analysts rate “Sleighride Home” as one 
of the year’s top prospects. . .and we'll back up your pur- 
chase with our unconditional 365-day guarantee. 


To acquire “Sleighride Home” at its $29.90 issue price — 
backed by our 365-day guarantee—simply fill out and mail 
the order form provided. Send no money now. You will be 
billed when your plate is shipped. But don’t delay. 
The time to get “Sleighride Home” is now—before 


it has a chance to increase in value. 


*Reflects last trades on the exchange as reported in the Bradford Exchange Market Report, 
Volume III-7. 


Christmas Delivery Guaranteed on Orders Received By December 10, 1991 


Your Unconditional | 
365-day Guarantee: 


Within one full year after you 
receive your plate, you may 
resell it to us if for any reason 
you are not completely satisfied. 
We will issue you a refund 
check (or credit your account if 
Zip you paid by credit card) for 
7951-E88091 everything you have paid, in- 
cluding postage. 








POWER TOOL. 





IS OURSTRONGEST MIXER. WITH THE ROOMIEST BOWL— EVEN MIXES THREE 
LOAVES OF BREAD AT ONCE. IT OFFERS THE MOST OPTIONAL ATTACHMENTS, TOO. 
AND LIKE ALL OUR MIXERS, ITS CONSTRUCTED OF METAL TO LAST AND LAST. 

Ivs THE KITCHENAID Heavy Duty, FIVE- 
QuarT MIXER IN OUR IMPERIAL GREY. THE BEST 
WE MAKE. PUT IT TO WORK FOR YOU. 





@ CHRISTMAS COOKIES 


continued from page 130 


oven to 375°F. Attach desired tip to 
cookie press; fill with half the dough and 
press about 2 inches apart onto un- 
greased cookie sheets. Sprinkle with col- 
ored sugar. Bake 8 to 10 minutes, just until 
edges are lightly golden. Cool on wire 
racks. Repeat with remaining dough. Dec- 
orate as desired. Makes 6/2 dozen. 

Per cookie: 40 calories, 2 gm total fat, 1 gm saturat- 
ed fat, 9 mg cholesterol, 35 mg sodium, 4 gm carbo- 
hydrates, 0 gm protein. 


1930s 


It became popular—and economical—to 
add prepared items such as cookie 
crumbs to the raw ingredients of cookie 
dough. And when chocolate chips came 
on the market in 1939, they met immedi- 
ate and enduring acceptance. 


BOURBON BALLS 
pictured on pages 128 and 129 
P ) minutes plus chilling © 





hed vanilla wafer 


crume 


Confectioners’ sugar 

2 tablespoons unsweetened cocoa 
Pinch salt 

Y2 cup ground pecans 
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KitchenAid 


FOR THE WAY ITS MADE™ 


2 tablespoons bourbon 

4 teaspoons water 

2 teaspoons light corn syrup 
30 foil bonbon cups 


Combine wafer crumbs, /2 cup confec- 
tioners’ sugar, the cocoa and salt in medi- 
um bowl. Stir in ground pecans. Whisk 
bourbon, water and corn syrup in small 
bowl until blended. Stir into crumb mix- 
ture until dough is moist enough to hold 
together. Immediately roll into 1-inch 
balls. Place in airtight container and re- 
frigerate overnight to mellow. Before 
serving, roll in additional confectioners’ 
sugar. Place in cups. Makes 22 dozen. 
Per cookie: 40 calories, 2 gm total fat, 0 gm saturat- 
ed fat, 1 mg cholesterol, 14 mg sodium, 6 gm carbo- 
hydrates, O gm protein. 


1940s 


The war effort simplified baking. Refriger- 
ated dough—made one day, baked the 
next—helped out working women. 


CHOCOLATE-MINT WAFERS 


pictured on pages 128 and 129 


Prep time: 30 minutes plus chilling © 
Baking time: 6 to 8 minutes per batch 


1%4 cups all-purpose flour 

Ys cup unsweetened cocoa 
Ya teaspoon baking powder 
‘s teaspoon baking soda 


~ 





Ys teaspoon salt m0 
1 cup butter, softened 
1Y%s cups confectioners’ sugar 


1 large egg my 
1¥2 teaspoons vanilla extract q 
Mint Filling . 


2 cups sifted confectioners’ sugar 

Ye teaspoon salt u 

5 tablespoons heavy or whipping 
cream 

Yg teaspoon peppermint extract p 

2 drops green food coloring 

Decorative Icing (page 139) i 


Combine flour, cocoa, baking powd)fr 
baking soda and salt in medium boy 
Beat butter and sugar in mixer bowl u 
light and fluffy. Add egg and vanilla a 
beat until well blended. Add dry ingrei}, 
ents until just combined. 
Divide dough in half. Shape each h 
into 8-inch roll 1% inches in diame 
Wrap separately in wax paper and 1 
frigerate overnight. 
Preheat oven to 350°F. Cut rolls in 
Vi: . i 
Ye-inch slices. Bake on ungreased cook 
sheets 6 to 8 minutes, until firm. Imme ( Q 
ately transfer to wire racks to cot 
Spread filling on half the cooled cooki 
Top with remaining cookies. Decorate { 
desired. Makes 32 dozen. 
Mint Filling: Combine confectioners’ su 
ar and salt in bowl. Gradually add crea 
stirring until smooth. Add peppermint é 
tract and food coloring. 
Per cookie: 100 calories, 5 gm total fat, 3g : 
saturated fat, 19 mg cholesterol, 74 mg sodium, 
gm carbohydrates, 1 gm protein. 


1950s 


In the post-war era, the baby boom was} 
full swing. The care and feeding of fh 
family was every woman’s job, and t 
cookie jar was always full. 


OLD-FASHIONED SOUR-CREAM jf 
COOKIES 


pictured on pages 128 and 129 


Prep time: 30 minutes 
Baking time: 8 to 10 minutes per batch \# 





} 


) 








27/3 cups all-purpose flour : 
1 teaspoon baking powder y 
Y2 teaspoon baking soda | 
Y2 teaspoon salt 
Ys teaspoon nutmeg 
Yz cup butter, softened 
Sugar 
1 large egg au 
1 teaspoon vanilla extract a 
Y2 cup sour cream | 


Preheat oven to 375°F. Grease 2 cookiéfh 
sheets. Combine first 5 ingredients i 
bowl. Beat butter, 1 cup sugar, the eggtt 
and vanilla in mixer bowl until light any 
fluffy. Add dry ingredients alternately wilt} 
sour cream, beginning and ending will 
dry ingredients. | 
Divide dough in half. On floured war 
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aper, roll one dough half Ys-inch thick. 
ut with 2-inch cookie cutter. Place 2 
ches apart on prepared cookie sheets. 
rinkle tops of cookies with additional 
gar. Bake 8 to 10 minutes, until lightly 
owned. Repeat with remaining dough. 
ecorate as desired. Makes 5 dozen. 

1s cookie: 55 calories, 2 gm total fat, 1 gm saturat- 
fat, 9 mg cholesterol, 8 gm carbohydrates, 50 mg 
dium, 1 gm protein. 


RAZIL-NUT WREATHS 


ctured on pages 128 and 129 
ep time: 45 minutes plus chilling w 
aking time: 10 to 12 minutes per batch 





’, cups all-purpose flour 

|] teaspoon baking powder 

2 téaspoon salt 

2 large eggs 

2 cups firmly packed brown sugar 
1 teaspoon vanilla extract 

2 cups ground Brazil nuts (10 oz.) 
_ Decorative Icing (page 139) 


»mbine flour, baking powder and salt in 
pwl. Beat eggs, sugar and vanilla in mix- 
bowl at high speed until light and 
iffy. Beat in dry ingredients and nuts. 
rap and refrigerate 2 hours or over- 
ght. 

Preheat oven to 325°F. Grease 2 
1okie sheets. Shape chilled dough into 
jinch-long ropes about ¥-inch in diam- 
2r; join ends to make wreath. Place 2 
hes apart on prepared cookie sheet. 
)ke 10 to 12 minutes, until golden. Cool. 
lecorate as desired. Makes 4 dozen. 
cookie: 95 calories, 4 gm total fat, 1 gm saturat- 
fat, 9 mg cholesterol, 37 mg sodium, 13 gm 


nericans were traveling more than ever 
i fore. Abroad, we tasted foreign foods 
id once home, tried to re-create them. 


IATONS A ‘ORANGE 


stured on pages 128 and 129 
2p time: 30 minutes o 
ing time: 10 to 12 minutes 












4 cups all-purpose flour 

| teaspoon baking powder 

1 cup butter, softened 

1 cup sugar 

‘| large egg 

‘| teaspoon grated orange peel 

a squares (4 oz.) semisweet chocolate, 
melted 

iI Dragées, for decoration 


heat oven to 350°F. Grease 2 cookie 
ets. Combine flour and baking pow- 

in bowl. Beat butter and sugar in 
<er bowl until light and fluffy. Beat in 
ig and orange peel. Stir in dry ingredi- 
*s. Attach rosette tip to cookie press or 
stry bag. Fill with dough. Press 3-inch 
ps onto cookie sheets. Bake 10 to 12 
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minutes. Cool. Dip each end of cooled 
cookies into melted chocolate, then dra- 
gées. Makes 4 dozen. 
Per cookie: 85 calories, 5 gm total fat, 3 gm saturat- 
ed fat, 15 mg cholesterol, 49 mg sodium, 10 gm 
carbohydrates, 1 gm protein. 


1970s 


(FR SPE Le Le, YR 
Cookie bakers of the Woodstock genera- 
tion were inspired to try their hand at 
creative craft cookies. But as more women 
joined the work force, we also came to 
favor simpler, quicker baking. 


STAINED-GLASS COOKIES 


pictured on pages 128 and 129 


Prep time: | hour plus chilling © 
Baking time: 6 minutes per batch 





2 cups all-purpose flour 

4 teaspoon nutmeg 

4 teaspoon salt 

4 teaspoon baking soda 

2 cup vegetable shortening 
¥Y4 cup sugar 

Ys cup sour cream 

Y2 teaspoon vanilla extract 

2 cup sourball candies (3 oz.) 


Combine flour, nutmeg, salt and baking 
soda in bowl. Beat shortening and sugar 
in large mixer bowl until light and fluffy. 
Beat in sour cream and vanilla; beat until 
well blended. Stir in dry ingredients just 


SSS 


SS 


until mixed. Wrap and refrigerate 4 hours 
or overnight. 

Separate candies by color. Unwrap 
and place in plastic bags. With hammer 
or mallet, smash into small pieces. 

Preheat oven to 350°F. Line 2 cookie 
sheets with foil. Divide dough in half. Be- 
tween 2 sheets of wax paper, roll one 
half Ye-inch thick. Cut with decorative 3- 
inch cookie cutters. With 1-inch cutter, cut 
out centers. Transfer to prepared cookie 
sheets. Fill centers with crushed candies so 
that foil is completely covered. Bake 6 
minutes or until candies are just melted. 
(Do not overbake or candy will caramel- 
ize.) Cool on cookie sheet until candy is 
firm, about 30 minutes. Peel cookies from 
foil. Makes 2 dozen. 

Per cookie: 120 calories, 5 gm total fat, 1 gm 
saturated fat, 1 mg cholesterol, 34 mg sodium, 18 gm 
carbohydrates, 1 gm protein. 


1980s 


The more the better was the credo of the 
Eighties. In baking, seeds, fruits and nuts 
became the cookie ingredients. 


ALMOND-FRUIT DIAMONDS 


pictured on pages 128 and 129 


Prep time: 20 minutes O 
Baking time: 35 to 40 minutes 





(continued) 


3 cups all-purpose flour 





OUR HIGH-PERFORMANCE 
COMPACT. 


YOU'D EXPECT A HAND MIXER GOOD ENOUGH FOR KITCHENAID® TO BE STRONG. 
DurABLE. AND BUILT TO LAST. YOU’D EXPECT IT TO HANDLE STIFF COOKIE DOUGHS— 
EVEN CHOCOLATE CHIP—WITHOUT MISSING A BEAT. 1O BE DESIGNED SO CLEANING’S A 
SNAP. AND SO IT WON'T TIP OVER. YOU'D EXPECT IT TO BE MADE WITH THE SAME HIGH 


QUALITY AS OUR BIG MIXERS. 


THE KITCHENAID HAND MIXER. IT’S EXACTLY 


mm /Asel 
en AA 





WHAT YOU'D EXPECT. FOR MORE, CALL 1-800-422-1230. FORT THE WAY IT’S MADE™ 


or 
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continued 


Ye teaspoon salt Je 
1¥2 cups butter, divided x 
1 cup sugar, divided 1 


2 large eggs Th 
Y2 teaspoon grated lemon peel } 
Y2 cup honey ( 


2 tablespoons heavy cream 

1 teaspoon vanilla extract 

1 cup (4 0z.) sliced almonds 
Ys cup red and green candied cherrie 


Preheat oven to 350°F. Adjust oven ra 
to lower third of oven. Grease 15¥2x10 | 
inch jelly-roll pan. Combine flour and sah 
in large bowl. Beat 1 cup butter and 
cup sugar in large mixer bowl at mediy 
speed. Beat in eggs and lemon peel unfi 
light and fluffy. Gradually beat in dry i P 
gredients. Press dough evenly into prep 
pared pan, making a Y4-inch-high ri 
Bake 25 to 30 minutes, until top is lig 
browned and dough is firm to the touc 
Five minutes before crust is done, mé 
remaining 2 cup butter in saucepan. Ad 








ik 





For long-lasting quality 


that’s easy on the budget, honey, remaining ¥2 cup sugar, cream 
look for the certified and vanilla. Heat to boiling; boil, stirring) 
TEFLON 2 seal. 5 minutes. Stir in almonds and fruit. Po | 


over crust. Bake 10 minutes more. Cool, 
Cut into 2x1Ys-inch diamonds. Makes 52) 


Per cookie: 125 calories, 7 gm total fat, 4 a 
: ® Ss saturated fat, 23 mg cholesterol, 63 mg sodium, . 
eS 4 ) gm carbohydrates, 1 gm protein. 
1990s 


While good nutrition is a growing co 
cern, we don’t want to give up desse 


cookies: low-fat nibbles and rich choce 
late indulgences. 


LOW-FAT CRANBERRY SQUARES 


pictured on pages 128 and 129 


Prep time: 30 minutes vVC 
Baking time: 20 to 25 minutes 


— 


cup cranberries 
1Y4 cups sugar, divided 
cup all-purpose flour 
Ys cup cornstarch 
1 teaspoon baking powder 
Y2 teaspoon baking soda 
Ya teaspoon salt 
7/3 cup buttermilk 
2 large egg whites 
1 feaspoon grated orange peel 
Decorative Icing (recipe, next page) 


Preheat oven to 350°F. Line 13x9-inch 
baking pan with foil; spray with nonstick 


_ 





For premium performance j | 2 cooking spray. Combine cranberries with 
from America’s favorite hs, Ys cup svete in ore prore=ol ie it ! 
“Chal I a ane “fs ) ar coarsely chopped. Stir remaini UR) 

No Stick 00k ior the certified a TS y sugar and the flour, cornstarch, bakin | 
SilverStone seal. ] Ge powder, baking soda and salt in larg 

{ ™ D>» bowl. Make a well in center; add bull 

= . . ae // milk, egg whites and orange peel, and stil} 

Weu) Y Se - l just until smooth. Fold in cranberries} 

NO-STICK SYSTEM  p>-—~ Spread evenly in prepared pan and bake# 





ai je 
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) to 25 minutes, until pale golden. Cool 
+ pan 5 minutes. Invert onto wire rack; 
‘move foil. Cool. Cut into 1-inch squares. 
‘ecorate as desired. Makes 8 dozen. 

‘1 cookie: 15 calories, 0 gm total fat, O gm saturat- 
fat, O mg cholesterol, 23 mg sodium, 4 gm carbo- 
‘drates, O gm protein. 


/HUNKY TRIPLE-CHOCOLATE 
/OOKIES 








————————————— 


. 
‘rep time: 30 minutes plus cooling O 
waking time: 7 to 8 minutes per batch 


8 squares (8 oz.) semisweet 

' chocolate 

3 squares (3 oz.) unsweetened 

' chocolate 

2 cup unsalted butter 

8 large eggs, at room temperature 
“4 cups sugar 

12 teaspoons vanilla extract 

’ cup all-purpose flour 

42 teaspoon baking powder 

4 teaspoon salt 

42 cups semisweet chocolate chips 
2 cups chopped, toasted walnuts 
+2 cups chopped, toasted pecans 
4 squares (4 oz.) semisweet chocolate, 
) melted, for dipping 


teheat oven to 325°F. Grease 3 cookie 
Jeets. Melt chocolate with butter in dou- 
Je boiler over simmering water. Cool. 
| Beat eggs with sugar in mixer bowl 
intil ribbon forms when beaters are lifted, 
) minutes. Beat in chocolate mixture and 
jinilla. Combine flour, baking powder 
ind salt in bowl. Stir into chocolate mix- 
Jre just until combined (do-not overmix). 
vir in chips and nuts. Drop batter by 
Jaspoonfuls 2 inches apart onto cookie 
Jeets. Bake 7 to 8 minutes, until barely 
/m and tops are slightly cracked. Cool 
+) cookie sheets 2 minutes, then on wire 
icks. Dip 1 side of cooled cookies in 
telted chocolate. Makes 4 dozen. 
‘apted from a recipe of Sarabeth Levine. 
‘r cookie: 170 calories, 12 gm total fat, 4 gm 
turated fat, 19 mg cholesterol, 21 mg sodium, 16 
»n carbohydrates, 2 gm protein. 


JECORATIVE ICING 


tal prep time: 10 minutes O 





‘ombine 2 cups confectioners’ sugar, | 
‘rge egg white and 1 tablespoon water 
/ mixer bowl. Beat until smooth and 
‘ickened, 3 to 5 minutes. Tint icing with 
iste or liquid food color as desired. 
Jakes 1/2 cups. % 


‘esearched by Judith Blahnik. 
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To get the most advanced 
No-Stick yet— twice as tough, 
twice as durable— 
look for the certified 


SilverStone SUPRA seal. Ra’ 
fp ft 


NO-STICK SYSTEMS ® & 


ES 


= 
> ae 


eo. 
~ 




















TWO TOP TV GOURMETS REMINISCE ABOUT THEIR WONDERFUL HOLIDAY 


IKI DUNS 
GAT VEER 





TRADITIONS AND SHARE THEIR FAVORITE FAMILY RECIPES 


ood was always an im- 
portant part of our 
Christmas holidays. 
Roast beef, pork or tur- 
key was the entrée—de- 
pending on what was 
available on our farm in 
Indiana. There were al- 
app! dishes, 
since we had a large orchard, 


and, of course, pies, my moth- 





ways 


er’s specialty. My mother made 
batches of cookies for us to 
140 


decorate, and we gave gift tins 
to friends, neighbors, the music 
teacher, On 
Christmas Eve, my two brothers 
and | reenacted the Nativity in 


the mailman. 





front of the tree—with just the 
three of us, plus the cat and the 
dog, to play all the parts. To- 
day, my husband and | enter- 
tain a lot; | often serve my 
mother’s recipes—and | always 
make her desserts.” 


MARCIA ADAMS, HOST OF “MARCIA 
ADAMS’ HEARTLAND COOKING,” ON 
PBS. ABOVE: CHERRY-STUFFED PORK 
LOIN WITH APPLE-CIDER SAUCE, 
WINTER VEGETABLE PUREE AND 
BRUSSELS SPROUTS IN WALNUT BUTTER 


LADIES’ HOME JOURNAL « DECEMBER 1991 











Decorations: 
For your own special 
pumpkin pie, cut out holly leaf 









\nd press lightly. 
epeat with remain- ; 
' ing strips around out- 
side edge. Garnish; 

place holly-shaped 


cut-outs on top 


Easy as pie. 


> 1991 The Pillsbury Company. 


shapes. Place cut-outs on cookie 

| sheet and bake at 450° F 4-6 minutes, 
or until light brown. Braided edge: Trim 
‘Jough even with edge and brush with e 
hite. Cut remaining crust into twelve 4" 
ps. Braid 3 strips, place on edge of crust 


finger. Repeat around} 
edge of pie. Cut 
small strips from ~~ 
remaining dough, a” 
shape into bow, | : 
and placeon ~~~ 


Top crust: Fora 


unique cherry pie, cut out 
two bells with cookie cutter, 
tops toward center. Place crust over 

filling. Fold edge of top crust under 
bottom crust. Brush underside of one bell 
with water. Place on crust between cut- 
outs. Crust edge: Press thumb at angle into 

edge of crust; pinch dough between thum 

and knuckle of index = gms; 7 J 


b 
sy ? 
WS OX ‘ 





i. = 


Ditto. 











Square edge: 
To make a unique square 
cut-out design for your own 
pecan pie, trim bottom crust even 
with edge of pie pan. Brush edge of 
crust with egg white. Unfold the remain- 
ing crust. With knife or small square-shaped 
cutter, cut squares out of dough. Overlap 


cut-out square shapes on ed 
the rim of the pie pan. 
Press down lightly. 
Garnish with 
whipped cream; 
finish by driz-§ 
zling melted 
chocolate ~~ 






FS) vat es | 


PATENT EES Oe r 


4 


ge of crust around 


y 


a ———————— re 











t was because of my grand- 
mother that I first became 
interested in cooking, and it 
was her Chanukah dishes 
that stand out in my memo- 





ry. An extraordinary sense 

of love came with each one. 
When she baked strudel for 

the family, she’d bake an- 
other for me, wrap it in a towel 
and hide it in my shirt drawer! 
Her preparations for the holiday 
meal fascinated me, although 
hey sometimes scared me a lit- 
out a live 


le, too. She'd pick 

cken at the butcher—every- 
’ she cooked had to be per- 
fectly fresh—and later I’d watch 
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her pluck it on the dining-room 
table. She peeled the beets for the 
borscht and sliced the onions 
with extraordinary precision, 
and I still remember the skill of 
her hands today. Next, she’d 
grate potatoes for the latkes— 





potato pancakes—which are 
cooked in oil to symbolize the oil 
that burned in the sacred lamps 
for eight days. Before dinner, 
we'd light a candle on the meno- 
rah, and my grandmother would 
cover her head with a white linen 
cloth and say a prayer. When she 
passed’ away twenty-one years 
ago, her dishes were lost to us. 
Then, recently, I tried to re- 
create her recipes for my sons. 
The tastes took me right back.”’ 


BURT WOLF, HOST OF “WHAT'S 
COOKING,” ON CNN. ABOVE: ROAST 
CHICKEN WITH LEMONS AND LIMES, 
POTATO LATKES, APPLESAUCE, 
CARROTS WITH HORSERADISH SAUCE 
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Sensational Beef Stroganoff 






















1 Ib. boneless beef round steak, % tsp. paprika 
cut %” thick % Cup sour cream or plain yogurt 
2 tbsp. margarine, divided Hot cooked noodles 
% Cup chopped onion Chopped fresh parsley 
E, 1 can Campbell’s® Cream of for garnish 


Mushroom Soup 
1. Slice beef across the grain into very thin strips. 


2. Inskillet over high heat, in 1 tbsp. hot margarine, cook % the beef and 
¥, the onion until beef is no longer pink and onion is tender; set aside. 
Repeat with remaining margarine, beef and onion. 


3. Return meat mixture to skillet. Stir in soup and paprika. Heat through, 
~, stirring occasionally. Reduce heat to very low. Stir in sour cream 
Gently heat through. Serve over noodles. Garnish with parsley. 


6 servings. Recipe may be doubled. 


Prep time: 10 min. 
Cook time: 12 min. 


Tip: To make slicing easier, freeze beef 1 hr. 











Simple Salisbury Steak 


»>an Campbell's Cream of 1 egg, beaten 
‘Mushroom Soup, divided ’% cup finely chopped onion 
yD. ground beef 1% cups sliced mushrooms 
up dry bread crumbs 

























in bowl, mix thoroughly % cup of the soup, beef, bread crumbs, 
"2Q09 and onion. Shape firmlyinto 6 patties. 





»n skillet over medium-high heat, cook patties, a few at atime, until 
rowned on both sides. Spoon off fat. 


E >tir in remaining soup and mushrooms; return patties to skillet. 

Reduce heat to low. Cover; simmer 20 min. or until done, turning 
)atties occasionally. 

; 


=) servings. 


rep time: 10 min. 
) 200k time: 30 min. 


| 
)5erving Suggestion: Pictured with steamed whole green beans. 


1991 EIS Soup eaEpanY 


One Great t Soup. ‘Two Great Recipes. 
Now You're Cookin: 





























Min! Min! Good! 
















@ GREAT CELEBRATIONS 


continued 


O Easy B Challenging VW Low-fat 
@ Moderate (“) Microwave V/Low-calorie 


MARCIA ADAMS'S CHRISTMAS EVE 
DINNER FOR EIGHT 
“Oyster Stew 
*Cherry-Stuffed Pork Loin with Apple- 
Cider Sauce 
inter Vegetable Puree 
Brussels Sprouts in Walnut Butter 
*Cranberry-Nut Pie 
*Mincemeat Trifle 
“Recipe given 


OYSTER STEW 





Sx SODARKANDRICH, 
=> SHOULDN'T YOU SWITCH? 











Compare a spoonful of rich, dark 
decaffeinated Folgers® and it's obvious 
there's no contest. Sparkling in the spoon 
or steaming in the cup, Mountain Grown 
Folgers Crystals are the difference. 


© 1991 The Procter & Gamble Company 


is always called a stew. 


Prep time: 15 minutes O 


Cooking time: 20 minutes 


Ya cup butter or margarine 
1 cup finely chopped onions 
Y2 cup finely chopped celery 
1 pint shucked oysters (reserve liquor) 
3 tablespoons flour 
Ya teaspoon celery salt 
Y4 teaspoon salt 
Ys teaspoon white pepper 
2 dashes red pepper sauce 
1 pint half and half cream 
1 tablespoon chopped fresh parsley 


Melt Ys cup butter in saucepan over me- 
dium heat. Add onions and celery; cook, 
stirring, 10 to 15 minutes (do not brown). 
Meanwhile, drain oysters. Add enough 
water to oyster liquor to measure 1/2 
cups. Add oysters to pan and cook just 
until edges ruffle, 1 to 2 minutes. With 
slotted spoon, transfer oysters to bowl. 

Whisk flour into saucepan and cook 1 
minute. Whisk in oyster liquor, celery salt, 
salt, pepper and pepper sauce. Bring to 
boil, whisking. Reduce heat and simmer 5 
minutes. Add cream and heat through (do 
not boil). Return oysters to pan and heat 1 
minute more. Garnish with dab of butter 
and the parsley. Makes 8 servings. 





Per 12-cup serving Daily goal 
Calories 190 2,000 (F), 2,500 (M) 
Total fat 14g 60gor less (F); 70 gor less (M) 


Tes 


sisi at OT, 


K a 


Re 
DECAFFEINATED } j 


20 gor less (F); 23 g or less (Mi 


Saturated fat 8g 

Cholesterol 72mg 300 mg or less 
Sodium 275mg 2,400 mg or less 
Carbohydrates 9g 250 gor more 
Protein 7g 55g to90g 


CHERRY-STUFFED PORK LOIN 
WITH APPLE-CIDER SAUCE i 


pictured on page 140 
Cider, dried cherries and apples, all Mia 
western specialties, flavor both the stuffin 
and the sauce. 





Prep time: I hour q } 
Cooking time: 1'/2 hours 
Stuffing | 


Ys cup butter or margarine | 
1 cup chopped onions 

Ys cup chopped celery 

Ya cup chopped dried cherries 

Y2 teaspoon cardamom 

Ya teaspoon nutmeg 

?/, cup apple cider 

3 cups stuffing mix 


3¥2 pounds boneless pork loin, butterflies : 
1¥2 teaspoons salt, divided , 
1 teaspoon pepper, divided " 
Y2 teaspoon cardamom 
Y2 teaspoon thyme 
2 tablespoons butter or margarine ff, 
5 Golden Delicious apples, quarterecff, 
1 cup chopped onions 
2 cups apple cider 
1 can (1334 or 142 oz.) chicken brotl 
Ys cup dried cherries 
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|2 tablespoons cornstarch 
|2 tablespoons cold water 


ffing: Melt butter in skillet over medium 
at. Stir in onions, celery, cherries, car- 
amom and nutmeg; cook 5 minutes. 
‘dd cider and bring to boil. Remove from 
2at and stir in stuffing mix. Cool. 
Remove pork from refrigerator 30 min- 
es before roasting. Preheat oven to 
25°F. Unfold pork and pat dry. Sprinkle 
easpoon salt and 2 teaspoon pepper 
‘side pork. Spread stuffing lengthwise 
awn center of loin. Fold pork over stuff- 
ig and tie at 1-inch intervals with string. 
ombine remaining 2 teaspoon each salt 
d pepper with the cardamom and 
4yme in small bowl; rub on pork. 
Melt butter in deep roasting pan. Add 
ples and cook, turning occasionally, 
htil browned, 5 minutes; transfer to 
fate. Add pork and onions to pan; cook 
| til meat is browned on all sides, 10 
| nutes. Stir in cider, broth and cherries. 
ring to boil, stirring to scrape up 
lrowned bits. Cover and roast in oven 45 
linutes. Add apples and roast, covered, 
1 minutes more or until pork is tender. 
Transfer pork to serving platter. Ar- 
nge apples around pork. Skim fat from 
an and bring pan juices to boil. Dissolve 
yrnstarch in water; whisk into pan and 
il 1 minute. Transfer to gravy boat. Dis- 
ard strings. Slice roast and serve with 
avy. Makes 12 servings. 





r serving Daily goal 

ories 515 2,000 (F), 2,500 (M) 

al fat 29g 60gorless(F); 70 gor less (M) 
urated fat 12g  20gor less (F); 23 gor less (M) 
lesterol 104 mg 300 mg or less 

ium 835 mg 2,400 mg or less 

bohydrates 37g 250g or more 

tein 26g 55g to90g 


INTER VEGETABLE PUREE 


_ctured on page 140 
‘n the farm where Marcia spent her 
ildhood, the vegetables, stored in large 
‘one crocks on the earthen floor of the 
‘asement, stayed crisp all winter long. 
‘ep time: 20 minutes © 
Joking time: 30 to 35 minutes 





‘1 pound all-purpose potatoes, peeled, 

cut into 2-inch chunks 

‘1 pound each carrots and rutabaga, 
peeled, cut into 1-inch chunks 

‘2 teaspoons salt, divided 

4 cup butter or margarine, cut up 

2 cup half and half cream, heated 

2 feaspoon freshly ground pepper 

4 teaspoon nutmeg 


ombine vegetables in large saucepot with 
“ater to cover and 1] teaspoon salt. Bring 
| boil, reduce heat and simmer until 
“nder, 20 to 25 minutes. Drain. Transfer to 
ixer bowl; add butter and beat until 
‘nooth or mash with potato masher. Stir in 
eam, remaining ¥2 teaspoon salt, and the 
“2pper and nutmeg. Makes 4/2 cups. 


_r Ya-cup serving Daily goal 
ories 130 2,000 (F), 2,500 (M) 
al fat 7g  60gor less (F); 70 gor less (M) 
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Saturated fat 4g 20gorless(F); 23 gor less (M) 
Cholesterol 19g 300 mgor less 

Sodium 450 mg 2,400 mg or less 
Carbohydrates 16g 250g or more 

Protein 2g 55g to90g 


CRANBERRY-NUT PIE 
















on 


Under the swirl of pecans, cranberries 
add vibrant color and lilting flavor to this 
deliciously different holiday pie. 


Prep time: 35 minutes O 


Baking time: 1 hour 





Pastry for 9-inch single-crust pie* 
3 large eggs 
1 cup dark corn syrup 
7/3 cup sugar 
6 tablespoons butter, melted 
1 teaspoon vanilla extract 
Y4 teaspoon mace 
Pinch salt 
1 cup cranberries, coarsely chopped 
1 cup pecan halves, toasted 


Preheat oven to 425°F. Line 9-inch pie 
plate with pastry and freeze 15 minutes. 
Line pastry with foil and fill with dried 
beans. Bake 10 minutes. Carefully remove 
foil and beans (reserve for your next 
pastry). Bake crust 10 minutes more or 
until just golden. Cool. 

Reduce oven temperature to 350°F. 
Whisk eggs in bowl until frothy. Whisk in 
corn syrup, sugar, butter, vanilla, mace 
and salt. Stir in cranberries. Pour filling 
into piecrust. Arrange (continued) 
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GE. For a more 
beautiful view of 
the holidays. 


See the holidays like you've never 
seen them before. In the prettiest of 
lights from GE. A nice Kmart price 
makes it easy to create a little holiday 
magic of your own 

GE String-A-Long 100 Light Sets, hy 
UL listed for indoor/outdoor use, Mm 
guaranteed to light, steady burning : 
bulbs keep set operating if one or 
more bulbs burn out, plus safety fuses 
to protect against electrical overload. 
Sale price ........... 8.97 |, 


On sale November 17-30, 1991, at all USA MH 
Kmart stores. 7 


The quality you need, 
the price you want. 
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MINIATURE STYLE 


aL ong 


2. Plug at both ends 7>— 
mS ‘Stag sets logetter ) 
tet tee 














LEBRATIONS 


ike 50 to 60 minutes, 
Sool on wire rack. Makes 


g frozen pastry, buy crust for 9- 
deep-dish or 10-inch pie (filling will 
overflow a standard 9-inch frozen crust). 





Per serving Daily goal 

Calories 500 2,000 (F), 2,500 (M) 
Total fat 27g 60gorless (F); 70 gor less (M) 
Saturated fat 9g 20gorless (F); 23 gor less (M) 
Cholesterol 103 mg 300 mg or less 
Sodium 342 mg 2,400 mg or less 
Carbohydrates 61g 250g or more 
Protein 5g 55g to90g 
MINCEMEAT TRIFLE 





For many, the holidays would not be com- 
plete without the taste of mincemeat. This 
dessert, with sweet layers of custard and 
macaroons, is a superb way to serve it. 


Prep time: 1 hour plus chilling © 


Custard 
1 cup sugar 
3 tablespoons cornstarch 
Pinch salt 
6 large egg yolks 
3 cups milk 
1 tablespoon butter or margarine 
2 teaspoons vanilla extract 
Filling 
2 cups peeled, chopped apples 
2 cups peeled, chopped 
pears 
1 cup water 
1 package (9 oz.) condensed 
mincemeat 





1 frozen (10%/s oz.) pound cake, 
thawed 
Y3 cup sweet sherry 
8 ounces coconut macaroons 
Ys cup amaretto liqueur 
1 cup heavy or whipping 
cream 
Ys cup confectioners’ sugar 
1 teaspoon vanilla extract 


Custard: Stir sugar, cornstarch and salt in 
heavy saucepan. Whisk in egg yolks, then 
milk. Cook over medium-low heeot, stirring 
until thickened, 10 minutes. Remove from 
heat; stir in butter and vanilla. Transfer to 
bowl and cover surface with wax paper. 
Refrigerate at least 1 hour. 

Filling: Meanwhile, combine apples, 
pears and water in saucepan. Bring to 


boil. Reduce heat, cover and simmer until 
fruit is tender, 10 minutes. Stir in mince- 
meat and boil 1 minute. Cool. 4 

Slice pound cake -inch thick. Cut 
each slice into 10 cubes. Spread cake in in 
shallow pan and sprinkle with sherry. C ft 
macaroons into eighths. Spread in anoth-) 
er shallow pan and sprinkle with amar | 
etto. Let both stand 15 minutes. | 

In deep 2'%2-quart glass bowl, laye 
one third of the cake, then one third each, 
of the macaroons, mincemeat and cus4 
tard. Repeat layering two more times 
Cover and refrigerate overnight. 

Up to 2 hours before serving, mix 
cream with confectioners’ sugar and va: 
nilla and beat to stiff peaks. Pipe a 
spread over trifle and garnish as desired 
Makes 12 servings. 


Per serving Daily goal 

Calories 560 2,000 (F), 2,500 (M) 

Total fat 25g 60gor less (F); 70 gor less (M) 
Saturated fat 9g 20gorless(F); 23 gor less (M 
Cholesterol 182 mg 300 mg or less 

Sodium 235mg 2,400 mg or less 
Carbohydrates 76g 250g or more 

Protein 7g 55g to90g 


BURT WOLF’S CHANUKAH DINNER 
FOR SIX 

Cabbage Borscht 

Potato Latkes with Applesauce 

Roast Chicken with Lemons and Limes 
Carrots with Horseradish Sauce 

Prune Strudel 


LOOK OT! THESE 





HAmM.IT : ee SNACKS 





1 (8. za an 

4 thin sl lice Sa inches aiken 

] 

At aspoons pure prepared mustard 
Mee Vicia) creed Swiss ox Challe 

OZ. Cup) shredded Swiss or Cheddar cheese 

1] 

2 tablespo ns sesame see d 


roll dou gh into 4 long rectang 


Heat oven ti 

pl 
press px rlorations to se al. Place or 
~ 1 1 ] 
Spt lam slices with n 

} ] 
with # the sh yrtest 

) 1] 

5 slic es fo ming AU si n all. Place 


» | 


on ungreased cookie she for 15 to 
until'dolden brown IT 
Derve warm 20 appx 
TIPS: To make ahead 
2 hours before bal 
‘ ee 
heat at 3/5°F tor 


I }. 


For additiona 





es. Fimly 
i slice nam on each rectangle, 
] 

spr rinkle with cheese. Starting 
ll up each rectangle and press edges to 
seal. Coat rolls with sesame se cd, C it each of the 4 rolls into 
ea h slice cut side dow m 
20 minutes or 
remove trom coc skie sheet. 


rand refrigerate up to 
heat, wrap in foil and 


SAUSAGE SNACK WRAPS 


2.(8 oz) cans Pillsbury Crescent Dinner Rolls 
48 fully eats small smoked sausage links 


Heat oven to 375° EF Separate dough into 8 trang sles. Cut each 
triangle lengthwise into thirds, Place sausages on fide ost side of * 
each triangle Roll up from shortest side to opposite point. 

Bake on ungreased cookie sheets for 12 to 15 minutes or until 


golden brown: Serve warm. 48 snacks, 


before baking. 


TH 
Wi cut 


TIP: To make ahead, prepare, cover and refrigerate up to 2 hours 





FRESH VEGETABLE PIZZA 
2. (8 oz.) cans Pillsbury Crescent Dinner Rolls 


1(8 oz.) carton sour cream 
1 to2 tablespoons prepared horseradish 
\4 teaspoon salt 
'g teaspoon r 
2 2 fe mah ore 
ese chopped, seeded tomatoes 
1 cup small broeok florets 
2 cup chopped green ll pepper 
') cup chopped green onions 
Heat oven to 375° EF Separate dough into 4 long rect 
rectangles crosswise in ungreased 15x10x1-inch bak 
press over bottom and 1 inch up sides. Seal roe 
14 to 19 minutes or until golden brown. Coo | compl 
sour cream, horseradish, s saa pepper Spread over 
with remaining epee Cut into es pieces. Sti 
refrigerator 60) appetizers. 


| recipes, write: Creative Crescents, PO. Box 4927A, Monticello, MN 55505-4027. Offer expires 9/30/02. 














ABBAGE BORSCHT 


ere are probably as many recipes for 
rscht, the beet soup of Eastern Europe, as 
re are grandmothers. 
12p time: 35 minutes 

woking time: 25 minutes 
i 


VO 


) cups chicken broth 

| cup canned tomatoes with liquid 

, cups shredded green cabbage 

, cup very thinly sliced celery 

cup shredded carrots 

cup very thinly sliced onions 

teaspoons sugar 

» cups julienned raw beets (4 to 5) 
| Salt and freshly ground pepper 

'! teaspoons red wine vinegar 

cup chopped fresh dill 

Sour cream (optional) 


ombine broth, tomatoes, cabbage, celery, 
/rrots and onions in saucepot. Bring to boil; 
duce heat, cover and simmer 15 minutes. 
in sugar and beets; simmer covered 10 


a 


minutes more. Season with salt and pepper 
and add vinegar. Ladle into bowls: top 
with dill and sour cream. Makes 9 cups. 


Per 1-cup serving Daily goal 

Calories 55 2,000 (F), 2,500 (M) 

Total fat 2g 60 gor less (F); 70 gor less (M) 
Saturated fat Og 20gor less (F); 23 g or less (M) 
Cholesterol Omg 300mgorless 

Sodium 847mg 2,400 mgor less 
Carbohydrates 8g  250gormore 

Protein 2g 55g to90g 


POTATO LATKES 


pictured on page 142 

It wouldn’t be Chanukah without potato 
pancakes. Burt's grandmother grated the 
potatoes and onion; you can speed them 
to the table by using a food processor. 
Prep time: 15 minutes O 
Cooking time: 8 to 10 minutes per batch 





3 pounds russet (baking) potatoes 
1 large onion 
Vegetable oil 
2 large eggs 
3 tablespoons flour or matzo meal 
1 teaspoon salt 
Y2 teaspoon freshly ground pepper 
Y2 teaspoon baking powder 


In food processor, shred potatoes and 
onion. Transfer to large bowl; let stand 10 
minutes. Heat 1 inch oil in large skillet 
over medium-high heat. 

Meanwhile, transfer potato mixture to 
clean kitchen towel and wring out excess 
liquid. Return potato mixture to bowl. Stir 


in eggs, flour, salt, pepper and baking 
powder. Drop mixture by tablespoonfuls 
into hot oil and fry until golden, 4 to 5 
minutes per side. Drain. Keep warm in 
oven. Repeat with remaining batter. 
Serve with applesauce. Makes 4 dozen. 


Per latke Daily goal 

Calories 50 2,000 (F), 2,500 (M) 

Total fat 3g  60gor less (F); 70 gor less (M) 
Saturated fat Og 20gorless(F); 23 gor less (M) 
Cholesterol 9mg 300 mg or less 

Sodium 55mg 2,400 mg or less 
Carbohydrates 6g 250g or more 

Protein lg 55g to90g 


ROAST CHICKEN WITH LEMONS 
AND LIMES 


pictured on page 142 

A five-ingredient entrée that couldn't be 
simpler, yet is tastefully fit for a feast. 
Prep time: 15 minutes O 
Cooking time: I hour 





1 roasting chicken (4-5 lb.), rinsed 
2 lemons, rinsed well 
2 limes, rinsed well 

Salt and freshly ground pepper 


Preheat oven to 425°F. Pat chicken dry. 
Cut 1 lemon in half and rub outside of 
chicken. Sprinkle chicken with salt and 
pepper inside and out. Cut 15 crosses in 
each lime and remaining lemon and 
place in cavity with cut lemon. Tie legs 
together and place breast side up on rack 
in roasting pan. Roast 20 minutes. Turn 
breast side down and roast (continued) 


'PEVIZERS ARE FOOT! 
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LEBRATIONS 


re. Turn breast side up 


t 20 minutes more or until 
nserted in thigh reaches 


Skim fat from juices; discard. Serve 
chicken with pan juices. Makes 6 servings. 





Per serving Daily goal 

Calories 400 2,000 (F), 2,500 (M) 

Total fat 24g 60gorless (F); 70g or less (M) 
Saturated fat 7g  20gor less (F); 23 gor less (M) 
Cholesterol 134 mg 300 mg or less 

Sodium 129mg 2,400 mg or less 
Carbohydrates 2g  250gormore 

Protein 42g 55g to90g 


CARROTS WITH HORSERADISH 
SAUCE 


pictured on page 142 
Made with mayonnaise, this side dish can 
be served with either dairy or meat. 


Prep time: 20 minutes @) 
Cooking time: 10 minutes 





1Y2 pounds carrots, cut into 2Y2xV4xV4- 
inch julienne strips 

Yz cup mayonnaise 

3 tablespoons water 

4 teaspoons prepared horseradish 
Y4 teaspoon salt 

Y4 teaspoon freshly ground pepper 
Ya cup sliced almonds 

1 tablespoon chopped fresh parsley 


Preheat oven to 350°F. Steam carrots un- 
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CHRISTMAS VACATION 


Melt 1 tablespoon butter in a 9-inch 
microwaveproo! pie plate on High, 1 
minute. Stir in 2 cups sinall broccoli 
florets, 2 red pepper, diced, and 
cup Sliced green onions. Cover with wax 
paper; microwave 1'/2 to 2 minutes, 
stirring once, until just tender. 
Meanwhile, in bowl, whisk 8 large 


eggs, '/a cup sour cream, 2 fublespoons 
grated Parmesan cheese, '/: teaspoon 
each salt and pepper, and « pi ground 
148 


til tender-crisp, 12 to 15 minutes. 

Meanwhile, combine mayonnaise, wa- 
ter, horseradish, salt and pepper in bowl. 
Toss with carrots in baking dish. Top with 
almonds. Bake 10 minutes. Sprinkle with 
parsley. Makes 4 cups. 


Per 2-cup serving Daily goal 


Calories 120 2,000 (F), 2,500 (M) 

Total fat 9g  60gorless (F); 70 gor less (M) 
Saturated fat lg  20gorless (F); 23 gor less (M) 
Cholesterol 5 mg 300 mgor less 

Sodium 152mg 2,400 mg or less 
Carbohydrates 10g 250g or more 

Protein 2g 55¢ to90g 


PRUNE STRUDEL 








Can anything evoke memories of child- 
hood more lovingly than your grandmoth- 
er’s recipes for dessert? Filled with pears, 
raisins and nuts, this prune pastry has a 
wondertully old-fashioned taste. 

Prep time: 35 minutes © 
Cooking time: 30 minutes 


1¥2 pounds pitted prunes, coarsely 
chopped 





red pepper. Pour into pan and microwave 
on High uncovered 3 minutes, tuming 
once. Lift edges of omelet with spatula to 
spread evenly. Microwave 2 minutes 
more, lifting edges, until just set. Sprinkle 
with | tablespoon Parmesan cheese, 
cover and let stand 5 minutes. 

Carefully run spatula along edges 
of omelet to loosen. Invert onto a 
plate. Garnish with rosemary and cut 
into wedges. Serve with aoissants and 
cappuccino. Makes 4 servings. 





cup golden raisins 
cup chopped, toasted walnuts 
Ys cup sugar 
3 tablespoons fresh lemon juice 
1] teaspoon cinnamon 
12 sheets phyllo dough 
Y2 cup margarine or butter, melted 
1 cup vanilla wafer crumbs 
Confectioners’ sugar 


Preheat oven to 375°F. Grea 
15Y2x10¥2-inch_jelly-roll pan. Combin 
prunes, pears, raisins, walnuts, sugar, le 
on juice and cinnamon in large bowl. 

Brush 1 phyllo sheet with margarin 
and sprinkle with generous tablespo 
cookie crumbs. (Keep remaining phyll 
covered with plastic wrap.) Repeat s 
quence with 5 more phyllo sheet 
Spread half the prune mixture along on 
long side of phyllo, leaving 1-inch borde 
Roll up from long side and place sea 
side down on prepared pan. Make a se 
ond strudel with remaining ingredients. 

Brush strudels with margarine and ba 
30 minutes. Transfer to wire racks to co 
Sift confectioners’ sugar on top. Makes 
strudels, 12 servings each. 


2 ripe pears, peeled and chopped 
] 
] 









Per serving Daily goal 

Calories 220 2,000 (F), 2,500 (M) 

Total fat 8g  60gorless(F); 70 gor less C 
Saturated fat lg  20gor less (F); 23 gor less ( 
Cholesterol 2mg 300 mg or less 

Sodium 99mg 2,400 mg or less 
Carbohydrates 38g 250g or more 

Protein 3g 55g to90g | 


recipe index 


Here is a listing of recipes appearing in this issue, includil 
those from the Journal kitchen and advertisements. 
Advertisers’ recipes appear in boldface. Recipes marked 
with an asterisk include microwave instructions. 





ee 
APPETIZERS 
Se 
Fresh Vegetable Pizza Potato Latkes p. 147 | 
p. 146 Sausage Snack Wraps | 
Ham-Ht-Up Crescent Snacks p. 146 
p. 146 Taco Party Wings p. 56 
COOKIES 
Almond-Fruit Diamonds A Host of Angels or Santa Stors | 
p. 138 p. 126 


| 
Low-Fat Cranberry Squars p. 139) 
Nut Cookies p. 130 


Batons a lOrange p. 137 
Bourbon Balls p. 136 
Brazil-Nut Wreaths p. 137 
Chocolate-Mint Wafers p. 136 


Chunky Triple-Chocolate Cookies Old-Fashioned Sugar Cookies 











p. 138 p. 130 
Ginger Spice Cookies p. 130 Pillsbury’s BEST” Cookies p. 131 
Holiday Sugar i Stained-Glass Cookies p. 137 
p. 149 Swedish Spritz p. 130 
DESSERTS 
Cranberry-Nut Pie p. 145 Prune Strudel p. 148 
Easy Cream Cheese Clouds Sensational Double Layer Pump! 
p. 125 Pie p. 127 
Mincemeat Trifle p. 146 
ENTREES 





Cherry-Stuffed Pork Loin with Apple- Pork and Pears p. 150 


Cider Sauce p. 144 
*Christmas-Morning Omelet 





p. 148 Rosy Cheeks Tea Sandwiches 
Cranberry-Glazed Pork Roast p. 60 

p. 120 30-Minute Creansy Macaroni 
Egg Tea Sandwiches p. 107 

p. 60 
MISCELLANEOUS 





Cabbage Borscht p. 147 
Decorative Icing p. 139 
Decorative Pie Crusts p. 141 
Enchanted Forest House p. 124 


Carrots with Horseradish Sauce 
p. 148 
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Oyster Stew p. 144 


Winter Vegetable Puree p. 145 


Roast Chicken with Lemons and 
Limes p. 148 


Pull-Apart Scones p. 60 
Sweet Dream House p. 126 





One of those awful nights. When all the day's little frustrations gang up to keep you awake and 
make your head ache. A night for Excedrin PM®. Strong aspirin-free headache medicine plus 
a gentle second ingredient to help you sleep through the night for a fresh start tomorrow. 


A night for Excedrin PM. 


nr Sere Se 


he Besta iy ts 


Nusri yy enaba en 


Headache medicine 
and it helps you sleep 





CCASIONAL USE ONLY AS DIRECTED 


PORK & PEARS 
d, boneless pork loin chops, _—_2. teaspoons flour 
o rick ( Ghee 3/4 lb.) 3 tablespoons dry sherry 


poon grated fresh gingerroot 2/3 cup water 
1 teaspoon chicken-flavor 
instant bouillon 


2 teaspoons vegetable oil 
1 medium red Bartlett pear, 
cored and thinly sliced 


In 10-inch Regal nonstick-coated fry pan, over medium-high heat, 
cook pork chops and gingerroot in oil, 5 minutes each side, until chops 
are browned and cooked through. Remove to serving plate and keep 
warm. Reduce heat to medium. In drippings in pan, cook pear slices 1 
to 2 minutes, stirring occasionally. Stir in flour; cook 1 minute, stirring 
constantly. Stir in water, sherry and bouillon; bring to boil, stirring 
frequently. Reduce heat to low and simmer 2 minutes, until sauce 
thickens slightly. Return pork to pan; turn to coat with sauce and heat 
through. Serve with parsley-buttered small, red potatoes, and crisp- 
tender green beans with almonds. 2 servings. 
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Ours Is right 
on target. 








© TARGET Zero in on quality and value. The 


7-piece Ultra Collection cookware set from Regal. With four 
great colors an / SilverStone interiors, it’s going to 
be very popular. k for our big display, exclusively at 
Target. And ain) for the best. REG A I 


Available in Coba ue, Slate Blue, Black and Polished 


value. 











i WHITE HOUSE 


continued from page 97 


She is the good-sense First Lad 
remaining down-to-earth in the Whi 
House while performing her role wi 
charm and dignity. Does she hope t 
President will run in ’92 and th 
she’ll keep the job for which she see 
so well suited? “I love being Fir 
Lady,” she says. “I love being Geor 
Bush’s wife. I’d adore to go home. 
really don’t care—I like whatever 
ahead. I want him to do what he wan 
to do. I honestly think he should 

but I’m not going to tell him that.” 

Because of the conflict in t 
Persian Gulf, the past year has be 
the most challenging for the Preside 
Mrs. Bush says her admiration for h 
husband grew as she watched hij 
command Operation Desert Storn 
“After being married forty-six yea 
he awed me,” she says. “He never 8 
irritable. He stayed level. There we 
days when we had real crises, and } 
worried about them. But he still call¢ 
his mother or he talked to Doro abo} 
her problems. He just stayed sane.” 

After the war, the athleti 
seemingly superfit President suffer¢ 
some heart irregularities and wi 
found to have Graves’ disease, tl 
same thyroid ailment that struck 
wife two years earlier. Many peo 
for a time, thought both the pressu 
of office and the illness had mag 
the President look older and mug 
more tired. But Mrs. Bush disagreé 
“T think he’s very well, physically 
had the same kind of illness, at 
nobody knocked themselves out ov 
the fact that I had it. I never missed 
day’s work. He got tired a little b 
But now he’s on thyroid medicati¢ 
and he’s fine.” 

Some speculated that the disorde 
could have an environmental lini 
especially since Millie is suffering fre 
canine lupus, which, like Grave 
disease, is also an autoimmui 
disorder. The President’s physicii 
ordered the water tested at the Wh: 
House, the family’s summer retreat 
Maine, and at the Vice-Presidenti 
mansion, where the Bushes lived f 
eight years. The results we 
inconclusive. But Mrs. Bush does n 
think the illness has an environment 
cause. “Absolutely not,’’ she says. 
honestly think a high—a hap 
trauma—can make you have it. | 
just a period of high tension, when y 
sort of hold your breath for 
months, is enough to give y 
something.” (Medical authorities agi 
that symptoms may be brought on 
severe stress. ) 

Mrs. Bush says she knows that th 
year, economic (continued on page 1 
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ng A Whole 
w, Class Of Chili. 


‘\\. New Dennison’s’ Select. 


SYNURS ‘ | Chili so rich. So thick. So full of robust 


flavor. This is new Dennison’s Select, our 













choicest chili ever. Made with a select blend 


of superb ingredients, like big chunks 








of beef, 


quality beans, 







tomatoes and 
hearty pieces of onions, and 
peppers. Finally, we season with our own 
unique blend of spices to make ann recipes 
like you never tasted before. 

Choose from three varieties. Hot and spicy 
Caliente, with green aliens Eeyore te 
Sty Co MT marco e i ccm rete rtme te 
smoked bacon flavor. And Homestyle, a mild 
chili with quality kidney beans and diced 


tomatoes. New Dennison’s Select. 
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Please send me 
The Two Parent Family Is Not The Best 
at $20 each. including postage, to: 


Order your Copy Today! 
Diemer, Smith 


Publishing Company, Inc Nantes 
3377 Solano Ave. Suite 322L ae 
TE as 


Napa, CA 94558 


by June Stephenson, Ph.D. 


In a scientific research study, women raised 
by single fathers were compared with 
women raised by single mothers, by both 
biological parents and by step parents. 


A MYTH-BREAKER, this 464 page book 
by June Stephenson, Ph.D., will affect your 
perception of family and parenting. 





What advantages do single parent families 
have? 


What mistakes do two-parent families 
make? 


The answers to these questions and many 
more will surprise you! 
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FRAVES 


SKI STEAMBOAT 
—and bring the kids! 


ear after year, people keep coming 

back to Steamboat Springs, a 

mountain resort town located one 

hundred fifty-seven miles north- 
west of Denver, and it isn’t very 
hard to figure out why. 


They come back for the snow. It’s 
known as champagne powder—light, 
fluffy, dry and deep. One or two feet 
might fall overnight, blanketing the 
town., The next day, when the sun 
shines and the temperature rises to 
forty-five degrees, there isn’t another 
place in the world youd want to 
be. During the ski season last year 
alone, Steamboat got a whopping 
303.25 nche; ft SNOW. 


They come back jor the family feeling. 
Resorts have a personality, too, and 
Steamboat, provides a comfortable, ca- 
sual kind of fun. On the ; es, there’s 
enough varied terrain for beginners so 


R-2 


they don’t get bored going up and 
down the same bunny hill, plus wide- 
open areas of waist-deep powder and 
plenty of moguls for the more daring. 
Specifically: The slopes are rated as 
15 percent beginner, 54 percent in- 
termediate and 31 percent advanced. 
Spread over four peaks, Steamboat 
offers 103 runs on twenty-five hun- 
dred skiable acres, and what the 
pros say is some of the best tree ski- 
ing in the world. 

The ski school sponsors an incredi- 
ble variety of programs that offer 
something for every member of the 
family: weekend learn-to-ski seminars, 
week-long courses for older skiers, 
snowboarding, powder skiing, a bumps 
workshop, Billy Kidd Racing camps 
(headed by the former Olympic cham- 
pion), disabled-skiers programs as well 
as women’s ski seminars. 

Some tips on what to take for the 
kids: Pack two snowsuits, if you can 
(or at least an extra pair of ski pants); 


two pairs. of waterproof mittens 
(they're easier and warmer than 
gloves); long underwear; thermal 


socks; goggles for snowy or gray days 
and sunglasses for glare on sunny 
ones; several turtlenecks and a hat. 
You can rent all of your equipment 
until you’re convinced the kids are in- 
terested in skiing. Even then, many 































of the stores will let you rent equi 
ment and trade it in each year 
your children grow. 

There are also plenty of special dig 
counts to take advantage of, such 
the Kids Ski Free program. Childre 
under twelve ski free when an ad 
purchases a lift ticket good for at lea 
five days and stays for five nights 
more at a participating Steambo 
Chamber Resort. The same applie 
to ski rentals. 

For someone in the family wh 
doesn’t like to ski or wants to take’ 
day off, there are panoramic ballog 
rides, sleigh rides, snowmobile tour 
and shopping—on the main drag 
which looks just like the set fror 
an old Western. Before it was a sk 
resort, Steamboat Springs was cal 
tle country, and the buildings are § 
unmistakably Western that you e% 
pect to see John Wayne wal 
out of any door. | 


They come back for the food, which i 
surprisingly good at several local reg 
taurants. Don’t miss the fajitas an) 
other Southwestern dishes at La Mor 
tana (call 303-879-5800), at the base 
the mountain. A five-minute van rid 
into town brings you to Giovanni’s Ri 
torante (303-879-4141), known for i 
delicious Italian food; or you ca 
ride the Silver Bullet gondola to th 
top of the mountain for a roman 
French continental meal at Hazie 
(call 303-879-6111). And if yout 
feeling ski-resort casual, try th 
Western BBQ buffet (303-879-6111 
which is also at the summit, a 
dance the evening away to the sweé¢ 
harmonies of a bluegrass band. 


They come back because it’s easy to g 
to—and if you're traveling with chi 
dren, not to mention ski equipmen 
accessibility is high on the priorit 
list. You can fly direct to Yampa Va 
ley Regional airport from most maje 
cities, with connecting service frot 
over one hundred others. A ee 
shuttle-bus ride brings you to the fo 
of the mountain. 
Accommodations at  Steambog 
range from cozy, affordable bed-an 
breakfasts to modern hotels, such 
the slope-side Sheraton (303-87 
2220). And at the upscale end are lu 
urious condos such as Bear Claw Cor 
dominium (303-879-6100), which hug 
the mountain and offers ski-in, ski-o 
options, a hot tub and an outdoor heal 
ed swimming pool. 
Once you visit Steamboat, we kno} 
you'll come back, too. For more infoj 
mation on skiing and accommodation} 
contact the Steamboat Springs Cham 

ber of Commerce at 303-879-0880. 
—MARGERY D. ROSE 
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adding time or trouble. 
Swanson Broth can also en- 


Lesso easy to make rice 
taste great. Just use Swansone Broth 


instead of water. That’s it. Same amount, same hance the flavor of vegetables (fresh or frozen), 
cooking time. The only difference is how much potatoes (boiled or instant) — everything from 

| better it tastes. beans to pasta. 

| Whether you’re making white rice, wild rice, So the next time a recipe calls for water, use 
or a delicious rice pilaf, using Swanson Chicken Swanson Broth instead. It makes so many good 


or Beef Broth instead of water adds flavor without things taste even better. 


Swanson Broth. 
It simply makes food taste better. 


© 1991 Campbell Soup Company. 


| “his toy lifts your 
hild’s self-esteem. 















Your child lifts the load with a touch of a finger. 
Your child maneuvers the load with skill and thought. 
Your child positions the load with an observant eye. 
Your child smiles with joy as she completes a job well done. 
The BRIO fork lift: Safe and fun, played with alone or with 
BRIO’s Railway System. A toy that helps children grow. 

For more information on BRIO Toys, a free coloring book 
and a list of retailers, call us at 1-800-558-6863, ext. 3. 


Where thinking is childs play 











IT DOESN'T 
DO WINDOwsS. 


THE VERSATILE OSTER KITCHEN CENTER® APPLIANCE CAN DO JUST ABOUT ANYTHING. 
BECAUSE IT'S ACTUALLY FIVE APPLIANCES IN ONE. THE STAND MIXER IS IDEAL FOR MAKING AN 
ANGEL FOOD CAKE OR CHOCOLATE BROWNIES. THE DOUGHMAKER WORKS PERFECTLY FOR 
BUTTERMILK ROLLS OR WHOLE WHEAT BREAD. SNAP ON THE SLICER/SHREDDER TO PREPARE A 
STIR-FRY OR WALDORF SALAD. CHOP ONIONS, GARLIC OR PARSLEY IN A FLASH WITH THE FooD 
PROCESSOR. EVEN A BEARNAISE SAUCE IS A CINCH WITH THE OSTERIZER® BLENDER. 
THERE'S ALMOST NOTHING THE KITCHEN CENTER APPLIANCE CAN'T DO. 

(EXCEPT WINDOWS, OF COURSE. IT DOES HAVE TO DRAW THE LINE SOMEWHERE.) 


| (ster 


BECAUSE, THERE'S No PLACE LIKE HOME. 





- fier 


REMEMBER THE FUN 
oO PRETENDIN G? 


ery little girl likes to be 
creative ad pretend. It's 
part of growing up. 
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Petite Miss® : 4 
she'll have . And since Petite 
hours of . Miss products 
innocent _are non-toxic 
fun. She and safety 
can choose tested, ee 
froma can relax. 
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real cosmetic sets in the 
that include : memories 
lipstick, € ¢ a 
lipgloss, blush, ifetime. 
eye shadow 7 Ay 
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i WHITE HOUSE 

continued from page 150 
troubles may shadow the holiday) 
celebrations of some America 
families. “It makes it harder,’’ sh 
nods. “Anybody will tell you that. B 
I would also say that’s not really wha 
Christmas is about anyway. It is 
time to renew your faith. You know, J} 
read the other day that Americans 
especially young Americans, ar 
flocking back to church. Maybe youn 
Americans will not be thrusting s 
many material things upon thei 
children. I’m not trying to cut down on| 
consumer buying, but I’m just sa 
maybe people will find out you can 
buy love with presents for children 
The thing that really counts is sitti 
with that arm around them, reading.” 

A concern for children is number 
one on Mrs. Bush’s Christmas wish 
list. “Most of all, I’d like to see peopl 
having the right priorities and tak 
care of their children,” she says softly 
“Child abuse kills me. I do nog 
understand it. Sexual child abuse ig 
inconceivable to me. I think we’ve just 
got to educate our kids and theif 
parents.’’ Her other Christmas 
wishes? “I’d like to see the hostages 
home. I’d really like to see somethi 
done about the homeless and housing 
And I’d certainly like to see a miraclé 
drug for AIDS.” 

Just before Mrs. Bush changes he 
outfit to be photographed for the 
Journal’s cover picture, she describe 
the special magic of the Christma 
season at the White House. “First 9 
all, forty people, all volunteers, com 
from around the country at tht 
beginning of December and spend 
week decorating. They put up thi 
wreaths, the trees, the thousands 9 
lights. They climb up on ladders am 
dump big boxes of plastic snow. W 
even have great snow fights!’’ sh 
says, laughing. “Christmas in th 
White House is honestly a dream. Al 
day long there are tourists. All dai 
long, singing groups come inj 
Sometimes I open the door and hea 
these fabulous choirs. And sometime 
we go downstairs to listen, and th 
tourists faint. There is a congressioné 
ball, and we have a diplomati 
reception. And we have a children’ 
party and a party for the househol 
staff, and they bring their children 
and it is so cute you can’t believe i 
Every night there is carol singing, anf 
my grandchildren all come down t 
sing and have fun. It’s a wonderful 
wonderful time.” 

One final question: What is Mrs. Bus 
getting Millie for Christmas? “Exact: 
what she’s getting me,” she declaré 
with a straight face. “No-thing!”’ | 
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GET CREDIT FOR 
CHRISTMAS 


Ns 


‘Cash Loans, Credit Cards, & More 
Guaranteed, Regardless of Past 


| 4-800-945-3345 


High School At Home 


1 DIPLOMA AWARDED 












| ithout obligation, get free info on low cost 
me study method, accrediation, Diploma. 


to salesman will call on you. CALL FREE ANYTIME § 

mere ophes Dept. 204 Bao I 
0 E. 58th St. 

Wicago, IL 60637 1-800-228-5600 5 


J ee a ee ee ee ee ed 


VO ey 
TERS 


Bee ESSA lal ee 


1-900-820-0011 
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(BEAPARALEGAL! gimp 


A PARALEGAL! 


WM) Attorney-instructed home study prepares 
‘ou for an exciting future in America’s hottest . 
sareer. FREE BOOKLET: 800-223-4542. : e i 

















ee 

The School of Paralegal Studies «2245 Perim- F 
Iter Park + Dept. LP203 « Atlanta, Georgia 30341 4-4 
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K Six Cholces only $3.00 each 





t 
* 40 Wallets 
* 32 Wallets & One 5"x7” 
x 8 Wallets & Four5”x7”s 
* 2Custom 8"x10"s 

* 1Custom 11" x14” 
il * * 20 Jumbo Wallets 
TRUE COLORS on KODAK paper. Speedy service, computer 
"accuracy. Send any photos or instant prints up to 8” x to" # 
or 35 mm negs. (ret.) Add 95¢ each set for hand. and post. t 
) For 35 day Rush Express Photo service add $2.00 per order. 8 


) (GIANT COLOR + 1 Custom 20” x 30” $8.95 
| | Enlargements x 2Custom 16” x 20” $9.95 
For postage and handling, Add $1.95 per giant Enlargement Otter 


» Guaranteed. Encl. check or M.O. with ret. address, send to: 
Pr RELIANCE COLOR LABS, INC. 
Studio R52-12 Box 1000 
Swensea, MA 02777 










1) EXPRESS PHOTO” 
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_ CALL NOW, before your 
. future becomes your past 


1-900-820-2221 


| Computerized Tarot Card Readings 
$4.95 per call 


© Tara Communications Inc 


THE GREATEST PSYCHIC OF OUR TIME 


CALL ALEXANDRA'S TAROT LINE NOW 
1-900-370-7777 


MOONSIGN HOROSCOPE 1-900-370-9000 


ASTRO COMPATIBILITY 1-900-370-9111 
CHINESE HOROSCOPE —_ 1-900-370-9090 
ea eee NT Ee Meurer 
tes rae Ne Mor ec ra74 


24HOURS ALLCALLS $1 PER MIN $2 FIRST MIN 
MUST BE 18 OR OVER, BY UNI-ACCESS CO. 213-475-1136 








Dial a Contact Lens® 
Replace your lenses at LOW prices 
All makes of contact lenses 
For Free Brochure & Orders 
1-800-238-LENS 
(619) 459-4144 
Fax: (619) 459-5014 
470 Nautilus St., Ste. 209, La CA 92037 USA 








GET PUBLISHED NOW! 
a 
Free Estimates * * Printing & Binding 
Unlimited Consultation *% * Hard & Soft Cover 
Editing & Design * * Marketing Ideas 
Typesetting * # * Copyright Service 
American Literary Press 
P. O. Box 217-LH, Owings Mills, MD 21117 
1-800-383-2001 (301)356-2000 


_--/ TAN AT HOME! 


Home & Commercial 
j¢ WOLFF Tanning Beds 
; BUY DIRECT 
SAVE UP TO 50%! 


= Call Today 
i... for FREE Color Catalog 
— = and Wholesale Pricir3! 


"1-800-228-6292 


Buy Mill Direct And 
Save 50% On Carpet 


Save 50% by joining the thou- 
sands of builders and : 
homeowners who buy 
their carpet directly A 
from the mill. Call toll- A 
free and bypass inflated re-\ 
tail store prices. It’s fast, easy, 
and guaranteed. Ask for our free brochure 
or take advantage of our... 

Super Sample Book Offer. 

For only $5, we'll rush the exact sample 
book you need to select carpet. A $35 value! 
Carpets can be delivered, ready for installa- 
tion, in about a week. 
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All The Quality. 
Half The Price. 






1-800-848-8 11 4ex.176 


S&S Mills, 2650 Lakeland Road, Dalton, GA 30720 













WITH AMERICA’S BEST CELEBRITY 
PSYCHICS, ASTROLOGERS 
AND TAROT READERS ABOUT 


ROMANCE ¢ MONEY 
YOUR FUTURE 


1-900-786-8820 


Live Psychic Readings 24 hrs a day / $2 per minute 
Must be 18 years of age 


NATIONAL PSYCHIC ADVISOR NETWORK 


MEDALLION MARKETING 
(702) 251-1415 











BROADWAY 
ARTS 


ATTENTION 
Independent Homeworkers 


LEARN TO MAKE 
BEADED EARRINGS! 


NO EXPERIENCE NECESSARY 
Up To $280.05 Per Week 


SEND SELF ADDRESSED 
STAMPED ENVELOPE 
San Francisco Jewelry Co. 
P.O. Box 10267-JPW 
San Rafael, California 94912 


JOURNAL STOR 


WALKING MADE EASIER 
Thousands of people are 
enjoying the freedom giv- 
en to them by the Able 
Walker. The walker takes 
weight off your legs, sup- 
ports your back and offers | 
the comfort of a chair. It’s 
great for shopping. Call § 


















Simply Whispers, Dept.91M4-0005, 
33 Riverside Dr., Pembroke, MA 


N9Q2CO ae eall Naarntne QTAAA NNNC nwt ONN AAC ONOD 


800-366-9798. 

== _LIFETIME COMFORT guaranteed, 
== = with Simply Whispers 100% hy- 
=> == =  _ poallergenic pierced earrings. For 
==> = free earrings and catalog, write: 
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lfdenture — 
bacteria look this 
bad, imagine the 
odor they cause. 


Efferdent eliminates 99.9% of the 
ugly bacteria that cause denture 
odor along with tough denture 
Stains. In fact, no other leading 
tablet makes your dentures 
feel fresher and cleaner than 
anti-bacterial Efferdent. 
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FROM THE LEADERS IN DENTURE CARE. 


j 

TERIALS (makes one doll) 

lyard 14 count (40 inches wide) 

. terlock mono canvas (regular mono 

invas will not work). 

| heet Vinyl Weave 13 or 14 count canvas 

manent needlepoint-canvas marker 

yard each red and black grosgrain ribbon 
ow stuffing 

|ar-drying glue 

‘orted sequins 

all white shirt buttons 

S/all toys for Rag Girl’s stocking 
ady cane for Rag Boy 


tN 

'y Girl 
8 ght orange Persian wool (hair) 

ht peach Persian wool (face and 

ands) 

ick peach Pear! cotton (cheeks) 

ck Persian wool (eyes, smile) 

Vek embroidery floss (eyelashes) 

ck Pearl cotton (shoes) 
11 Pearl cotton (nose, mouth, stockings, 
"ess print) 

nite Pearl cotton (apron, stocking trim) 
@ay Pearl cotton (shading for apron) 

een Pearl cotton (Christmas stocking) 

ng Pear] cotton (dress) 

y Boy 

‘st six colors as indicated for Rag Girl 

/d Pearl cotton (nose, mouth, stockings, 


‘hirt) 

nite Pearl cotton (shirt, stockings, hat 
‘rim) 

ne Pearl cotton (pants, hat) 

irk blue Pear! cotton (shading for pants) 


Journa 
i UBSCRIBER SERVICES 


‘hange of Address: Please attach mailing label 
‘om this magazine and write in your new ad- 
yess below. 6-8 weeks advance notice is needed. 


jailing List Name Removal: We occasionally 
‘jake our mailing list available to organizations 
hose offer we believe might be of interest. 

/ you do not wish to receive any mailings from 
ampanies not affiliated with Meredith Publications, 
uc., please check the box below and attach 
pur mailing label. 

jomplaints: For duplicate issues, late delivery 
T any problems, attach mailing label and send 


etails to the address below. 


Change of Address 
|) Please remove my name from your rental list 


Pi 


i 
‘ 


SAME 
\DDRESS. 


SALE Ze 
Mail to: LHJ P.0. Box 10895 Des Moines, 1A 50336-0895 
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ATTACH MAILING LABEL HERE 


| 
| 
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LAYING OUT THE PATTERN 

Enlarge pattern pieces according to scale 
(each grid square should equal one inch 
square). Use Vinyl Weave canvas for Rag 
Girl’s dress bow, hair bow and 
handkerchief, and Rag Boy’s suspenders. 
(Note: Dress bow, hair bow and suspenders 
must be elongated according to 
measurements on pattern.) Lay pattern 
pieces under needlepoint canvas, aligning 
the printed crossbars with the horizontal 
and vertical threads of the canvas. Leave 
about twenty stitches between pieces 
and a three-inch space around pocket 
piece for both Rag Girl and Boy. Trace 
pattern pieces onto canvas with marker; 
trace one of each piece unless otherwise 
indicated. Do not cut out pattern until all 
pieces have been stitched. 


STITCHING 
Work sections with colors indicated in 
yarn list except for hair. For Persian wool 
yarn, use 2 strands; embroidery floss, 2 
strands; Pearl cotton, 1 strand. Stitch 
small details of each pattern piece first— 
then you can more quickly and easily fill 
in the background color. 
Stitches used 
Basketweave stitch (diagram A). This is 
the basic diagonal needlepoint stitch, but 
it is worked in diagonal rows, not 
horizontal ones. This produces a neater 
underside and distorts the canvas less. 
Use the Basketweave stitch for: 
Rag Girl—dress, face, arms, legs, bows, 
handkerchief and stockings. 
Rag Boy—face, shirt, 
suspenders, hat brim. 
Mosaic stitch (diagram B): 
Rag Boy—For pants and top of hat, work 
one square (two stitches by two stitches), 
alternating with squares worked in 
Basketweave stitch. 
Turkey work (diagram C): 
Hair for both dolls. 
Whipstitch (diagram D): 
The whipstitch is used to sew pattern 
pieces together and to bind raw canvas 
edges, such as the top of the pockets. 

For Rag Boy’s hat: Stitch the brim area 
on the back side of the canvas—when the 
brim flips up, the design shows. 


ASSEMBLING THE DOLLS 

If the canvas needs to be lightly reshaped, 
block it face down with a steam iron. If 
it is badly out of shape, have it profession- 
ally blocked. To prevent canvas from 
raveling when pieces are sewn together, 
on the back of canvas sheet, apply a coat 
of glue to the open mesh areas. When the 
glue has dried completely, cut out each 
piece, leaving a selvage of five rows on 
straight edges, and seven rows on curves 
and angles. Clip curves of each piece. 
Basic assembly 

Join pieces together as indicated below. 
For all pieces, fold unworked mesh edges 
(seam allowances) to inside before 
stitching to another piece. 

Rag Girl 

1. Attach pocket. At top of pocket, fold 
unworked mesh to the back; baste to 
secure. Unravel remaining mesh border; 
position pocket, and with a needle, pull 
threads through dress. Tie every two 
threads together. Press. (continued) 
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Cleans and Phi, LEY Gel 
©1991 Wamer-Lambert Co. 


tics 


_ Presenting 

two remarkable 

toothpastes — 
for dentures. 


Fresh ’n Brite is both. 

It has a paste layer that cleans 
while a gel layer freshens breath 
with a minty taste. In fact, 
most denture-wearers already 
prefer Fresh 'n Brite over 
Dentu-Creme (data on file). 
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FROM THE MAKERS OF EFFERDENT. 


you think about it, it makes sense.” 


SOFKINS® Use it 
along with bath tissue. 
Feel cleaner, fresher, 

more comfortable. 


A clean that’s clean 
than bath tissue alor 


© Scott Paper Co. 1990. For further information call 1-800TE! 





i DOLL PATTERNS 


continued 


Insert handkerchief; baste in place. 

2. Sew shoes. Fold shoes along dotted line. 
Whipstitch from top of toe to heel. Fold 
unworked mesh to inside; lightly stuff. 

3. Sew leg seams. Align stripes. Beginning 
at bottom, whipstitch, alternating colors. 
Fold in unworked mesh at top and 
bottom; lightly stuff. 

4. Attach shoes to legs. Beginning at back 
of shoe, with shoe color, whipstitch seam 
to center front; repeat for other side. 
Whipstitch top of shoe closed. 

5. Attach legs to underskirt. Align leg in 
unworked mesh of underskirt; whipstitch 
with leg color. 

6. Form and attach apron bow. Join ends 
of long strip to form loop. Center seam in 
back; secure with thread. For knot, fold 
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one-inch strip around the middle of loop; 
secure. Sew bow to apron from inside. 

7. Sew body front to back. With wrong 
sides together, begin at bottom of skirt 
and whipstitch each side up to underarm, 
changing colors as necessary. 

8. Attach underskirt to body. Beginning at 
the center back, with skirt color, 
whipstitch to within one inch of side 
seam; repeat for remaining half of back 
and for front. Close the one-inch openings 
a few stitches at a time, alternating front 
and back. (This allows you to ease pieces 
to fit.) Lightly stuff corners. 

9. Sew arm seams. Whipstitch from 
underarm around hand and up to neck, 
clipping curves. Stuff completely. 

10. Sew the head. To form doll’s chin, 
stitch the front piece to the back along 
neckline. Whipstitch up each side of head, 
leaving a two-inch opening at top. Stuff, 
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then stitch closed. 

11. Make hair. Stitch Turkey work in 
inch loops as in diagram C. 
12. Make hair bow. Make bow as in Step 
Attach as marked on pattern. 
13. Make the stocking. Fold unworke 
mesh of top edge to back; baste. Wit 
wrong sides together, whipstitch sid 
from top to toe; repeat for other side 
Whipstitch top edge with white. Stuff; ad 
toys. Baste to doll’s left hand. 
14. Finishing. Tie a small red bow o 
grosgrain ribbon; attach at collar. Insert 
gold cord through back of head to hang. - 
Rag Boy j 
1. Attach buttons to front and back ¢ 
pants as marked on pattern. 
2. For attaching back pocket, sewing shoe 
and leg seams, and attaching shoes t@ 
legs, follow Steps 1 (without handkerchie} 
2, 3 and 4 for Rag Girl. 
3. Sew legs and pants. With wrong sideg) 
together, join front and back, whips 
stitching legs (change colors for stripes 
and inseams to crotch. Whipstitch sid@ 
seams up to underarm; lightly stuff pants 
4. Sew arm seams as for Rag Girl, Step 9 
alternating colors for shirt pattern. Measur 
distance from hand to shoulder. Cut 
piece of heavy-gauge wire (#18) to th 
length plus four inches. Bend two inche 
on each end to form a tight loop. Inser 
wire into right arm. Stuff arms and bod 
completely up to neck. | 
5. Sew neck and head, and make hair ag 
for Rag Girl, Steps 10 and 11. 
6. Make and attach hat. Fold unworkeg 
canvas of brim forward; baste. With wrong 
sides together (finished side of brim wil 
be on inside), whipstitch front to back 
beginning at brim line, working toware¢ 
center top; repeat for other side seam. 
inside out, whipstitch brim seams. r 
brim up; whipstitch top edge. Attach hat 
Add two sprigs of holly and two red berries, 
7. Attach suspenders. Button of 
suspenders; baste to shoulder. | 
8. Finishing. Baste a candy cane int 
right hand. Bend arm. Tie a black bow ai 
grosgrain ribbon; attach at collar Inser 
gold cord through back of head to hang. 


Photos, page 32, from top left: Peter Brooker/Rex USA 
Sygma, S. Epstein/Sygma, Andrew Southam, Bar 
King/Gamma-Liaison, Keith Butler/Rex USA, R. Maiman/Sygma 
Zade Rosenthal, Peter Freed/Sygma, Barry Talesnick/Retnal 
Herb Ritts, Timothy White, CBS, Globe Photos, Eleni 
Seibert/Outline, Alan Singer/NBC. 
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MATEREALISM 


They say that the best things in life are free, 
But when they say it, | get defensive. 
As holiday shoppers would surely agree, 


Everything else is wildly expensive! 


—Mtaureen Cannon 





WE DONT HAVE 
A CHIMNEY, 
50 HERE'S A 
KEY To OUR 


© 1091 United Feature Syndicate, inc. 





OUT OF THE MOUTHS OF BABES 


My three-year-old daughter, Katie, was recently given a toy cordless 
telephone. The other day, | saw her walking around the house, holding her 
new toy to her ear and humming one of her favorite songs. When | asked 
her whom she was singing to, she replied, “Nobody, Mommy. I'm on hold!” 

DeAnne Vidmar, Odessa, FL 
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“Mom, are deer and reindeer the same thing?” David, my five-year-old son 
wanted to know. “Not really,” | told him. “Why@” he asked, after thinking a 
moment. “Are reindeer waterproof?” Susan Burtch, Cleveland, OH 


My five-year-old sister, Claudia, and | woke up early and walked into the 
living room together on Christmas morning. When she saw all of the 
presents under the tree, she pointed to them and shouted, “Look—Santa 
Claus has the same wrapping paper as us!” 

Alia Younes, Narragansett, Rl 


My three-year-old daughter, Samantha, and | obviously did a lot of 
Christmas shopping this season. After reading “Snow White and the 
Seven Dwarfs,” | heard her in her bedroom, reciting, “Mirror, mirror, on the 
wall, who's the fairest at the mall2” Lori Simpson, Stuttgart, AR 


My five-year-old nephew was very excited about getting his own bedroom 
in the new house his parents were buying instead of having to share one 
with his sister. He told his mother, “It’s too bad we don’t have one more 
bedroom in this house so you and Dad wouldn't have to share either.” 
Doris Bailey, Vacaville, CA 
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cake to pear-apple Napolean, pasta car- 
bonara to beef stew, these surprising in- 
dulgences are low-fat and luscious. 
IT’S A BARGAIN! Two shopping 
pros embark on a value-hunting spree and) 


share their money-saving tips with you. 


WHAT DO MEN WANT? Sud- 
denly, it’s men who are talking about 
sharing their feelings . . . they’re also 
shedding their clothes, sitting in circles 
and beating on drums. A look inside the 
men’s movement, one of the most unusu- 
al trends of our time. 


WINTER HEALTH GUIDE 
Everything you need to know to keep the 
whole family healthy all season long. 


LOG CABIN CHIC Step inside one 
couple’s log home, and see how they 
turned it into a cozy winter retreat. 





Plus interviews with your 
favorite celebs and lots, lots, more. 
On sale December 10 


THANK YOU FOR BUYING THIS 
ISSUE. WE HOPE YOU ENJOYED 
IT. SEE YOU NEXT MONTH. 
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